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For Reference 
Do Not Take 
From the Library 


Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 

Penal Code of California 

1915, Section 623 
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Secret Mendocino 


ozy but wild, California’s most 
agical village still holds the 
power to surprise. 


mm 59 


KA lawn you can love 


bw to select, plant, and care for 
e best lawn you'll ever have. 


Outdoor fireplaces 
Garden hearths add warmth and 
romance to entertaining alfresco. 





Foolproof fall planting 


Follow these easy steps to create 
spectacular beds and borders. 


60 


Journey into Tucson 


On the edge of lush desert 
wilderness, this Southwest city 
remains true to its heritage. ~ 
. 





Sunset’s Centennial cook-off 


Prizewinning recipes showcase five 
ON THE COVER: PHOTOGRAPH: JAY GRAHAM. GARDEN BORDER DESIGN: BOB CLARK classic Western ingredients. 
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our recipes make the 
most of this ruby red fruit. 


Sunset’s Centennial cook-off 


Foop Gu1pE: Mexican cheeses, new broccoli hybrid, 
socca from Africa, mint and lamb, no-fuzz kiwi........ 17 


WINE GUIDE: Oregon wines to try 
Pomegranate delights......... 


KITCHEN CABINET: Readers’ recipes 


RECIPE IN DES 
APPETIZERS 

Sage Farindtay 7... awa ae 123 
Sticky Red Wings .......... 130 
BREAD 

Pomegranate-Ginger 

Muffins’: . occas cee ee 130 
SOUPS 

Curried Sweet Potato Soup 

with Grab. <Ssn.05.8 oan ae 102 
Summer Garden 

Squash/Soup" 5726. sae 133 
SALADS 

Avocado, Citrus, Jicama, and 
Persimmon Salad ........... 93 
Black Bean Salada). oye. 122 
Chilies Stuffed with 

Pomegranate Salad ......... 129 
Indian Summer Salad ...... 134 
Simishine Saladin cere ae 94 


MAIN COURSES 
Artichoke Crab Paella ........ 92. 


Asian Angel Hair Pasta ...... 133 
Baby Artichokes and Sausage 
Rigatoni Arcs Meera meee 92 
Black Pepper 

Dungeness Grab) s-9-0-1- 10 eeei 102 
Chilies with 

Corn Tamale Filling ......... 99 
Lamb Chops with 

Mint RisOUG ie yes een eae 124 
Pronto Scallop Risotto ...... 134 


Food 


























PEON tho Oto | 


Salmon Avocado Tacos ... . 


Sweet-Sour Baked 
Chicken Legs 


Turkey Mole 


Vegetable Pizza with 
Rice Crust... 2.4. cee ieee 


SIDE DISHES 
Avocado Salsa ............ 
Enlightened Guacamole . | 
Grilled Artichokes 


MISCELLANEOUS 
Fesenjoon Sauce ........./ 
Habanero Marmalade 


Persimmon Dressing 
Pomegranate Concentrate ... 
Sunshine Dressing ......... 


DESSERTS 


Cornmeal Pinon Shortcakes w, 
Berries and Lime Cream .... 


Pearsauce a la Devlin .......1) 


Pineapple, Blueberry, 
and Kiwi Fruit Dessert ...... 


Pomegranate Granita....... 


Red-Gold Raspberry 4 
White Chocolate Tart ........ 


The Queen of Tarts 


BEVERAGES 
Oregon wines <. 2.0.05. 508 i 


Pomegranate Margaritas 








me 
maintenance 


s pretty 
low on our 
priority/ 


| Every day brings new challenges. And finding the time for each is nearly 


impossible. That's why we chose Visions 2000° vinyl windows and doors from 


Weather Shield? They have all the design options we wanted, but more impor- 


tantly, they have the convenience and durability of premium vinyl. So mainte- 


nance is not an issue. Which gives us something money can’t buy. More time. 


www, weatbersbield.ocom 


2 re 


(800) 477-6808 ext 1634 









IPN RPT DS Mun OMeTanc, 


Vi Cuamianec i - Senet acuimicd 


w i n d 0 w 


VISIONS 2000° 


Vinyl Windows & Doors 








From the Editor 


BY ROSALIE MULLER WRIGHT 


Reader recipes reign 


@ From our very first recipe in 1915 (for chayote squash), 
Sunset has celebrated the foods of the West. Over the years, 
some of the best ideas for preparing these foods have come 
from you, our readers. For our Centennial, we invited you to 
enter a cook-off by sending your favorite recipes based on 
five great Western ingredients: artichokes, avocados, berries, 
chilies, and seafood. 

Winnowing down the more than 800 entries to 15 semi- 
finalists, three in each category, was a true team effort by Sun- 
set’s food staff, which evaluated, tested, and retested. 

A cook-off was held in 
March at our Menlo Park, 
California, | headquarters. 
The semifinalists prepared 
their recipes in two shifts in 
our recently completed test 
kitchen (see page 110). 

“This was one of the most 
enjoyable stories I have ever 
worked on,” says Elaine 
Johnson, senior food writer 
and manager of the effort. 
“It was a ton of work to 
make sure the avocados 
were at peak ripeness, and 
to find the golden raspber- 
(we had them. air- 


TERRENCE McCARTHY 


U 
{ 


CONTEST JUDGES were 
(clockwise from left) Barbara 
Durbin of the Oregonian; ries 


wine expert Robert Lawrence 
Balzer; Sunset food editor 
Jerry Anne Di Vecchio; 

Renée Behnke, proprietor of 
Sur La Table shops; and Mark 
Miller of Coyote Cafe fame. 


shipped from Chile). Now 
when I taste these recipes, I 
see the great people and re- 
member a truly wonderful 
weekend.” The results start 
on page 90. 








In other Centennial news, 
very few berths are left for our special rail tour on the opu- 
lent American Orient Express, “The Golden Spike: A Sunset 
Centennial Journey—Colorado Rockies, Sierra Nevada, and 
Yosemite.” 

As a special bonus, spirited talks will be given by renowned 
Western historian J. S. Holliday, whose book The World 
Rushed In: The California Gold Rush Experience is a classic. 
Sunset’s director of photography, George Olson, will demon- 
strate principles of composition in scenic photography, and 
our travel editor and Western Wanderings columnist, Peter 
Fish, will talk about the trails that brought people West. The 
trip ends at Sunset’s Menlo Park campus with a fabulous 
Centennial dinner. Dates are November 2 through 11. 

Those interested should contact Peter Voll Associates at 
(800) 795-5700. 


Sunset 


Rosalie Muller Wright vp, Editor-in-Chief 


Carol Hoffman Managing Editor James H. McCann Art Director 


Articles Editor Sally W. Smith 


Senior Editors Ann Bertelsen (Style), Kathleen Norris Brenzel (Garden), 
Jerry Anne Di Vecchio (Food), Peter Fish (Travel), 
Daniel P. Gregory (Special Projects/Home), Richards E. Bushnell, 
Dale Conour, Barbara E. Goldman 


Senior Writers Linda Lau Anusasananan, Lora J. Finnegan, Elaine Johnson, 
Jeff Phillips, Lauren Bonar Swezey, Peter O. Whiteley 


Northwest Bureau (Seattle) Steven R. Lorton (Chief), Jim McCausland 
Southwest Bureau (Los Angeles) Sharon Cohoon, Matthew Jaffe 
Writer Andrew Baker 


Art Keith Whitney (Associate Art Director), Dennis W. Leong and 
Laura H. Martin (Senior Designers) 


Copy Debaney Bauernfeind Shepard (Copy Chief, Clare Chatfield and 
Sara Schneider (Copy Editors), Catherine Guthrie and Amanda Uhry (Fact Che 


Production Marie Pence (Systems Manager), Heidemarie Haas, Amy Mackey, 
Alan J. Phinney, Laura Graetzer Snable 


Photography George Olson (Director of Photography), Jacqueline John and 
Kimberly Parsons (Associate Photography Editors), Norman A. Plate (Senio 
Photographer), James Carrier (Staff Photographer), Sara Luce Jamison, 
William Stephens 


Editorial Services Lorraine Reno (Manager), Ann E. Ellingson, Bernadette M. Hart, 
Eligio Hernandez, Joyce Kerr Reeder 


Test Garden Coordinator Bud Stuckey 


SUNSET PUBLISHING CORPORATION 
80 Willow Road, Menlo Park, CA 94025 
www.sunsetmagazine.com 

Steve Seabolt President/Chief Executive Officer 

James E. Mitchell vp, Chief Financial Officer 

Robert I. Gursha vp, Consumer Marketing Director 

Christopher D. Kevorkian Associate Publisher, Advertising 

Lorinda Reichert vp, Manufacturing Director 

Nancy Creamer Human Resources Director 

Courtney Compton Marketing Director 

Mary Jo Bowling Communications Manager 

Janet Campbell Business Manager 

Consumer Marketing Kathy Henry (Assistant Circulation Director), Jalayne Forrester, 


Karen Gallion-Biggers, Cindy Hansen, Julie Hertl, 
Pamela Miller, Bradley Moses 


Business Office Mark Okean, Stephanie Adams, Liza Buenviaje, Wendy Sloneker 


Sales Development Margaret Barber, Beth Faso, Gustavo Galindo, Emily Haigh, 
Sandra Lee, Vivian Lee, Aimée Oscamou, Gary Pearson, 
Bernadette Petruska, Ray Petsche, Christine Prodis, 
Jennifer Willhoite, Cheri Williams 


Custom Publishing Katie Tamony (Director), Cynthia Del Fava, Tori Keady, 
Philippine Scali, Susan Backus Wright 


Information ‘fechnology Brent Crane (Manager), Al Bedrosian 
Manufacturing Georgeanne Johnson, Terri Tienken, Cynthia Vreeland 


Human Resources Dianne Clark, Anna Lau-IJrottier 


ADVERTISING SALES 


Retail Marketing Manager Rachel Miller Garcia 


San Francisco Jon Book (Manager), Meryl Gura, Deirdre McCarthy, Paul Roos 






Seattle Dave Peterson (Manager) 
Los Angeles Debi Leibovitz (Manager), Paige Murrell, Jon Trumbull, Sean Harringto’ 


Midwest Adrianne Kolebuck (Manager), Bill Milligan, Richard Opfer, 
Lisa Querhammer, Mark Rosenbaum 


New York Tori Glendinning (Manager), Rod Diefendorf, Linda Fiolek, Linda Tullio 
Detroit Jan Hess-Wahl (Manager) 

Southeast Mary B. Fischer (Manager) 

Southwest Jo Neese 


Direct Response Advertising Bobbi Jones (Manager), Linda Gill, Lisa Lentini, 
Deborah Jo Mance 


Change of address: To ensure continuous service, send new and old addresses eight wei 
before moving. If possible, include most recent Sunset mailing label. Send address chany 
to Sunset, Box 56656, Boulder, CO 80328-6656. For help concerning your subscription, «| 
our toll-free number, (800) 777-0117, or write to Sunset Subscriber Assistance, Box 566 
Boulder, CO 80322-6656. 


~ 


‘RINCESS CRUISES® AND 


Pe : . ¥ ome “yy 
~ PIF ade NS RE Sy 
Se ; a 7 





THE ONLY VACATION 
DESIGNED IO GIVE YOU MOOSEBUMPS. 


uve got to see it to believe it. Fact is, everything The finest fleet. The newest and most spacious ships. 


| 


: 
2ms larger in Alaska. And experiencing the largest Combine that with the ultimate in wilderness 







state in the U.S. is no cruisetours deep into the heart of Alaska. No other 





small feat unless cruise line has what it takes to send a moose-sized 


you're on a Princess® shiver down your spine like this. Send for our free 


ear = ships ; ; é : 
olfer mere private balconies and cruise or crulsetour. planning kit today. Or call 1-800-PRINCESS. 


| a whole new world of choice. 











GET STARTED WITH OUR FREE PLANNING KIT © oo 


| © You'll find out about cruising Grand Class’ style beyond the Inside Passage 
to the Gulf of Alaska, where glaciers thunder into the sea by the ton. 


¢ We'll show you how a Princess cruisetour takes 
== _- = you to the wilderness in the comfort of the best 
= private rail car experience in Alaska. 


¢ You'll get a clear view of what to expect at our 
exclusive riverside wilderness lodges at Kenai, 
Denali, or at the foot of the mountain that 
soars above every other, in our Mt. McKinley 
Princess Wilderness Lodge’ 


The only cruisetour lodge 
Tt a eM) DY Ee G1 








PRINCESS’ 


www.PRINCESSCRUISES.com 


1998 Princess Cruise pa FOU Let her take you away. Basi Ad ESCA es 


*F couple, double occupancy, based on Princess’ broch 


I 











That rare expression of sport utility and European luxury, a union of performance and panache, the all-nd 


i 


transmission with automatic and manual modes, a wagon that dares to go beyond soccer practice and sup/{ii 


touches, the luxury of a German touring car with space. More than real utility, real sport. The 1999 Audi}é 





Call 1-800-FOR-AUDI for more about the Audi A6 Avant and a dealer near you or visit us at: www.audiusa.com. MSRP of 19) 
and the four rings emblem are registered trademarks of AUDI AG. “Atmospheres” is a service mark] 


t doesn’t scream family car. 
It just screams. 


3 AVANT With legendary quattro” all-wheel drive, a 30-valve V6 and a five-speed Tiptronic" 


traditional luxury cues with three striking new choices in interior design called Atmospheres™ More than luxury 


>a Se 
stely accommodate a full life, when you can celebrate every twist and turn. CLD 


AuO!l 


$36,600 not including dealer prep., dest. chg., taxes, license. Actual dealer prices may vary. “Audi,” “quattro,” “A6,” “Avant” 
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AN ARCH in Lava Beds National Monument. 


ANOTHER VOLCANIC WONDER 
On your list of best volcanic sites (“Vul- 
can’s Thrones,” June, page 16), you 
overlooked a favorite of mine: Lava 
Beds National Monument in Northern 
California. The central visitor’s area sits 
atop a catacomb of interweaving lava 
tubes that can be explored without the 
aid of a guide. No other place P’ve been 
quite brings out the “kid” in all of us as 
this place does! 
Terry Engels 
HUNTINGTON BEACH, CALIFORNIA 


WISE WORDS ON WINE 
Karen MacNeil’s Wine Guide column is 
one of the best-written, most useful 
and insightful pieces of its kind in any 
magazine, including the specialty wine- 
oriented publications. Whether writing 
about the joy of elegant Pinot Noir, the 
curious public fascination with mostly 
mundane Merlot, or the sassy regional 
characteristics of Santa Barbara, she 
comes across as a genuinely wise and 
down-to-earth observer—a rare combi- 
nation of a wine expert who would also 
make a great dinner guest. 
Jake and Mo Dear 
SAN ANSELMO, CALIFORNIA 





IN LOVE WITH A ROSE 
This is a love letter about the wonder- 
ful ‘Sunset Celebration’ rose I pur- 
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Open House 


LETTERS FROM OUR READERS 


chased this spring. While all 
my other roses have been 
plagued with black spot, 
rust, and aphids because of 
the cool, wet weather, the 
‘Sunset Celebration’ looks 
healthy. But what I really 
love, besides the beautiful 
blossoms, is the foliage— 
dark green, perfectly shaped 
leaves, growing almost hori- 
zontally to show themselves 
off. You picked a real winner 
for your 100th! 


ED COOPER 


Valerie Taylor 
SAN RAFAEL, CALIFORNIA 


DREAM HOUSE: QUESTIONS OF SPACE 
Sunset’s Dream House (“Built for 
Westerners,” July, page 72) is lovely, 
and it would be a treat to have sepa- 
rate, spacious rooms for living, dining, 
office, family, projects, and laundry 
and mud, but does a single family re- 
ally require this huge square footage? 
By perpetuating the “bigger-is-better” 
ideal, you’re furthering the loss of our 
open spaces. In the recently rural, 
now suburban reaches of the Bay 
Area, there’s hardly a ridgeline devoid 
of these massive, ostentatious dream 
homes (most of which are far less at- 
tractive than yours). How about a 
Dream House that incorporates the 
dream of open space and a sustainable 
future? 
Alicia Springer 
BERKELEY 


MEANWHILE, BACK AT THE RANCH 
You ran a feature on the 50 best dude 
ranches (“Saddle Up!,” April, page 
126). You did not include Oregon’s 
Ponderosa Guest Ranch. It has been my 
pleasure to visit several times. The Pon- 
derosa offers 120,000 acres of eastern 
Oregon, 3,000 to 4,000 head of cattle, 
great food, a beautiful rustic log lodge, 
Western hospitality, and a genuine cow- 
boy experience. 
Maryanne Freedman 
BEND, OREGON 


A SALUTE TO OUR 
FELLOW CENTENARIANS 


Two Western libraries are celebr 
ing their 100th birthdays this y 
along with Sunset. 


A. K. SMILEY PUBLIC LIBRA 
REDLANDS, CALIFORNIA. Phila 
thropist Albert K. Smiley bo 
rowed the money to build th 
library, and architect T. R. Griffi 
designed it with a Moorish tow 
Smiley’s friend Andrew Carnegi 
pronounced it a “magnificer 
structure” (it is now on the N: 
tional Register of Historic Places’ 
After the 1933 Long Beach eartt 
quake, the tower was remove! 
due to seismic safety concerns 
Today a volunteer group is raisin, 
funds to restore the tower. The | 
brary, at 125 W. Vine St., houses 
complete Sunset Magazine col 
lection dating to our first issue 
May 1898. For details, call (909 
798-7565. 

PHOENIX PUBLIC LIBRARY. 
group of women who called them’ 
selves the Friday Club opened th 
city’s first library in June 189 
Since then, the system has grow: 
to 13 branches. The Burton Bart 
Central Library, at 1221 N. Centr. 
Ave., houses a Sunset collection 
dating to January 1915. Among the 
special events scheduled there is a 
lecture by Native American artist 
Fritz Scholder (September 14). 
Call (602) 534-0603. 






























Send letters to Open House, Sunset Me 
azine, 80 Willow Rd., Menlo Park, ¢ 
94025; fax (650) 327-7537. Send e-me 
(including full name and street a 
dress) to openhouse@sunsetpub.co 
Include a daytime telephone number. 


The gardens at Sunset’s headquarte 
are open to visitors 9 to 4:30 Monda 
through Fridays except holidays. Ca 
(650) 321-3600 with any questions. 


From its enticing aroma to its smooth, rich 
vor, one sip will tell you Gevalia® Kaffe is 
offee unlike any you've ever tasted. 

ith a heritage that dates back to a small 
rt in Gavle, Sweden before the turn of the 
ntury, Gevalia® Kaffe is masterfully roasted 
d blended in Europe. We then vacuum seal 


IMPORTE EXCLUSIVEMENT PAR GEVALIA KAFFE. ©1998 GEVALIA KAFFE. 


each coffee in golden-foil pouches to help 
preserve freshness, and ship them direct to 
your door. 

Call to order Gevalia® Kaffe today. With 
over 22 delicious varieties to choose from, 
we’re sure to satisfy your passion for the perfect 
cup of coffee. 


YOU CAN ALSO ORDER AT WWW.GEVALIA.COM 

















Best of the West | 


A YEAR-LONG LOOK AT OUR 100 FAVORITE PLACES 7 
Bey C-HUR Sa DNGE [Cr Ou ASHUL RED © 


In recognition of Sunset’s 100th an- 
niversary in 1998, we’re counting up 
100 of the West’s best destinations. This 
month: fun towns for enjoying the fall 
bounty. 


Celebrate 
the harvest 


@ The West has some of the world’s 
most prolific growing regions. Potatoes, 
pears, wine, apples, and chilies all have 
their capitals here, in rich valleys and on 
fertile coastal plains. This month we fea- 
ture some of the biggest, oldest, and 
most scenic farmlands, where the har- 
vest is toasted in grand style, 
and visitors can enjoy pa- 

rades, markets, and festivals 
of every variety. 


6 Hood River, OR. 
9 Nearly 400 farms 
harvest fruits and vegeta- 
bles this month. Sample 
the bounty at the annual Hood 
River Valley Harvest Fest, which also 
features local crafts and entertainment. 
WHERE: Expo Center, at 405 Portway 
Ave. Take exit 63 off I-84 and head to- 
ward the Columbia River. WHEN: Octo- 
ber 16-18. cost: $2. CONTACT: (800) 
366-3530. 


yee CA. California’s old- 
my est wine festival began in 1897. 
You can join wine tasters (and even 
stomp grapes) at the Valley of the Moon 
Vintage Festival in Sonoma, then tour 
more than 20 nearby wineries during 
the harvest. WHERE: Sonoma Plaza, at 
State 12 (Broadway) and Napa St. 
WHEN: September 26-27. cost: Free 
(with charge for tastings). CONTACT: 
(707) 996-1090. 


Cranberry Coast, WA. Cranber- 
th ries are picked each fall on ap- 
proximately 130 peat-bog farms, many 
nestled in valleys between Grayland and 
Tokeland. The picking culminates with 
the annual Cranberry Harvest Festival in 
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Grayland, which boasts a cranberry cook- 
off and tours of the bogs. WHERE: Gray- 
land Community Hall, one block off State 
105 at Grange Rd. WHEN: October 10-11. 
cost: Free. CONTACT: (800) 473-6018. 


2 Okanagan Valley, B.C. The 
oy bountiful Okanagan region ex- 
plodes each fall with a dizzying number 
of tours, farmers’ markets, and festi- 
















vals. Tour 17 orchards as well as the 
B.C. Orchard Industry Museum in 
Kelowna; attend three apple festivals 
(in Vernon, Keremeos, and Kelowna); 
sample wines from more than 35 of the 
continent’s northernmost wineries at 
the 10-day Okanagan Fall Wine Festival. 
CONTACT: For a map and listing of all 
regional events, call (800) 567-2275. 


Hatch, NM. Farmers have been 
vi growing chilies in the Rio 
Grande valley for 400 years. More than 
a dozen varieties are grown near Hatch, 
renowned as the chili capital of the 


world. During September farmers are 
jiarvesting jalapenos and other hot 


green varieties. At the 27th An 
Hatch Chile Festival, growers dis 
their roasting skills and visitors san 
such treats as chili honey and é 
WHERE: Hatch Airport, on State 
WHEN: September 5-6. cost: $2) 
parking. contact: (505) 267-5050, 


4. Shelley, ID. More potatoes! 
| grown in Idaho than anywh 
else in the world. The humble tubi 
phenomenal harvest takes place 
month along I-15. Idaho Annual § 
Day comes complete with f 
baked potatoes, a tug-of-war ¢ 
a pit of mashed potatoes, { 
contests for picking, peel 
and cooking. WHERE: SI 
ley’s City Park, just north) 
downtown on U.S. 91. WH 
, September 19. cost: Free. c¢ 
TACT: (208) 357-3390. 

































75 Brigham City, UT. The to 


has been celebrating its rep 
tion as Utah’s finest peach-produc 
region since 1905 with its Peach Dif 
Festival. Buy produce at its Fruit Rc 
watch a parade, enjoy a carnival, vi 
the antique car show—or cheer | 
Miss Peach Queen and Mr. Peach 1] 
WHERE: Main St. at Forest St. dow 
town. WHEN: September 10-12. co: 
Free. CONTACT: (435) 723-3931. 


Arroyo Grande, CA. For 
a years the town has honored 
diverse cornucopia (broccoli, bok chi 
celery, snow peas, lettuce, and grape 
with its annual Arroyo Grande Vall 
Harvest Festival. Spectacles run t) 
range from the largest zucchini compe 
tion to arts and crafts booths to a parac| 
WHERE: Historic village area downtow 
WHEN: September 25-26. cost: Fre) 
CONTACT: (805) 489-1488. @ 


Next month, the count continues witl) 
great sites to experience art, from en) 
vironmental works to art hubs. 


ARMANDO FERRARI COULD 
CRAFT HIS CHEESE ANYWHERE IN EUROPE. 


HE CHOSE WISCONSIN. 


Growing up in Piacenza, Italy, 
Armando’s father taught him 
everything he knew—a considerable 
amount, having spent a lifetime 
making fine Italian cheeses. It’s a 


tradition of apprenticeship that 





began with Armando’s grandfather. 
twhen Armando decided to continue this tradition in Wisconsin, 
ame as no surprise to his family. 
at's because for more than 150 years, Wisconsin has been home to 


sesemaking families steeped in similar traditions. A place where 





a 


passion elevates cheesemaking to an art form, and where old-world 
techniques and a commitment to quality are passed from one 
generation to the next. A proud heritage that distinguishes 
Wisconsin’s cheese from all others. 

It’s a difference you can taste in Armando’s magnificent Provolone, 
Asiago and Fontina, as well as in the many other varieties made 
throughout Wisconsin. Taste why cheesemakers from all oyer the 
world have chosen to make Wisconsin a part of their family 
traditions. Just look for cheeses 

crafted in Wisconsin whenever 


you shop for the best. 


WISCONSIN 
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Western Wanderings 


OUR MAN ON THE PONY EXPRESS TRAIL 


The middle 
of everywhere 


“We have the best of the basin,” Mike 
Bunker says. “The best mountains, the 
best silt valleys. The best deep dust in 
the dry summer and the best mud 
when it rains.” 

We are driving in Bunk- 
er’s Bureau of Land Man- 
agement pickup west from 
Ely, Nevada. We are attempt- 
ing to parallel a ghost route, 
that of the Pony Express 
as it came through this 
empty quadrant of the West 
known as the Great Basin. 

I’m here because I don’t 
want to be. Both the basin 
and the trail are hard sells. 
There are places in the 
world where you never feel 
at ease, and for me the 
Great Basin has always 
been one of them. In fact, it 
gives me the shivers. Those 
faded mountains and silt 
valleys, the alkaline washes 
with their sparse growths of grease- 
wood, most of all the overwhelming 
sense of space in all directions—these 
are beautiful to some eyes, but not par- 
ticularly to mine. It is the least hos- 
pitable landscape I can imagine, one 
whose every square mile announces 
that mankind is here on sufferance. 

In the same way, I never quite under- 
stood the Pony Express. In 1860 a 
freight company started it to move mail 
between St. Joseph, Missouri, and 
Sacramento, California: young riders 
rode 75 miles at a stretch, changing 
horses each 10 miles, so that the mail 
traveled the 1,900 miles in 10 days. To 
me the most salient point seemed to be 
that it was an utter bust: the express 
survived only 19 months, made point- 
less by the completion of a transconti- 
nental telegraph line. Like the basin, it 
has the aura of futility about it, yet it has 
stood for more than 130 years as an ex- 
emplar of gallant American enterprise. 

Mike Bunker will hear none of these 
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EUREKA! Wally Cuchine sweeps the stage at Eureka Opera House. 
Historic stage dates from the Nevada town’s 1880s boom days. 


criticisms. Five years ago he and a BLM 
archaeologist were studying aerial pho- 
tos, surveying a possible site to sell for 
oil drilling. “I saw a straight line in the 
brush,” he recalls. “Straight lines are 
products of man, not nature.” 

What they had found was the lost 
Pony Express Station at Jacobs Well. 
Bunker turns off the highway, and we 
drive to the site. Like a lot of archaeo- 
logical sites, it doesn’t look like much. 
But for the last four years, Donald 
Hardesty, a professor of anthropology 
at the University of Nevada at Reno, has 
been leading digs of Jacobs Well, and 
the archaeologists have recovered rem- 
nants of a vanished world: a coffee 
grinder, bed springs, a drill bit, red silk 
ribbons. Jacobs Well was in operation 
in 1861, and was used as a district sta- 
tion for the Overland Trail. It is thought 
to have burned and been rebuilt at 
least twice. “People think everything in 
the world has been found,” Bunker 
says. “But that’s not right.” 


Where I look at the Great Basi 
see an unsettling vacancy in the 
Bunker sees half-forgotten epi 
heroism and avarice and adventur 
points south to the White Pine M 
tains. “Down there was the mos 
tense and short-lived mining boo 
the United States,” he says. “Whe 
ver was discovered, | 
sold 4,000 train ticke 
Chicago in one mont 
come out here. There 
25,000 people in the t 
of White Pine.” It’s all 
now. Great Basin g 
towns don’t last for 
“The brick gets plunde 
A lot of it goes to Califo 
as used brick.” That’s 
Bunker is working agai 
He wants the Great Bz 
and Jacobs Well to be 
membered. 

We get back in his p' 
up. When Bunker dr 
me off at my car, he’s : 
selling the Great Ba: 
“You get used to all 
space,” he says. “Ot 
places start feeling a little cramped.” 

I consider this as I follow U.S. Hi 
way 50 west. The road crests at Pit 
Summit, then slows as it runs throu 
the middle of Eureka, Nevada. 

“We were called the Pittsburgh of | 
West,” Wally Cuchine tells me. Eurek; 
the kind of small, self-contained toy 
where one man can be dubbed Mr. } 
reka, and Wally Cuchine is that m¢ 
“We were the leading lead producer 
the world. Sixteen lead and sil\ 
smelters. Nine thousand people.” 

That was in the 1880s, more rece 
than the Pony Express or the Whi 
Pine boom, but still some time ago. 1 
day’s Eureka is a smaller if, without 
smelters, a more salubrious place. C 
chine shows me around. The first st¢ 
is the Eureka Opera House, which |] 
manages. It’s a gilded, curlicued buil 
ing whose fire curtain teases dese 
sensibilities with a lush scene of gond 
las being poled along Venetian cana 
Cuchine shows me the offices of th 
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Western Wanderings 


Sentinel newspaper, now a museum, 
and the Jackson House hotel and the 
Eureka County Courthouse. 

What is obvious, yet must be re- 
marked upon, is that all these Eureka 
landmarks are still standing. They 
haven’t toppled into the greasewood or 
been shipped brick by brick to Califor- 
nia. Instead the opera house and court- 
house have been expensively restored; 
the hotel, too. All this is due to mining 
money—there are big gold mine opera- 
tions in Eureka County, one just south 
of town—and, perhaps, sheer stub- 
bornness. “We’ve always maintained 
our population,” Cuchine says. “We 
never got lower than 300. There has al- 
ways been a viable community here.” 

Over bourbon at 
the Owl Bar and Steak 
House, Cuchine ex- 
plains that he has 
lived lots of other 
places, but Eureka is 
home. “From the first 
time I saw Eureka, I al- 
ways wanted to come 
back. I call it the 
middle of everywhere. 
You can go every- 
where from here.” 

We walk out into 
the evening. There’s 
no traffic in any direc- 
tion: just the black asphalt dividing infi- 
nite darkness. The thump thump of a 
bass guitar tumbles out from the bar 
across the street. I look up. There are 
sO many stars, and so bright, you think 
you could climb to one. Rigel, Antares: 
You can go everywhere from here. 

My car is parked in front of the hotel, 
and instead of going upstairs, I get in it. 
I drive to the Eureka city limits and 
keep west, paralleling again the route 
once taken by the Pony Express. I'm 
not much for fast driving, but I push 
the accelerator and speed into the 
night. Dark mountains and valleys and 
stars. I begin to understand why we re- 
spond to the Pony Express and why 
somebody might get to Eureka and re- 
alize that’s where they had to be. The 
need for emptiness and speed: There 
are a lot of definitions for what it 
means to be an American, and more 
particularly a Westerner, but for now, 
that is as good a one as any I know. 


SCOTTS BLUFF NATIONAL MONUMENT 
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Following the 
Pony Express Trail 


The Pony Express Trail parallels U.S. 
Highway 50 across north-central 
Nevada for nearly 500 miles. 

Eureka makes a good base for ex- 
ploring. Start your visit at the Eureka 
Chamber of Commerce (Monroe and 
Bateman streets; 702/237-5484). 
Here you can get the useful Self- 
Guiding Tour of Eureka, Nevada: A 
Step Back in History, which will 
guide you to town landmarks like the 
courthouse and the Sentinel Mu- 
seum. The Eureka Opera House is an 
essential stop. Upcoming shows in- 
clude folksinger Cindy Pearson and 
poet Gary Short performing together 
on September 11, and the Missoula 
(Montana) Children’s Theatre per- 
forming Wiz of the West on October 
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GALLOPING GALLANTRY of the Pony 
Express is depicted in this William 
Henry Jackson painting. 


3. For information, call 237-6006. 

Best lodging options are the hi 
toric Jackson House (11 S. Main Si 
237-5577; from $49) and the ne 
Best Western Eureka Inn (251 ? 
Main; 237-5247; from $59). 

The Jacobs Well Station is 15 mile 
northeast of Eureka off State 89: 
Other remaining Nevada Pony BE 
press stations include Sand Spring: 
20 miles east of Fallon on U.S. 5€ 
Cold Springs, 65 miles west of ‘Austil 
on U.S. 50; and the Ruby Valley Sta 
tion, which has been relocated to th: 
Northeastern Nevada Museum ii} 
Elko (1515 Idaho St.; 738-3418). ] 

A useful overview is Dorothy Ma 
son’s The Pony Express in Nevade 
(Nevada Publications, Reno, 19769 
$6.95; 747-0800). The BLM publishe: 
a free excerpt of this book; it’s avail] 
able from the BLM’s Ely office (702 N 
Industrial Way; 289-1800). 

Two good Web sites on the Pony) 
Express are www.webpanda.com| 
(click on Ely White Pine Historical 
Society), which has information on) 
Jacobs Well, and www.ccnet.com/| 
~xptom, which has material and 
links about the entire length of the) 
Pony Express Trail. | 

Centennial Western Wanderings is 
sponsored in part by Ford Explorer. + 
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SUBARU FORESTER L 


gs. Buckle up. Children in back. Forester shown with optional equipment. 





That’s where you'll find the All-Wheel Drive Subaru Forester, which 





Toyota RAV4 


recently received the highest overall ranking of vehicles tested in its class 





HONDA CR-V EX 





KIA SPORTAGE 


by the experts at Car and Driver magazine. Its smooth, carlike ride and 
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powerful 165-horsepower engine (the largest in its class) give the Forester 


the perfect balance between a rugged sport-utility and a comfortable sedan. 





But don’t take our word for it. See your Subaru dealer for a test-drive today, 
visit us at www.subaru.com or call 1-800-WANT-AWD and discover why 


the Forester should top your list. 





SUBARL, © 





The Beauty of All-Wheel Drive. 
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ON THE TRAIL 


South Yuba River ramble 


@ In 1859 miners built a canal and a series of flumes in the 
hills above the Yuba to carry water to a hydraulic mining site 
25 miles downstream. More than a century later, 4.4 miles 
of the abandoned waterway was converted into the South 
Yuba Independence Trail, the first wheelchair-accessible 
wilderness trail in the United States. 

Your route starts at the parking area, which is along the 
highway just before it dips down to cross the river. From 
the trailhead you have the choice of hiking east or west; 
each trail is a little longer than 2 miles. 

If you travel east, you have to reverse your course to re- 
turn to the trailhead. I took the west path, then veered 
onto the more rugged Jones Bar Trail, which heads down 
through a thickly forested hillside to Rush Creek, a small, 
shaded stream that you can cross by hopscotching over 
rocks or by walking a rickety bridge. I followed the creek 
to the wide river, where placid pools and a sandy beach in- 
vite swimming on hot days. The trail intersects Jones Bar 
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When she made her debut in 1931, the Oakland. 
Paramount was a jewel, a lavish art deco vision ‘i 
orchestrated by San Francisco architect Timothy | 
Pflueger. But six months later, the “Great Moving . 
Picture Palace” went dark, a victim of the Great | 
Depression. A few humble decades as an 

ordinary movie house followed. Then, in 1972, 

the Paramount was rescued by the Oakland 
Symphony, which restored the theater to its 

former glory. This month, the Oakland Paramount 
celebrates the 25th anniversary of its restoration 





with public tours of one of the last opulent 
theaters of the pre-video era. For information 
about the celebration, as well as a performance 
schedule, call (510) 465-6400. 

— Chiori Santiago 


Road, which climbs back up into the hills and offers nice 
views of the river. You can continue on Jones Bar Road un- 
til you hit the West Trail again, following it back to the 
parking area. 
WHERE: 8 miles north of Nevada City on State 49. DISTANCE:| 
4-mile loop. DIFFICULTY: Easy to moderate. CosT: Free. 
CONTACT: (530) 432-2546. — Michael J. Ybarra 
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IN SAN FRANCISCO 


ust swing, baby 


some nights, you just want to grab 
ebody’s hand and launch a love af- 
with the past. If the feeling hits, 
stomping at one of San Francisco’s 
ing clubs. They’re a ticket to a time 
nen men wore porkpie hats and two- 
ne shoes; when women pinned en- 
© bouquets into upswept curls; and 
en the cats onstage played hot 
ough to make your dogs bark (mean- 
g your feet got to tapping so right- 
yusly that you woke up the next 
orning numb from the ankles down). 
Here’s a tour of San Francisco that 


will take you to swinging music in every 
permutation, from suave, two-stepping 
jazz to finger-popping rockabilly. 
BROADWAY sTuDIOS. A charmingly tar- 
nished ballroom. Swing on Wed. Class 
7-9 pMm.; $10 lets you stay after 9 for 
dancing to live bands, without class 
$5 cover after 9. 435 Broadway; (415) 
291-0333. 

CAFE DU NORD. Check out wild bands 
like the campy Lee Press-on and the 
Nails. Live swing bands often on Fri- 
Sat, $5 cover at 9; Swinging Sundays, 
$5 cover, with free dance lessons at 8. 





SWINGING at 
Broadway 
Studios in San 
Francisco. 


2170 Market St.; (415) 861-5016. 
COCONUT GROVE. Steeped in 40s am- 
bience; sip a martini beneath the faux 
palm trees. Cover charge (without din- 
ner) $5 ($8 Fri-Sat); live band Wed-Sat. 
1415 Van Ness Ave.; (415) 776-1616. 
HIBALL LOUNGE. Its red velvet interior 
casts a rosy glow over couples who 
swing here seven nights a week. Live 
bands Tue-Sat, deejay swing Sun-Mon; 
$2-$8 cover. 473 Broadway; (415) 597- 
9464 or www.hiball.com. 
JULIE’S SUPPER CLUB. Great atmos- 
phere, famous martinis. Recorded music 
(not all swing); no cover. 1125 Folsom 
St.; (415) 861-0707, or www.citysearch7. 
com or sanfrancisco. sidewalk.com. 
—C.S. 
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WILD WEST 
Winging it 
g@ The great fall migration 
down the Pacific Flyway 
should begin this month, 
with as many as 16 mil- 
lion birds in transit later 
in the season. Head to 
the Elkhorn Slough Na- 
tional Estuarine Research 
Reserve (408/728-2822) 
about 25 miles north of 
Monterey for loons, os- 
preys, and thousands of 
shorebirds. 

— Gillian Andrews 


Fone 








A GOOD NIGHT’S SLEEP 


santa Cruz snooze 


gw The Santa Cruz area has been hit by a 
wave of new accommodations. 

INN AT MANRESA BEACH. The inn 
opened late last fall in an 1867 farm- 
house that sits in the middle of newly 
planted fields of heather and calla lilies. 
Truly. The two clay courts are a treat for 
tennis players used to hard surfaces. 
From $150, including breakfast. 1258 
San Andreas Rd., La Selva Beach; (888) 
523-2244 or www.indevelopment.com. 
BEAR'S LAIR INN. Just last spring, the 
couple that owns the Inn at Manresa 


ON THE ROAD 


Lake County colors 


Beach opened this second B & B on the 
site of a Prohibition-era winery. With 
only three rooms, the Lair is perfect for 
small family reunions. From $90, in- 
cluding breakfast. 6901 Freedom 
Blvd., Aptos; (888) 523-2244. 
SEASCAPE RESOAT. The Seascape com- 
pleted its last phase of construction this 
summer. Though the exterior has all the 
charm of a condo development, the set- 
ting is dramatic, its greens fees are fair, 
and the rooms are quite comfortable. 
The studios are best for couples; fami- 
lies should spring for the two-bedroom 
villas. From $190. 1 Seascape Resort Dr. 
Aptos; (SOO) 929-7727. — Ben Marks 


@ Don't discard the idea of fall color in Northern California—just be prepared to look 
harder for it than in, say, Maine. A drive from Calistoga to Clear Lake State Park re- 
veals black oaks, cottonwoods, and orchards resplendent in golden tones. 

After Middletown’s charming main street, Cobb Moun- 


~ ber 


Kelsey ille 
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tain offers colorful deciduous trees interspersed among the 
towering pines. Through Whispering Pines, Cobb, and Loch 
Lomond, you'll spot yellow leaves with a smattering of reds. 

Follow signs toward Kelseyville, then head a couple of 
a - miles north to serene Clear Lake State Park. From here, you 
can head back over Cobb Mountain toward Calistoga or take 
the longer route along the lake (Soda Bay Rd., then Lakeview 
Rd.) before turning south on State 29 at the town of Lower 
Lake. The winding route over Mount St. Helena offers a re- 
warding vista: Napa Valley’s vineyards in shades of amber, 
pale green, and burgundy. contact: Lake County Visitor In- 
formation Center; (800) 525-3743. Or Clear Lake State Park; 
(707) 279-4293. — Janet Holman Parmer 


JIMMY HOLDER 




















Northern — 
California Evet 
September 12-13 

SAN FRANCISCO 

Festival of the Culinary Arts 
Brought to you by folks who ! 
food (the California Culinary . 
emy): cooking demonstrations, ¢ 
rity chefs, food seminars, out 
cafes, tours of the academy, and a 


farmers’ market. Polk St. at the | 
Center; (415) 346-9162. 


September 12-13 
MOUNTAIN VIEW 

27th Annual Art & Wine Festival 
One of California’s biggest street fe 
vals offers 675 arts, crafts, and fo 
booths. The juried art show inclu 
paintings, sculptures, jewelry, and 
ramics. In the Children’s Corner 4 
Make-a-Circus performances. @ 6. 
968-8378. 


September 19 
CALIFORNIA COAST 
Coastal Clean-up Day 
Last year enthusiastic voluntee. 
scooped up some 550,000 pounds 
trash from nearly 600 beach sites in th 
state (call for the work site nearest you | 
(800) 262-7848. : 


September 19-20 
SACRAMENTO 
U.S. National Hand Car Races 
Getting a 1,000-pound handcar te 
budge takes four pumpers, one pushet 
and a lot of sweat by all concerned. You 
can watch muscle-bound teams com 
pete in head-to-head races, or just take 


"| 
i) 


a ride on a steam-powered excursion 
train. California State Railroad Mu 
seum; (916) 445-6645. 


September 26-January 17 
BERKELEY/OAKLAND 
Transformation: The Art 
of Joan Brown 
The first major retrospective of chal 
maverick Bay Area painter Joan Brown, | 
a key figure of the Beat Era. The show’s. 
so big (126 works), it’s at two museums. . 
at once. UC Berkeley Art Museum, (510) | 
642-0808; Oakland Museum of Califor- 
nia, 238-2200. # i) 
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| suarantee everything but the weather. 


For a wide variety of gear and clothing that looks good, feels great, and is always 
100% guaranteed, there’s only one place to turn. The new L.L. Bean Fall catalog. 


Call for your FREE Fall catalog. 1-800-394-5046. 
L.L.Beart | 


FREEPORT, MAINE § | 


Or shop on-line at www.||bean.com aa el 
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Secret 
Mendocino 


Cozy yet wild, California’s most magical village 
still holds the power to surprise 


BY DALE GCGONOUR PHOTOGRAPHS BY TERRENGE MiciGAR inn 


@ It’s another one of those Mendocino mornings when the village on the bluffs 
fades in and out of the mist like the magical Brigadoon. I’m walking the beach 
of Mendocino Bay, and with every wave’s retreat, whispers rise from the 
shoals—I’m lost in the reverie that afflicts those who return home. 

When I was a kid growing up in neighboring Fort Bragg, Mendocino hadn’t 
yet achieved its fame. To the blue-collar loggers and fishermen of my town, 
Mendocino was “hippie-ville,” a collection of ramshackle buildings and misfits 
with dubious (read: artistic) aspirations. 

And even with its later success, I’ve kept it at arm’s length. Until now. ’'m 
here to get reacquainted. I want the chance to see this coast in a new light. 

Mendocino was established in 1852. Its fortune was tied to the logging 
mill that sent its timber by doghole schooner to San Francisco. The town’s 
founders brought their taste in architecture with them from the East Coast, and 
built a New England-style fishing village. 

Logging operations ceased in the ’30s, and now Mendocino is a recreational 
shopper’s dream. Hiding behind the old water towers, false-front buildings, and 
Victorian facades are charming shops, rambunctious cottage gardens, and both 
fine and folk art galleries waiting to be discovered. And yet, as I look around 
town and see all the upscale amenities that have made Mendocino so unlike 
the ramshackle town I learned to disdain as a child, I find myself drawn to 


what it had before Cafe Beaujolais became world renowned, before Wilkes 
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THIS CLASSIC 
VIEW of 
Mendocino can 
be enjoyed from a 
new blufftop trail 
across the bay. 














TRAVEL 


Bashford opened his shop. 

The most obvious attraction is what 
it’s had all along, of course: a gorgeous 
coastline. I hike out to Spring Ranch, 
the newest section of Van Damme State 
Park, with Rachel Binah, a longtime ad- 
vocate of coastal protection. 

To her, this 320-acre tract of ocean- 
front is a perfect example of what Men- 
docino is all about. “Most people who 
come up here don’t want some glitzy 
travel experience,” she says. “They 
want to walk along the ocean; they 
want to just breathe. 

“Mendocino is a good place to do 
nothing,” she adds. “It’s a place to be.” 

So, be. 

Start your morning by sitting on the 
patio at the Mendocino Bakery & Cafe, 
drinking its strong French roast. Watch 
the tourists arrive first, then check out 
the neohippies shuffling in around 
midmorning—would-be Rastafarians, 
Easy Rider extras, teens displaying ever 
more novel ways to pierce their bodies. 

Say hello to Ed O’Brien, owner of the 
Albion Street shop called Compass Rose 
Leather, and the unofficial mayor of the 
village. “If you ask me what Mendocino 
is, its people who make things,” he 
says. Climb up to Jim Bertram’s open 
studio on W. Main Street; admire his ex- 
uberant works and ask him about the 
old times, when folks like him and Bill 
Zacha formed the first contingent of 


Hike and bike highlights 
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THE FERN CANYON TRAIL at Van Damme State Park now includes a 1'%2-mile 
self-guided tour of the coho salmon’s life cycle. 


artists to settle here. Then see what the 
current cadre of artists are up to at Men- 
docino Art Center on Little Lake Street. 

Eat the beloved Thai burrito at the 
Mendocino Café and play Spot the Lo- 
cal (hint: look for a slightly bemused, 
almost smug, smile that never seems to 
leave the person’s lips). 
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MENDOCINO BAY PUBLIC ACCESS. The famous postcard view of Mendocino— 
from the blufftop across the bay—is now obtainable from this new, short sec- 
tion of trail. Don’t forget your watercolors. From the village, drive south on State 
1 and take the first right after Big River Bridge. Go 500 feet past a gate, toa 
break in the fence where a sign marks the trail. Park on the shoulder. Mendo- 
cino Land Trust; (707) 937-0907. 

SPRING RANCH AND COHO SALMON ALONG THE FERN CANYON TRAIL, VAN 
DAMME STATE PARK. Aside from the new acquisition of Spring Ranch, the other 
news at Van Damme is the new, self-guided tour of the life cycle of the native 
salmon. Pick up a brochure at the visitor center and hike or bike up the trail to 
start the 1Y%2-mile, numbered tour. State 1 cuts through Van Damme State Park 
2'/2 miles south of Mendocino. Access to Spring Ranch is off State 1 north of 
Peterson Lane. Park in the lot on Peterson-or along the highway (on the shoul- 
der). Visitor center: (707) 937-4016. Camping reservations: (800) 444-7275. 
SELF-GUIDED WALKING TOUR. March through town with A Jour of Mendocino 
(Bored Feet Publications, $6) in hand. Sure, you'll look like a tourist, but after an 
hour or so, you'll Know the stories behind many of the village’s historic homes 
and buildings. Available at Gallery Bookshop, Main and Kasten streets; (707) 
937-2665. 
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Shop at Corners of the Moll 
Housed in a former Baptist church, @*" 
natural-food store is a temple of theft 
ternative lifestyle. Sit out in the si hu 
shine with organic white sugar j| Hoy 
peach juice dribbling down your ¢ 
and let yourself imagine, if only brie| 
Gee, what if everybody really did ¢@ 
peace a chance? it 

The real Mendocino will begin§,, 
emerge like a Magic Eye picture. | , 

I shuffle down Main to the bluffs) 
Mendocino Headlands State Park, hi 
ing to find “the bench” vacant—it’s | 
locals’ beloved driftwood perch tj* 
commands an inspirational view of i 
bay. It’s occupied. I move on, past gr 
weathered old chains (a legacy of t} 
logging days); sundered, they emet@ lw 
from the earth as if fashioned by Rod § 
From here I can see up and down 0 
of the most celebrated coastlines int} 
world. I look back at the village, st}. 
standing resolutely before the poun} 
ing surf. I realize that my affinity for tl 
“real” town is not newfound, but | 
long last released: Mendocino was ij | 
ways more like me than my hometow§ | 
to the north; Mendocino is more lil) 
me now. And I make amends. | 

(Continued on page 3 
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WHEN IS YOUR 
TAX FREEDOM DAy? 


If you are like the average American, you 

orked 129 days to meet your tax obliga- 
tions in 1998.That means you did not begin 
to work for yourself until May 10.7 While it 
is true that your tax dollars help support 
economic growth in our country, if you are 
like most people, you probably prefer to keep 
more of what you earn. 


w If taxes are putting your dreams on hold, 

consider investing with a tax-free mutual fund 

leader. Franklin offers 43 tax-free funds. Many 

pay dividends exempt from both regular 

federal and state personal income taxes, so 
‘you may be eligible for double tax savings.‘ 
| Franklin tax-free funds offer: 
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SN 
x Nex WSs : S 
| MONTHLY TAX-FREE INCOME WESSON SSS 
PROFESSIONAL MANAGEMENT SW, 
x CESS NS Ls Se N SS VAT : 
THE POTENTIAL FOR TAX-FREE COMPOUNDING RRM NSRRNANSSSSS = ' 


. 
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| @ Mail in the postage-paid card or call Franklin 
today for a free brochure on the tax-free fund 
for your state. 


oh; 
reed 
a 


CAE, 
Ti) 


‘Source: Tax Foundation, Special Report, April 1998. These figures include SE SS WN SS SSE : 
income taxes, social insurance payroll taxes, sales and excise taxes, proper- ANN SAAS SSS 
ty taxes and corporate income taxes. Because state and local tax rates vary, \ 


VE SSN 
Tax Freedom Day will be different for each state. 
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"For investors subject to federal or state alternative minimum tax, all or a 
portion of these dividends may be subject to such tax, depending on the 
fund. Distributions of capital gains and of ordinary income from accrued 
market discount, if any, are generally taxable. 


Franklin Templeton Distributors, Inc. 


www.franklin-templeton.com CALL 1-800-FRANKLIN ExT. F791 


YES! I would like a free prospectus containing more complete information on the gs 
Franklin tax-free income fund for my state, including sales charges and expenses. 


I will read it carefully before I invest or send money. 


© Iam currently a Franklin shareholder. 








Name «i | 
Address ee. ale — 
City/State/Zip Franklin’ Templeton | 





es 777 Mariners Island Boulevard 
paride Ficus San Mateo, CA 94404-1585 


A MEMBER OF THE FRANKLIN TEMPLETON GROUP, SERVING INVESTORS FOR OVER 5O YEARS 
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TRAVEL 


Mendocino travel 
planner 


endocino is about a four-hour 

drive north of San Francisco. 

State Highway 1 is the pic- 
turesque route along the coast but will 
add at least 1'/2 hours to your trip time. 
On weekends, it’s better to take U.S. 
101, which gives you two options to 
cross to the coast: State 128 branches 
west from Cloverdale through the An- 
derson Valley. State 20, one of the curvi- 
est roads you’ll ever drive, branches 
west from Willits and cuts through the 
Jackson Demonstration State Forest. 
Area code is 707 unless noted. 


Dining 

CAFE BEAUJOLAIS. The word is that, 
what with proprietors Margaret Fox and 
Chris Kump inheriting an Austrian castle 
(they’ve converted it into a B & B) and 
adopting a child and putting the place 
up for sale, the famed cafe has slipped a 
notch. All too ttue—go somewhere else 
and make it easier for me to get a reser- 
vation. 967 Ukiah St.; 937-5614. 
MacCALLUM HOUSE RESTAURANT. 
You've heard it before—fresh, regional 
ingredients, organic whenever possible, 
etc. The point is, the food tastes good. If 
you don’t feel like changing out of your 
jeans, eat in its adjoining Grey Whale Bar 
and Cafe. 45020 Albion St.; 937-5763. 
MENDOCINO BAKERY & CAFE. A great 
place to start your day with a pastry and 
coffee. 10485 Lansing St.; 937-0836. 
MENDOCINO CAFE. Asian and Mexican 
dishes sporting a north coast spin, and 
fun local art on the walls. 70457 Lan- 
sing; 937-2422. 

MOOSSE CAFE. In the heart of the vil- 
lage, a progressive eatery unafraid to ex- 
periment with regional ingredients. Gar- 
den seating. 390 Kasten St.; 937-4323. 
955 UKIAH STREET RESTAURANT. Next 
door to Cafe Beaujolais, 955 has come 
into its own as-a must-do dining experi- 
ence. 955 Ukiah; 937-1955. 


Lodging 

AGATE COVE INN. A collection of cot- 
tages perched on the bluffs 2 mile 
north of the village, the Agate Cove fea- 
tures rooms with four-poster beds and 
fireplaces. From $109. 11201 N. Lan- 
sing; 937-0551. 


30 SUNSET 





. ~~ ° Se a ~" 


NORTH COAST BOUNTY: Stanford Inn by the Sea’s organic farm supplies produc 
to area restaurants as well as its own dining room. 


GLENDEVEN COUNTRY INN & GALLERY. 
A friendly inn with charming gardens in 
what was once an 1867 farm. From 
$98. 8221 N. Hwy. 71; (800) 822-4536 
or www.glendeven.com. 

HERITAGE HOUSE. Genteel and sub- 
dued, with 37 acres of cliffside gardens, 
the Heritage House has been the pre- 
eminent place to stay on the coast for 
decades. The inn seemed a little long in 
the tooth in recent years, but new own- 
ership is touching up the property. From 
$110. 5200 N. Hwy, 7, Little River; (800) 
235-5885. 

JOSHUA GRINDLE INN. The Grindle 
does historical well, offering rooms fur- 
nished with period pieces and local his- 
tory in the form of photographs and 
other mementos—and the heart of the 
village is only a short walk away. From 
$100. 44800 Little Lake St.; (800) 474- 
6353 or www.joshgrin.com. 
MENDOCINO HOTEL & GARDEN SUITES. 
The grande dame of coast lodging 
since 1878, the hotel and its restaurant 
retain an Old West charm. A weekend's 
stay, particularly in one of the balcony 
suites, is still a must-do-once, and an 
lrish coffee in the turn-of-the-century 
lobby is absolute magic. Newer garden 
suites offer more contemporary accom- 
modations. From $85 (suites from 
$195). 45080 Main; (800) 548-0513. 


SEA ROCK BED & BREAKFAST INN. | M 
door to the Agate Cove Inn, the 
Rock places a lot of emphasis on 
“bed” part of the B & B experien 
they’re quite inviting. From $85. 17 
Lansing; (800) 906-0926 or 
searock.com. 

STANFORD INN BY THE SEA. 
appointed rooms, verdant gardens, | 
even a herd of mascot llamas. ~ 
beautiful new dining room is open to 
public for brunch. From $215. 44é 
Comptche-Ukiah Rd.; 937-5615. 
STEVENSWOOD LODGE. The contem| 
rary Stevenswood displays modern: 
in its rooms and on its grounds. Its n 
restaurant takes the regional ingre 
ents route and performs quite w 
From $125. 8211 N. Hwy. 7; (800) 42 
2810 or www.stevenswood.com. 
WHITEGATE INN. The Whitegate is 
faithful to the Victorian era, the preser 
of televisions in the rooms is almost j 
ring. A bed-and-breakfast that doa 
quaint just right, located smack-dab 
the village. Wonderful garden. Frc 
$119. 499 Howard St.; (800) 537-72€ 
MENDOCINO COAST RESERVATIONS. 
really feel like a local, rent ahome or c¢ 
tage. MCR handles 70 properties, w 
rates beginning at $110 July-Septemb®, 
and holidays, and from $90 during tlh 
off-season. 937-1913. 
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day, all-night relief in one tablet. 
ves all your seasonal allergy symptoms: your stuffy nose; 
, watery eyes; runny nose; itchy ears/palate; and sneezing. 


Ps 


are some people who should not take 

-D® 24 HOUR. You should not use this product if you 

story of difficulty in swallowing tablets or any medical 

ms associated with swallowing abnormalities. Other 

ile need to be especially careful using it. Therefore, be sure 

it your healthcare provider if you have high blood pressure, 
disease, diabetes, glaucoma, thyroid or liver problems, or 
lity urinating, or if you are taking MAO inhibitors 

scription medicines that treat depression), or if you become 
ant or are nursing a baby. Also, CLARITIN-D® 24 HOUR 

ot be chewed or broken. 


IN-D*® 24 HOUR contains pseudoephedrine sulfate, 

also is in many over-the-counter (OTC) and prescription 
tions. Too much pseudoephedrine sulfate can cause 
vousness, sleeplessness, dizziness, and other related side 

cts. Thereforé, you shouldn't use both CLARITIN-D® 24 HOUR 
OTC antihistamines and decongestants at the same time. 


\RITIN-D° 24 HOUR is available by prescription only. 
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sk Your Doet6FAbout a Trial of CLARITIN-D’ 24 HOUR. 


Lets you be alert during the day and sleep at night. 
In studies, the incidence of drowsiness was 6% vs sugar pill, 4%; 
the incidence of sleeplessness was 5% vs sugar pill, 1%. Dry 
mouth was the most commonly reported side effect with 
CLARITIN-D® 24 HOUR (8% vs sugar pill, 2%). 


For a $5.00 rebate certificate and important free 
information about relief of nasal congestion 
and other seasonal nasal allergy symptoms, 


Call toll free 1-888-833-0003 
Once-a-day 


Claritin-D 24 Hour 


(10:mg loratadine/240 mg pseudoephedtine sua, USP} 
Extended Release Tadles 


Please see next page for additional important information. 


“BLUE SKIES” By Irving Berlin © 1927 (Renewed) by Irving Berlin. Irving Berlin Music Company. 
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CLARITIN-D® 24 HOUR 


brand of loratadine and 
pseudoephedrine sulfate, USP 


Extended Release Tablets 


BRIEF SUMMARY 
(for full Prescribing Information, see package insert.) 


INDICATIONS AND USAGE: CLARITIN-D 24 HOUR Extended 
Release Tablets are indicated for the relief of symptoms of seasonal 
allergic rhinitis. CLARITIN-D 24 HOUR Extended Release Tablets 
should be administered when both the antihistaminic properties of 
CLARITIN® (loratadine) and the nasal decongestant activity of 
pseudoephedrine sulfate are desired (see CLINICAL PHARMACOL- 
OGY section). 


CONTRAINDICATIONS: CLARITIN-D 24 HOUR Extended Release 
Tablets are contraindicated in patients who are hypersensitive to this 
medication or to any of its ingredients. 

This product, due to its pseudoephedrine component, is contra- 
indicated in patients with narrow-angle glaucoma or urinary retention, 
and in patients receiving monoamine oxidase (MAO) inhibitor therapy 
or within fourteen (14) days of stopping such treatment. (See PRE- 
CAUTIONS: Drug Interactions section.) It is also contraindicated in 
patients with severe hypertension, severe coronary artery disease, and 
in those who have shown hypersensitivity or idiosyncrasy to its com- 
ponents, to adrenergic agents, or to other drugs of similar chemical 
structures. Manifestations of patient idiosyncrasy to adrenergic agents 
include: insomnia, dizziness, weakness, tremor, or arrhythmias. 


WARNINGS: CLARITIN-D 24 HOUR Extended Release Tablets 
should be used with caution in patients with hypertension, diabetes 
mellitus, ischemic heart disease, increased intraocular pressure, 
hyperthyroidism, renal impairment, or prostatic hypertrophy. Central 
nervous system stimulation with convulsions or cardiovascular col- 
lapse with accompanying hypotension may be produced by sympath- 
omimetic amines. 


Use in Patients Approximately 60 Years of Age and Older: The safety 
and efficacy of CLARITIN-D 24 HOUR Extended Release Tablets in 
patients greater than 60 years old have not been investigated in 
placebo-controlled clinical trials. The elderly are more likely to have 
adverse reactions to sympathomimetic amines. 


PRECAUTIONS: General: Because the doses of this fixed combina- 
tion product cannot be individually titrated and hepatic insufficiency 
results in a reduced clearance of loratadine to a much greater extent 
than pseudoephedrine, CLARITIN-D 24 HOUR Extended Release 
Tablets should generally be avoided in patients with hepatic insuffi- 
ciency. Patients with renal insufficiency (GFR <30 mL/min) should be 
given a lower initial dose (one tablet every other day) because they 
have reduced clearance of loratadine and pseudoephedrine. 


Information for Patients: Patients taking CLARITIN-D 24 HOUR 
Extended Release Tablets should receive the following information: 
CLARITIN-D 24 HOUR Extended Release Tablets are prescribed for the 
relief of symptoms of seasonal allergic rhinitis. Patients should be 
instructed to take CLARITIN-D 24 HOUR Extended Release Tablets 
only as prescribed and not to exceed the prescribed dose. Patients 
should also be advised against the concurrent use of CLARITIN-D 
24 HOUR Extended Release Tablets with over-the-counter antihista- 
mines and decongestants. Patients who have a history of difficulty in 
swallowing tablets or who have known upper gastrointestinal narrow- 
ing or abnormal esophageal peristalsis should not use this product. 

This product should not be used by patients who are hypersensitive 
to it or to any of its ingredients. Due to its pseudoephedrine compo- 
nent, this product should not be used by patients with narrow-angle 
glaucoma, urinary retention, or by patients receiving a monoamine 
oxidase (MAO) inhibitor or within 14 days of stopping use of an MAO 
inhibitor. It also should not be used by patients with severe hyperten- 
sion or severe coronary artery disease. 

Patients who are or may become pregnant should be told that this 
product should be used in pregnancy or during lactation only if the 
potential benefit justifies the potential risk to the fetus or nursing 
infant 

Patients should be instructed not to break or chew the tablet and to 
take it with a glass of water. 


Drug Interactions: No specific interaction studies have been con- 
ducted with CLARITIN-D 24 HOUR Extended Release Tablets. How- 
ever, loratadine (10 mg once daily) has been safely coadministered 
with therapeutic doses of erythromycin, cimetidine, and ketoconazole 
in controlled clinical pharmacology studies. Although increased 
plasma concentrations (AUC 0-24 hrs) of loratadine and/or descarbo- 
ethoxyloratadine were observed following coadministration of lorata- 
dine with each of these drugs in normal volunteers (n = 24 in each 
study), there were no clinically relevant changes in the safety profile of 
loratadine, as assessed by electrocardiographic parameters, clinical 
laboratory tests, vital signs, and adverse events. There were no signifi- 
cant effects on QT. intervals, and no reports of sedation or syncope. 
No effects on plasma concentrations of cimetidine or ketoconazole 
were observed. Plasma concentrations (AUC 0-24 hrs) of erythro- 
mycin decreased 15% with coadministration of loratadine relative to 
that observed with erythromycin alone. The clinical relevance of this 
difference is unknown. These above findings are summarized in the 
following table: 


ffects on Plasma Concentrations (AUC 0-24 f{ Loratadine an 
Descarboethoxyloratadine After 10 Days of ministration 
Loratadine 10 mg) in Normal Voluntee 
Descarboethoxy- 
Loratadine loratadine 
Erythromycin (500 mg Q8h) + 40% +46% 
Cimetidine fey mg QID) +103% + 6% 
Ketoconazole (200 mg Q12h) +307% +73% 


There does not appear to be an increase in adverse events in subjects 
who received oral contraceptives and loratadine. 

CLARITIN-D 24 HOUR Extended Release Tablets (pseudoephedrine 
component) are contraindicated in patients taking monoamine oxidase 
inhibitors and for 2 weeks after stopping use of an MAO inhibitor. The 
antihypertensive effects of beta-adrenergic blocking agents, methyl- 
dopa, mecamylamine, reserpine, and veratrum alkaloids may be 
reduced by sympathomimetics. Increased ectopic pacemaker activity 
can occur when pseudoephedrine is used concomitantly with digitalis. 





Drug/Laboratory Test Interactions: The in vitro addition of pseudo- 
ephedrine to sera containing the cardiac isoenzyme MB of serum cre- 
atinine phosphokinase progressively inhibits the activity of the 
enzyme. The inhibition becomes complete over 6 hours. 


Carcinogenesis, Mutagenesis, Impairment of Fertility: There are 
no animal or laboratory studies on the combination product loratadine 
and pseudoephedrine sulfate to evaluate carcinogenesis, mutagenesis, 
or impairment of fertility. 

In an 18-month carcinogenicity study in mice and a 2-year study in 
rats loratadine was administered in the diet at doses up to 40 mg/kg 
(mice) and 25 mg/kg (rats). In the carcinogenicity studies pharmaco- 
kinetic assessments were carried out to determine animal exposure 
to the drug. AUC data demonstrated that the exposure of mice given 
40 mg/kg of loratadine was 3.6 (loratadine) and 18 (active metabo- 
lite) times higher than in humans given the maximum recommended 
daily oral dose. Exposure of rats given 25 mg/kg of loratadine was 28 
(loratadine) and 67 (active metabolite) times higher than in humans 
given the maximum recommended daily orak dose. Male mice given 
40 mg/kg had a significantly higher incidence of hepatocellular 
tumors (combined adenomas and ae) than concurrent con- 
trols. In rats, a significantly higher incidence of hepatocellular tumors 
feonbired adenomas and carcinomas) was observed in males given 

0 mg/kg and in males and females given 25 mg/kg. The clinical 
significance of these findings during long-term use of loratadine is 
not known. 

Two-year feeding studies in mice and rats conducted under the aus- 
pices of the National Toxicology Programs (NTP) uncovered no evi- 
dence of carcinogenic potential of ephedrine sulfate at doses up to 10 
and 27 mg/kg, respectively (approximately 16% and 100% of the 
maximum recommended human daily oral dose of pseudoephedrine 
sulfate on a mg/m? basis). 

In mutagenicity studies with loratadine alone, there was no evi- 
dence of mutagenic potential in reverse (Ames) or forward point 
mutation a assays, or in the assay for DNA damage (Rat 
Primary Hepatocyte Unscheduled DNA Assay) or in two assays for 
chromosomal aberrations (Human Peripheral Blood Lymphocyte 
Clastogenesis Assay and the Mouse Bone Marrow Erythrocyte 
Micronucleus oy. In the Mouse Lymphoma Assay, a positive 
finding occurred in the nonactivated but not the activated phase of 
the study. 

Decreased fertility in male rats, shown by lower female conception 

rates, occurred at 64 mg/kg of loratadine (approximately 50 times the 
maximum recommended human daily oral dose based on mg/m?) and 
was reversible with cessation of dosing. Loratadine had no effect on 
male or female fertility or reproduction in the rat at 24 mg/kg (approxi- 
mately 20 times the maximum recommended human daily oral dose 
on a mg/m? basis). 
Pregnancy Category B: The combination product loratadine and 
pseudoephedrine sulfate was evaluated for teratogenicity in rats and 
rabbits. There was no evidence of teratogenicity in reproduction stud- 
ies with this combination of the same Clinical ratio (1:24) at oral doses 
up to 150 mg/kg (approximately 5 times the maximum recommended 
human daily oral dose on a mg/m? basis) in rats, and 120 mg/kg 
(8 times the maximum recommended human daily oral dose on a 
mg/m? basis) in rabbits. Similarly, no evidence of animal teratogenicity 
in rats and rabbits was reported at oral doses up to 96 mg/kg of 
loratadine alone (approximately 75 and 150 times, respectively, the 
maximum human daily oral dose on a mg/m: basis). There are, how- 
ever, no adequate and well-controlled studies in pregnant women. 
Because animal reproduction studies are not always predictive of 
human response, CLARITIN-D 24 HOUR Extended Release Tablets 
should be used during pregnancy only if clearly needed. 


Nursing Mothers: It is not known if this combination product is 
excreted in human milk. However, loratadine when administered alone 
and its metabolite descarboethoxyloratadine pass easily into breast 
milk and achieve concentrations that are equivalent to plasma levels, 
with an AUC,../AUC ism. ratio of 1.17 and 0.85 for the parent and 
active metabolite, respectively. Following a single oral dose of 40 mg, 
a small amount of loratadine and metabolite was excreted into the 
breast milk (approximately 0.03% of 40 mg over 48 hours). 
Pseudoephedrine administered alone also distributes into breast milk 
of the lactating human female. Pseudoephedrine concentrations in 
milk are consistently higher than those in plasma. The total amount of 
drug in milk as judged by the area under the curve (AUC) is 2 to 3 
times greater than in plasma. The fraction of a pseudoephedrine dose 
excreted in milk is estimated to be 0.4% to 0.7%. A decision should 
be made whether to discontinue nursing or to discontinue the drug, 
taking into account the importance of the drug to the mother. Caution 
should be exercised when CLARITIN-D 24 HOUR Extended Release 
Tablets are administered to a nursing woman. 


Pediatric Use: Safety and effectiveness in children below the age of 
12 years have not been established. 


ADVERSE REACTIONS: Information on adverse reactions is pro- 
vided from placebo-controlled studies involving over 2000 patients, 
605 of whom received CLARITIN-D 24 HOUR Extended Release 
Tablets once daily for up to 2 weeks. In these studies, the incidence of 
adverse events reported with CLARITIN-D 24 HOUR Extended Release 
Tablets was similar to those reported with twice-daily (q12h) 120 mg 
sustained-release pseudoephedrine alone. 
REPORTED ADVERSE EVENTS WITH AN INCIDENCE OF =2% 
IN CLARITIN-D 24 HOUR EXTENDED RELEASE TABLETS 
TREATMENT GROUP IN DOUBLE-BLIND, RANDOMIZED, 
PLACEBO-CONTROLLED CLINICAL TRIALS 


PERCENT OF PATIENTS REPORTING 


Pseudo- 
ephedrine 
CLARITIN-D® — Loratadine 120 mg 
24 HOUR 10 mg qi2h Placebo 
(n = 605) (n = 449) (n=220)  (n=605) 
Dry Mouth 8 2 7 2 
Somnolence 6 4 5 4 
Insomnia 5 1 9 1 
' Pharyngitis 5 5 5 5 
Dizziness 4 2 3 2 
Coughing 3 2 3 1 
Fatigue 3 4 1 2 
Nausea 3 2 4 2 
Nervousness 3 1 4 1 
Anorexia 2 <1 2 0 
Dysmenorrhea 2 2 2 1 


Adverse events occurring in greater than or equal to 2% of 
CLARITIN-D 24 HOUR Extended Release Tablets-treated patients, but 










that were more common in the placebo-treated group 
headache. 

Adverse events did not appear to significantly differ 
sex, or race, although the number of non-whites was relative 

In addition to those adverse events reported above, the 
adverse events have been reported in fewer than 2% of pati 
received CLARITIN-D 24 HOUR Extended Release Tablets: 

Autonomic Nervous System: Altered lacrimation, {| 
increased sweating, mydriasis, thirst. 

Body As A Whole: Abnormal vision, asthenia, back pa 
pain, conjunctivitis, earache, eye pain, facial edema, feve! 
symptoms, leg cramps, lymphadenopathy, malaise, rigors, tin 

Cardiovascular System: Hypertension, palpitation, tachyc: 

Central and Peripheral Nervous System: Convulsions, 
hyperkinesis, hypertonia, migraine, paresthesia, tremor. 

Gastrointestinal System: Abdominal distension, altered ta 
Stipation, diarrhea, dyspepsia, flatulence, gastritis, stomatitis 
ulceration, toothache, vomiting. 

Liver and Biliary System: Cholelithiasis. 

Musculoskeletal System: Arthralgia, musculoskeletal pai 
gia, tendinitis. j 
Psychiatric: Agitation, depression, emotional lability, irrita 
Reproductive System: Vaginitis. 

Resistance Mechanism: Abscess, viral infection. ; 
Respiratory System: Bronchospasm, dyspnea, epistaxis, 
tysis, nasal congestion, nasal irritation, pleurisy, pneumonia, s 
sputum increased, wheezing. 

Skin and Annee Acne, pruritus. 

Urinary System: Oliguria, micturition frequency, urinary ré 
urinary tract infection. 

Additional adverse events reported with the combination of 
dine and pseudoephedrine include abnormal hepatic function, | 
sive reaction, anxiety, apathy, confusion, euphoria, paroniria, (} 
hypotension, syncope, urticaria, vertigo, weight gain. 

The following additional adverse events have been report 
CLARITIN Tablets: abdominal distress, alopecia, altered mict 
altered salivation, amnesia, anaphylaxis, angioneurotic ¢ 
blepharospasm, breast enlargement, breast pain, bro 
decreased libido, dermatitis, dry hair, dry skin, erythema mult 
hypoesthesia, impaired concentration, impotence, increased aj 
laryngitis, menorrhagia, nasal dryness, peripheral edema, phot 
tivity reaction, purpura, rash, seizures, sneezing, supravent 
tachyarrhythmias, upper respiratory infection, urinary discolorat 

Pseudoephedrine may cause mild CNS stimulation in hype 
tive patients. Nervousness, excitability, restlessness, dizziness, 
Ness, or insomnia may occur. Headache, drowsiness, tachy¢ 
palpitation, pressor activity, and cardiac arrhythmias have} 
reported: Sympathomimetic drugs have also been associate 
other untoward effects, such as fear, anxiety, tenseness, tremor, 
cinations, seizures, pallor, respiratory difficulty, dysuria, and ¢ 
vascular collapse. 

There have been rare postmarketing reports of mechanical 
gastrointestinal tract obstruction in patients taking CLARI 
24 HOUR Extended Release Tablets. In many of these cases, pa 
have had a history of difficulty in swallowing tablets or havi 
lad upper gastrointestinal narrowing or abnormal esophagea’ 
stalsis. 


OVERDOSAGE: In the event of overdosage, general sympto 
and supportive measures should be instituted promptly and 1 
tained for as long as necessary. Treatment of overdosage woul 
sonably consist of emesis (ipecac syrup), except in patients) 
impaired consciousness, followed by the administration of acti 
charcoal to absorb any remaining drug. If vomiting is unsuccessf 
contraindicated, gastric lavage should be performed with ne 
saline. Saline cathartics may also be of value for rapid diluti¢ 
bowel contents. Loratadine is not eliminated by hemodialysis. It i} 
known if loratadine is eliminated by peritoneal dialysis. 

Somnolence, tachycardia, and headache have been reported 
doses of 40 to 180 mg of loratadine. In large doses, sympathomi 
ics may give rise to giddiness, headache, nausea, vomiting, swea) 
thirst, tachycardia, precordial pain, palpitations, difficulty in mic 
tion, muscular weakness and tenseness, anxiety, restlessness, 
insomnia. Many patients can present a toxic psychosis with delus|™@) 
and hallucinations. Some may develop cardiac arrhythmias, circ 
tory collapse, convulsions, coma, and respiratory failure. i) 

The oral median lethal dose for the mixture of the two drugs | 
greater than 525 and 1839 mg/kg in mice and rats, respecti’ 
(approximately 10 and 58 times the maximum recommended hui/ 
daily oral dose on a mg/m? basis). The oral median lethal dose’ 
loratadine was greater than 5000 mg/kg in rats and mice (greater 1 
2000 times the maximum recommended human daily oral dose ¢ 
mg/m? basis). Single oral doses of loratadine showed no effect: 
rats, mice, and monkeys at doses as high as 10 times the maxim) 
recommended human daily oral dose on a mg/m? basis. 
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jall travel 
bargains 
he weather’s good, the little 


fopers are back in school, 
id rates are down 


ELLEN MELINKOFF 


oO many seasoned travelers, Sep- 

tember and October are the 
| best months to travel. Even the 
ttest climes become tolerable. Days 
= still long enough to pack a lot in, 
d children, including groups of spir- 
*d teens, are back in school (no of- 
se, kids). 
Less demand means you can get last- 
inute bookings. Reservations that are 
usive before Labor Day are now 
ours. There are fewer crowds every- 
here you go: restaurants, museums, 
istoric sites, hiking trails. And instead 
f paying more for this solitude, you 
ay less. This is the time to book that 
sort or luxury hotel you couldn’t 
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possibly afford during high season. 
Saving 20 to 40 percent, occasionally 
as much as 60 percent, over the high- 
season rates is like getting bumped 
into first class for the price of coach. 
This isn’t true of every destination, 
of course. The big cities do a steady 
year-round business: families one 
week, conventioneers the next. The 
bargains are in the resort areas, where 
families make up much of the business. 
The rates quoted are standard rack 
rates for a double room. There may be 
even better deals at booking time. 


Montana 

Fall comes early in Montana, so plan a 
September trip. There are still plenty of 
activities such as rafting and horseback 
riding. The hiking trails and country 
roads remain open and are unclut- 
tered. At MEADOW LAKE RESORT 
(800/321-4653), just outside Glacier 
National Park in Columbia Falls, high- 
season rates of $129 drop to $109 on 
September 1 (and to $89 on October 
20, if you go that late). In West Glacier, 
at the GREAT NORTHERN WHITEWATER 
RESORT (800/735-7897), the summer 


rate of $162 for a small chalet (sleeps 
four) drops to $147 on September 3, 
then to $105 on September 16. 


Wyoming 
Jackson may have fewer visitors after La- 
bor Day, but business is still brisk 
enough to keep hotel rates up most of 
September. So think October. It can be 
chilly at night, but worth shivering a lit- 
tle to enjoy the wildlife—moose, deer, 
buffalo—which is much more abundant 
and visible than in the summer months. 
This is the time of the elk bugle, a sun- 
set serenade that marks the mating 
season. October is also when the nu- 
merous sporting goods stores here hold 
their best sales. Rafting, horseback rid- 
ing, and golf are usually available 
through mid-October, weather permit- 
ting. At the 1941 wort HOTEL (800/ 
322-2727), the oldest hotel in Jackson, 
rates for the Western-themed rooms 
(lodgepole pine furniture) drop from 
$174 to $125 on October 1. At sNow 
KING RESORT (800/522-5464), $190 
rooms turn into $100 rooms on Sep- 
tember 27. 

(Continued on page 34) 


SEPTEMBER 1998 33 


MICHAEL JAVORKA 





=n 


o7am 


TRAVEL 


Colorado 
Built in 1889, the HOTEL JEROME 
(800/331-7213) in downtown Aspen is 
a Victorian treasure with iron bedsteads 
and antique furnishings in every room. 
Rooms that rent for $445 a night in 
high season drop to $160 starting Sep- 
tember 27, an incredible bargain for 
those who’d rather go hiking and fly- 
fishing than ski. Though you may not 
rub elbows with any celebs this time of 
year, you may very well be 
staying in the same rooms. 

The SITZMARK LODGE 
(970/476-5001) in Vail offers 
rooms for $66 (from $122 in 
the high season) starting 
September 27. Even without 
snow, the mountain views 
are spectacular and the mel- 
low mood of the low season 
sets in. Activities include hik- 
ing, golf, tennis, fishing, bal- 
looning, and just watching 
the leaves turn color—a 
highly respectable pastime in 
the Rockies. 


Arizona 

Phoenix and Tucson have a 
definite bargain season. In 
September, hotel rates go up 
rather than down as the heat 
becomes bearable again, but 
they are still a savings com- 
pared with the high winter 
season. Through September 
9, rooms at luxurious MAR- 
RIOTT’S CAMELBACK INN in 
(800/242-2635) 
for $135. Fall 
rates begin September 10 
with rooms at $295, going up 


Scottsdale 
can be had 


to $389 in winter. The resort 
is situated to take advantage 
of the mountain views, and evenings 
are still balmy enough for cocktails on 
the terrace. 

North of Tucson, LAZY K BAR GUEST 
RANCH (800/321-7018) opens for the 
year on September 15 with great early- 
bird deals for those who like dry 90° 
weather. Rooms cost $185 and include 
all meals, horseback riding, nightly en- 
tertainment, and nature programs. The 
rates jump to $210 on October 1, 
when it cools down a bit more, but 
that’s still a savings over the high-sea- 
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son rate of $240. Shoulder-season 
rates begin September 11 at the 14- 
acre ARIZONA INN (800/933-1093), also 
in Tucson, with winter rooms going 
for $120. 


New Mexico 

Buoyed by crisp early-fall weather and 
several hotel-packing festivals, some 
Santa Fe hotels keep their rates up 
through October. One notable excep- 





IF YOU PREFER HIKING to skiing, stay at Colorado’s famous 
Hotel Jerome—and save nearly $300 on a night’s stay. 


tion is the BISHOP’S LODGE (800/732- 
2240), 3’ miles north of the Santa Fe 
Plaza. This resort ranch, adjacent to the 
Santa Fe National Forest, has a stable of 
50 horses and wranglers ready to take 
riders through the mountains. Rooms 
that go for $219 in summer cost $155 
after August 30. 


California and Nevada 

Death Valley is plenty hot in late Sep- 
tember, but not that blistering 130° 
heat that Europeans flock here for 













































in midsummer. FURNACE CREI 
(800/236-7916) keeps its low s 
rates through early October. 
with a view of the valley cost $16 
go to $260 on October 8. The if 
recently been renovated to heig 
aura of the 1930s glory days. 
Catalina Island’s summer 
evaporates right after Labor 
though September (and often Oc! 
visitors enjoy summery weather: 
island inns keep thei 
summer rates through | 
ber or later. The Pav 
LODGE (800/414-2756), 
center of Avalon and 
across from the town b 
is one of the few with 
stantial savings. A roo 
normally costs $146 dro 
$94 after September 19. | 
Warm but not blisterir 
scribes the Palm Spring 
mate in early fall. In early 
tember, temperatures us 
hover in the 90s before | 
ing into a long period of 
70s days and cool, 
nights. The time to spl 
on accommodations at 
RITZ-CARLTON, RANCHC 
RAGE (800/241-3333) is | 
September 10, when vil 
i 
\ 
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pay $235 for a room tf 
$395 in high season. Anc) 
cause the resort is not at }) 
occupancy, there’s less 
wait for tee times, the coit 
and the massage table. 

Lake Tahoe also. sl) 
down and takes a breath <1 
Labor Day. Early-fall tempy 
tures are usually in the 1% 
50s—great for hiking and 
ing. There’s still plenty 
boating going on. The pre-snow 
ings are considerable, and many res t 
rants offer two-for-one specials in 
fall. At HARRAH’S LAKE TAHOE CAS) 
(800/427-7247), just on the Nev! 
side, in Stateline, summer rates of $ | 
go down to $169 after Septembe: 
with weekday rates even lower. ° 
LAKE TAHOE CENTRAL RESERVAT. 
SERVICE (800/288-2463) acts as a bok 
ing agent for many hotels and cont 
in the area, with lower rates beginn'§ 
after Labor Day. | 
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"t's a place where everything is taken care of. 








And the do not disturb sign is for your soul. 


© you can always relax and stretch your wings. 


Call 1.800.HAMPTON® or visit us at www.hampton-inn.com. 





We make it easy to take it easy™ | 





i) 


=> 
Atal For service exceeding your expectations, Hampton hotels proudly offer reliable in-room communications from AT&T. 
all within your reach. So you'll stay better connected to family, friends and work anywhere, anytime. Available at most locations. 











P Tue Paciric 
AHEAD OF YOU. 


Tue ATLANTIC 
BEHIND YOU. 


AND ELEGANCE 
ALL AROUND YOU. 





This fall and winter, Crystal 


Cruises invites you to experience 
the journey of a lifetime. You'll 
have the rare opportunity to 
compare an eastern breeze with 
a western trade wind while 
sailing majestically through the 


most famous canal on earth. 


It is also a chance to enjoy our 


famous Wine & Food Festival, 
along with our uniquely friendly 
style of service. Just two of the 
reasons we were recently voted 
“Best Large-Ship Line” by the 
readers of Condé Nast Traveler, 
and “World’s Best Cruise Line” 
by the readers of Travel & Leisure. 


For details of this unforgettable 
| journey, contact your travel 

| 

| agent or call 1-800-820-6663 


for a complimentary Crystal 





| Cruises Panama Canal brochure. 


S 2. CRYSTAL 


CAR, UL Sikes 


©1998 Crystal Cruises / Bahamian Registry 
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Writers on the range 


Portraits of the West from five of its finest authors 









The second installment 
in a Sunset Centennial 
series. 


Wide-open 
Spaces 


BILL BARICH 


=! fell in love with the 

American West when I was 

a boy growing up in a sub- 
urban Long Island town 
back East in the 1950s. On 
Saturdays, my father used 
to give me a handful of 
change, and if I didn’t have 
to spend it on a haircut, I'd 

take in the matinee double feature at 
our local theater. I liked pretty much 
everything they showed, from swash- 
buckling pirate fare to tales of doomed 
legionnaires lost in the Sahara, but it 
was the cowboy movies that caught my 
fancy and made my heart beat faster. 

Even as a child, I cared less about the 
roping and the riding than about the 
breathtaking Western landscape, espe- 
cially in the pictures of John Ford, per- 
haps our greatest director. I think Ford 
saw the earth as something sacred, not 
merely passing scenery for chases on 
horseback. His vision was so painterly 
that a part of me didn’t believe those 
mountains, canyons, and seamless 
skies really existed. I know now that 
they do. 

Not long ago, I found myself in 
Gallup, New Mexico, watching a World 
Series game at the bar of a Holiday Inn. 
The only other customers were two 
Navajo women, both employed by the 
tribe, one at a desk job in Window Rock 
and the other as a traveling attorney. 
They weren’t baseball fans, just friends 
out for the evening, so we ignored the 
play-by-play and talked of other things. 
The attorney covered Monument Val- 
ley, John Ford’s old territory, and she 
told me that she sometimes had to 
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drive 600 
from one clie 
the next. “ 
hard on you?) 
smiled. “N 
love it.” 

In those | 
tances and 











against e 
other, so © 

we were always searching: 
space—space to move around in 
grow in, even to exercise our imag 
tions. I live now in the shadow of Mc 
Tamalpais, and whenever I’m fee 
frustrated, I can be high on a woo 
slope in 15 minutes and in touch a 
with a force that exceeds my abilit 
grasp. That’s a wonderful gift. 


ley,” “Big Dreams: Into the Heart of « ( 
ifornia,” and “Laughing in the Hit 
He lives in Marin County, California. 


URSULA HEGI 


=I live by a river in eastern Washingt, 
My desk is 50 feet from its bank, and] 
I write, my eyes keep moving past | 
words to the ever-changing current 
this river, a constant reminder to be} 
tient with the process of writing. 
Summers I immerse myself in 
lazy, green flow, swim to the undey 


float on my back beneath a cottonwo)) 
tree, I grasp a low branch. A sky 
wide, shiny leaves blocks the bl} 
above. The river guides my legs, poit) 
my feet downstream while I hold on 


ranch, breathing the cool water- 
of the cottonwood leaves, letting 
s gather themselves within me. 
ng after the water has turned too 
for swimming, I sit on the dock 
kick silver swirls with my feet. A 
drifts past me. Yellow leaves. Two 
herons hoist themselves into the 
awkward, as if inventing flight. It’s 
that with writing. Doing it for the 
time. Always. And again. The risk. 
passion. 
slip into my kayak, push myself 
from the dock. To follow a V of 
da geese, I paddle upstream— 
thing I won't attempt come spring 
n the muddy brown waters hurtle 
and tangled branches downstream, 
and high like those phases of writ- 
en ideas rush at me faster than I 
set them down, when I already 


6¢ Two blue herons 
hoist themselves into 
he air—awkward, as if 


inventing flight. 7” 


— Ursula Hegi 





ow that this period of grace will, 
cé more, be followed by stillness. 

in winter, a solitary eagle glides high 
ove the still surface. I keep opera 
ss€s on my desk, pause writing to fol- 
vy its passage. Along the white banks, 
glazes the bare branches of willows, 
ms them heavy, arches them toward 
‘if mirror images. Whatever move- 
‘nt I see in the water seems on the 
face, contrasting ripples as wind 
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Kohler 
Coordinates 
for the kitchen 
and bath 


TODAY! 


Take advantage of this special opportunity. 
To receive your personal copy of Gracious Living 
simply call 1-800-772-1814. Cost is $5.00 plus 
$1.95 shipping and handling. Why not call for a 
copy today! www.kohlercoordinates.com 


7} TAsoa 0) sso 


A 128 page magazine with the 


newest ideas 


in kitchen and bath design! 


You're going to love Gracious Living, Kohler 
Coordinates for the Kitchen and Bath! It’s the all- 
new 128 page sourcebook from Kohler and its 
partner companies, full of new ideas you can use 
to inspire and motivate your kitchen and bath 


1-800-772-1814, ext. 266 
KOHLER _ 
Mea COORDINATES 


design needs. 


© KOHLER CO. All rights reserved 





Switching Jobs Can Have An 
Unfortunate Effect On Your Retirement Savings. 
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Don't Lose 40% Or More Of Your Retirement Plan To Taxes And Penalties. 
Call For Your Free Information Kit Today. 
T. Rowe Price can help. Call can decide what's best for 
for our free kit on managing the you. Because we'd hate to 
payout from your former employer's see your retirement plan go 
retirement plan. The kit clearly all to pieces. 


explains the pros and cons of all 
1-800-401-4791 


the distribution options, so you 


Invest With Confidence 


T-Rowe Price 


Request a prospectus with more complete information, including management fees and other charges 
and expenses. Read it carefully before you invest or send money. 


T. Rowe Price Investment Services, Inc., Distributor. IRARO43404 
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moves across it. Yet, I wait, knowing 
what lies beneath that surface, trusting 
that the current of words will move 
through me again. 

Ursula Hegi, the author of “Stones from 
the River” and “Salt Dancers,” teaches 
at Eastern Washington University. 


Touched by fire 


STEPHEN J. PYNE 


= The things that make the West what it 
is make it a place that burns. The land 
speaks in tongues of flame. 

Explorers striking the Plains met 
prairie fires, roaring out of the West. 
In one form or another, that burn- 

ing continued to 

the Pacific. Fires 
swept out corri- 
dors of travel, 
drove back brush 
from grasslands, 
thinned wood- 
lands, splashed 
the Rockies with 
aspen, choreo- 
graphed the move- 
ment of bison, 
pruned berries and 
basket twigs. Fire 
on the mountain, 
smoke in the valleys—these were as 
much a part of Western majesty and vi- 
olence as grizzlies, Grand Canyons, and 
flaming sunsets. Wildland fires have 
savaged Yellowstone and the Sierra; ex- 
urban fires, Malibu and Spokane. Even- 
tually everything that can burn does. 

Our fire practices are an index of our 
relationship to this land. Native people 
shaped nearly every nook and cranny 
with the fires they applied and with- 
held. American settle- 
ment broke those 
regimes, while the cre- 
ation of the public lands 
created new habitats for 
fire. Then came the mil- 
lennial 1910 fires, cen- 
tered in the northern 
Rockies but sprawled 
across the West. They 
wrote a new narrative for 
fire and an argument for 
fire suppression that we 
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are still retelling. The West’s fires affect 
people no less than biota. For those of 
us who have known it firsthand, the 
firefight is a rite of passage, and fire 
season a coming of age. 

The West will burn. We have found 
that fire is as ecologically powerful re- 
moved as applied. Most of the West 
now suffers a fire famine, or at least a 
maldistribution of fire—too much of 
the wrong kind, too little of the right. 
Fire is not something the West much 
tolerates: it is something the Western 
landscape demands. It is as basic as wa- 
ter, and fire season as indispensable as 
the summer rains. Sooner or later, 
lightly or brutally, the fires touch us all. 
Stephen J. Pyne is a professor of history 
at Arizona State University. He is the 
author of “Fire in America: A Cultural 
History of Wildland and Rural Fire” 
and “Fire on the Rim: A Firefighter’s 
Season at the Grand Canyon.” 


The Golden 
Hotel 


WILLIAM KITTREDGE 
= To my mother’s endless consterna- 
tion, my father had an affinity for frivo- 
lous trips. To quiet her, he would take 
me along. Without plans having been 
made, we would stay out overnight. 
When I was about 8, he took me to 
the Cedarville Rodeo in northeastern 
California, where we ran into Butch 
Powers, a Surprise Valley rancher who 
later became the state’s lieutenant gov- 
ernor, a convivial man. After the rodeo 
was over, when we were supposed to 
be well on the road toward home, we 
ended up in a Basque cafe, the Golden 
Hotel, an old two-story 
frame building under 
the cottonwood trees on 
the main street of Cedar- 
ville. I recall bright faces 
in that room with its 
yellow-painted walls, 
families at table. They 
all laughed when my fa- 
ther said, sure, go 
ahead, drink some 
wine like the other 
kids. 


61 my mother’s | ? 


consternation, my) } 

Phyl 
father had an affinity) jw 
i 


for frivolous trips. } j.; 
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— William Kittredge 


st 
Pei 
Later, I woke up sick in the Joo 
box beside the black ironwork sife jy, 
the kitchen. One of the cook wy, 
washing the last of the dishes, sozsuj.»; 
to her elbows. The dining roo1 wi. 
alive with the talk of a half-dozeim¢,/ 
who were playing cards, my di 
among them. His face shone i thi, 
lamplight as he laid down his care ht 
rubbed the top of my head, login}, 
around to his friends like so 0 bi 
blessed, and the child I was—eve|hah,, 
sick and disoriented—saw howshe,, 
loved him, and even me. | 4 
What I did was pile some coats)nj) 
bench and go back to sleep. I nl. 
know how we got home, but I re/en! 
ber how my mother laughed whe) wi 
got there, and said it was all righithi 
once, since nothing could go serijsi 
wrong at the Golden Hotel. Despi /all 
everything since, I still believe a 
there for a little while I was I 1 
enough to inhabit as much of par|list) 
as I ever expect to know about. 
William Kittredge is the authcd\o 
“Owning It All” and “Hole in they: 
A Memoir.” He lives in Missq A, 
Montana. 











Spirit of Cibola 


RUDOLFO ANAYA 


= Did Francisco Vasquez de Corordo 
miss the boat? I think he did. In 140 
Coronado and a hungry, weary ban o! 
Spanish explorers reached the 40 
Grande in northern New Mexico. ‘ley 


F 








were searching for the fabled Se?n 
Golden Cities of Cibola. 
What the Spaniards had stuml 2d 


upon were the great Pueblo Indianle 
tions of the Rio Grande. Coronilo 
found Indian pueblos made of ric 
and stone, natives who farmed jie 


L fields of the valley, raising corn 
§ quash. 
an imagine Coronado turning to 
'Vhusty and tired companions and 
, bling, “These are no golden cities. 
aed.” Onward they moved, search- 
or Cibola as far east as Kansas, 
“h to Taos, west to the Grand 
_ jon. What motivated them were the 
ies of the time, legends that 
ed pictures of fabulous cities. 
ie e expedition was deemed a failure 
Muse no gold was found. Looking 
) we know the Pueblos had some- 
% even more important than gold: 
“| Later Spanish expeditions arrived 
“Nearned to subsist on corn and the 
“Aty of the land. 
rere was another gift that evolved 
“bola, the spiritual synthesis of two 
"d views. Pueblo Indians and 
‘iterranean people grew to under- 
td that Jos santos son las kachinas, 
‘eachinas son los santos. The saints 
the kachinas, the kachinas are the 
‘ts: This syncretic view created a 
nony of what were once conflicting 





© Cibola is more than 
history, it is a land 
imbued with spirit, 

a spirit we continue 

celebrating. )? 


— Rudolfo Anaya 
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religions. This, not gold, is the legacy of 
Cibola. 

Coronado had found Cibola, but he 
didn’t recognize it! No need to blame 
him, for few can look into the future 
and map its contours. Perhaps all of 
those ancestors would rest easier if 
they knew Cibola came to be the birth- 
place of the Nuevo Mexicanos. Cibola 
is our home, our sipapu, our place of 
emergence from this earth we hold 
dear and sacred. 

For us the promise of Cibola is real. 
We keep the memory of our ancestors, 
we honor the earth that gives us suste- 
nance, we treasure the water for the 
fields, and we observe the presence of 
the folkways in everyday life. Cibola is 
the spirit of the place, an essence that 
throbs with vitality. 

Cibola is more than history, it is a 

land imbued with spirit, a spirit we 
continue celebrating. 
Rudolfo Anaya is the author of ‘Albu- 
querque,” “Aztlan,” and “Bless Me, UIl- 
tima.” He lives in Albuquerque, New 
Mexico. @ 


- ~—aN Or-—Stay in an Aston condominium suite. 


Don’t spend your Hawaii vacation jammed into a tiny 
hotel room. Enjoy the luxury of extra space and 
extra comfort in an Aston condominium suite-for 


about the same price as a hotel room. Choose 
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from 19 Aston resorts in Waikiki, Maui, Kauai, 
and the Big Island. All on or near the beach, 


with daily maid service. Oh, one more thing, 





in the 1997 Modern Bride survey, U.S. travel 


agents voted Aston the #1 ASTON 


Hotels & Resorts 
condominium resorts inthe world. H A W ATI I 


CALL YOUR TRAVEL AGENT OR 800-92-ASTON (922-7866). 
www.aston-hotels.com 


Some restrictions apply. © Aston Hotels & Resorts 1998 
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To help you fall asleep, 
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Call to get a free 
Discover The Best of The West guide. 


, ® Staying at Best Western is now even more rewarding. Because you'll 
flightFund earn 500 FlightFund bonus miles with every three non-consecutive 
AMERICA WEST AIRLINES’ stays in California, Nevada and Hawaii. Just stay at any of the 


330 Best Western hotels in these states through October 31, 1998.* 
That’s 500 miles in addition to the 250 youd normally receive with each stay at any Best Western 
throughout North America and Latin America. No flight is required—-just show your FlightFund 
card at check-in. Pleasant dreams. For more information, contact your travel professional, visit 


us at www.bestwestern.com or just give us a call. 1.800.633.6548 


Across the street from ordinary.@ 


Best Western hotels are independently owned and operated. *America West reserves the right to change, temporarily suspend or terminate any or all aspects of the FlightFund program. Miles earned are subject to terms 
ind conditions of the FlightFund program. Please allow 6-8 weeks for crediting of bonus miles. ©1998 Best Western International, Inc. 
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nn the waterfront 


'world-class maritime center is the latest catch 


- Seattle’s improved Bell Street Pier 


ly JIM McCAUSLAND 


| he Seattle waterfront’s center of 

gravity is shifting north toward 

the Bell Street Pier at Pier 66, 

here Odyssey, the Maritime Discovery 

ffenter, opened this summer. Just yards 

om Seattle’s new downtown marina 

ad cruise-ship dock, Odyssey has an at- 

10sphere that’s part maritime science 

enter, part interactive museum, and 
art theme park. 

Before you enter Odyssey (in the Bell 
{arbor International Conference Cen- 
r), go up to the rooftop deck for a 
iew of Puget Sound—home port to the 
jorth Pacific fishing fleet. You'll also 
ee vessels from the country’s largest 
erry fleet, freighters from around the 
vorld (Washington is the most trade- 
lependent state in the United States), 
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and scores of private boats. Trade and 
fishing, as well as recreation and the en- 
vironment, are what the center is about. 

Go inside to learn more. While 
you’re piloting a freighter through 
Puget Sound, your kids can try loading 
a 20-ton container onto a cargo ship, or 
learn what it feels like to ride out a 
storm on a Bering Sea trawler. 

Other exhibits give you a simulated 
sea kayak ride, show what a longshore- 
man does, and let you use pedal power 
to learn about the physics of a full-size 
ship’s propeller. You'll learn everything 
you ever wanted to know about fish 
(probably more), what’s being done to 
clean up Puget Sound, and how non- 
point source pollution threatens the 
oyster industry. 





Nevada is a land of unforgettable people and adventures. Get your free vacation planner by calling 


With the arrival of Odyssey, the Bell 
Street Pier’s makeover is almost com- 
plete. Restaurants, a conference center, 
and shops have opened during the past 
couple of years, and interior work 
should be done by next summer on a 
fish-processing plant with an adjoining 
retail seafood store. 

WHERE: Bell Street Pier fronts Alaskan 
Way at Bell St., about *%4 mile north of 
the downtown Washington State Ferry 
terminal. 

WHEN: Odyssey is open 10-9 Sun-Wed, 
10-5 Thu-Sat. 

FY!: Park in the Bell Street Parking 
Garage (enter at Bell and Elliott Ave., a 
block east of Pier 66), or in one of the 
many lots between Alaskan Way and 
Western Ave. near the ferry terminal. 
From there, stroll north past the old 
waterfront and the Seattle Aquarium, 
or take a trolley (85 cents or $1.10, de- 
pending on the hour) a few blocks to 
the Bell St. stop. 

cost: $6.50, $4 ages 5-18, students, 
and seniors. 

CONTACT: (206) 374-4000. @ 


Always when I return here, 


te TET a Once 
FL ya Cra aa 
Pita aie arta py works in me 
and I know that I am home cae 
This is my Nevada. 


Won't RST a9 an aL ae Le 


fee 
ae 
ae Discover 
& ' 
Both Sides of 


NEVADA 


1-800-NEVADA-8 or visit us at www.travelnevada.com. 








DISCOVER HISTORY FUN IN THE SNOW 










The loncliest ead 


in America 











Ski Northwest Washington 
Come to Bellingham, Washington for 
the longest ski season in the state! 
With more than 595 inches of snow 
annually, Mt. Baker is made for skiing 
and snowboarding. Call to make 
lodging reservations. 


; Ma ~ Belling ham 


= ashing ton 
Let us Surprise You! 


[-888-26 |-7795 


www.bellingham.org 


The Adventure Begins Again! 


Plan now for BIG adventure 
Southern California -- winter whé) 
watching from late Dec. to early Api; 
Spacious, triple-decker boats provi 
guaranteed educational sightin)) 
with our exclusive spotter plane. Loj| 
Beach departures. Low group 
individual rates. 


CE— 
Catalina Cruises 


Where the Fun Begins! 


FREE A 
bee's Bat 
jamon 
pmite, ' 
adult | 
Mhgo-08 
BAW 








[-800-CATALIMA ||: 


www.catalinacruises.com 


| Knock the dust off your 

| chaps, cinch up your saddle 
and put on your spurs. 
Because we're getting ready 
to ride into the very pages of 
history through Nevada’s 
exciting Pony Express 
Territory. 





AT eT 















THM 


GRAND CANYON KAUAI GHTAWAY 


Come see the Petroglyphs 
in Fallon; a Castle in Austin; 
the Opera House in Eureka; 
ride the Ghost Train in Ely; 
explore Lehman Caves at 
Great Basin National Park. 


For further information: 





Experience the magic of the Grand Daa : Br 
Canyon in winter and embark on the 
unforgettable. The South Rim is open 
all year but during the winter you can 
enjoy such seasonal specialties like 
package deals and low winter rates 

For details call 





m0) 
Enjoy the best of sunny POIPU BEACH, 
at remarkable rates! Nearly 1/3 of our] nip 
guests have stayed in our beautifully bt 
maintained 1-4 bedroom beach resort§,, 
condos and villas two or more times. | 
Air, car and activity packages also§ 
available. Car/condo rates begin as 
low as $125 a night, based on 5 night | 
stay. 













‘| Pony Express Territory 

3 P. 0. Box 284 
Eweka, Uevada 89316 

: or call 

| |-800-UEVADA-8 


www.travelnevada.com 






Grand Canyon 


NATIONAL PARK ee 






SUITE PARADISE 
[-800-367-8020 


www.suite-paradise.com 


Operated By AmFac Parks & Resorts 


|-303-29-PARKS 


(1-303-297-2757) 








GROUNTAIN GETAWAY 





pI PREE AT YOSEMITE with Tenaya 

1 dge’s Badger Pass Ski Package. The 

JDiamond resort, two miles from 

bsemite, offers a superb room and 

Jo adult lift tickets for $109.00. Call 

10-635-5807 for reservations, or visit 
at www.tenayalodge.com. 


es exclude tax, valid Sunday-Thursday, January 2- 


inch 27. 1999. 


TENAYA LODGE 


AT YOSEMITE 


- 





| FUN IN THE SNOW 





xperience Telluride from the streets 
four historic Victorian town. We 
ave the widest selection of lodging 
ptions in Telluride - from economy to 
ixury. Enjoy outstanding service and 
our choice of bed & breakfast, hotel 
ooms, condominiums and private 
omes. Call us for in-town or 
fountain Village accommodations. 


og 


ect a 


TELLURIDE RESORT 
ACCOMMODATIONS 
All your favorite places in Telluride 


[-800-538-7754 


www.telluridelodging.com 


be 
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Winter Vacation Planner 


HOLIDAY MAGIC IN COSTA MESA 





Special Weekend Holiday Shopping Offers 


Come to Costa Mesa this Holiday Season and enjoy our 
weekend shopping bonanza! Check in and receive a free 
holiday gift box of special offers from South Coast Plaza, 
Triangle Square and Metro Pointe. Check out low special 
holiday rates at The Country Side Inn & Suites, Doubletree 
Hotel, Holiday Inn, Marriott Suites, Residence Inn by 
Marriott, The Westin South Coast Plaza and the Wyndam 
Garden Hotel. Visit the best of Southern California. 





www.costamesa-ca.com. 


[-800-399-5499 








SAN FRANCISCO 
GHTAWAY 


PALM DESERT 
ATTRACTION 





Escape into the heart of San 
Prancisco’s famous Fisherman’s 
Wharf and enjoy affordable 
full-service hotel that has just finished 
an $8 million renovation. Walk to 
Ghirardelli Square, The Cannery, Pier 
39 and cable car lines. Call (415) 771- 
9000 or (800) WHARF-IT and ask for 
the special getaway rate of S99 plus 
tax. Limited availability and rate 
valid from Nov. 12-Mar. 99. 


Journey to the heart of the desert! 
Along walkways through deserts of 
the world, you’ll encounter 400 
fascinating animals, beautiful 
gardens, hiking trails, Meerkat Café, 
and gift shop. Wild creatures and 
creature comforts for the entire family. 
The Living Desert Wildlife and 
Botanical Park, 47-900 Portola Ave., 
Palm Desert/Indian Wells, CA 92260 


are 


(ee ee 
THE LIVING DESERT 


[-760-346-5694 


www .livingdesert.org 


an 


a" 


Sau Francisco Fiskeunan's Wharf 
(300 Columbus Ave. 
Sau Francisco, CA 94133 








































































































































MOUNTAIN RAILTOUR 











A Canadian Winter Rail Adventure 


Journey to the heart of Banff and the Canadian Rockies. 
Experience the breathtaking beauty of a Winter Wonderland. 
With Rocky Mountaineer Railtours®, you'll capture more than 
spectacular views -- you’ll experience the romance of train 
travel and enjoy the attentive service that our on-board 
attendants have become famous for. There is no better time to 
get your winter adventure on-track. Only limited dates 


available in December. Fora brochure call your travel agent. 


[-800-665-7245 


FUN IN THE SNOW 








® Sa 
¢* 
the 
shadow of Glacier National Park in 
northwest Montana, with over 3000 


Come ski and snowboard in 


acres of uncrowded slopes and an 


abundance of snow. Call now for 


value-packed, family vacation pack- 


ages 





toll bree (877) BIG-MTKI 
(877) 244-686 | 


book on-line at 
www.bigmtn.com 










www.rkymtn 


PALM DESERT 
HIDEAWAY 










railcom  f 


here 












ARK 


PALM DESERT 
HIDHAWAY 


Escape to the charming Vacation It 
the perfect haven to take in all t 
desert has to offer. Enjoy fr 
continental breakfast, free play 4 
tennis courts and putting green, po} 
free airport shuttle, golf pro to arra 
tee times. Surrounded by shoppi 
dining and golf. Coming soon -n 
conference center & suites. 


Vacation lun Pala Desou 
74-715 Hwy UU, 
Palin Desert, CA 92260 


[-800-23 [-8675 


www.vacation-inn.com 





Xe 





Mediterranean-style enchantment, 
with lush landscaping, two pools and 
mountain views. Thirty-three unique 
and suites furnished in 
antiques, many with fireplaces, 
kitchens and private spas. Breakfast 


rooms 


included; other dining offered at the 


celebrated Europa Restaurant. 
1620 Indian Trail 
Palm Springs, CA 92264 


Villa Royale Inn 
800-245-2314 760-327-2314 





HOUSEBOATING FUN f 


Experience the ultimate in a luxu 
rental houseboat on Lakes in 
California and Nevada. Offering 
amenities uncommon to houseboat 
ing - from the spacious living areas: 
and bedrooms to the fully equipped) 
kitchen and entertainment center, 
Comfortable climates year ‘round 
make these lakes a great winter get 
away! Check out our website at) 
www.foreverresorts.com, or call now: 
fora free brochure! 


Forever Resorts 
[-800-255-556| 


222-9404 


ldvertise call 1-800- 
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ARKANSAS 


person (incl. air from NYC). For 
chures, see your Travel Agent or call: 


1-800-223- oe 


UTC 
United Touring canary y,° 
Bala Plaza, Ste 414 Bala Cynwyd, PA 19004 
= 610-617-3312 © email: utcusa@unitedtour.com 
http://www.unitedtour.com 





ARIZONA 


Tangue Verde Ranch 
Extablished in 1963 


Arizona's premier 
guest ranch/resort 
offers fantastic horseback 
riding, tennis, guided 
hiking, nature programs, 
indoor & outdoor pools, 
spa, saunas & a terrific 
children's program! 
Come join us at the Last 
Luxurious Outpost! 


(800) 234-DUDE (3833) 
e-mail: dude@tvgr.com Fax (520) 721-9426 
14301 E. Speedway * Tucson, AZ 85748 


















ARIZONA 


FOR THE GRAND CANYON 


Re n e the excitement of the 


to c Grand Gaujen with 
strolling musicians and west- "YAY 
erm characters. Money- saving 
overnight packages available. 


1-800- THE- TRAIN 


Grand Canyon Raft Trips 


* 3-18 day expeditions * 16 outfitters; widest choice of dates; 
Vegas or Flagstaff * Oar, paddle, or motor rafts * Other rivers: 
Idaho, Utah, Calif., Oregon, Int'l. * Sea Kayak: Baja Alaska, 
Caribbean, more * Our service is fast, free and comprehensive. 


River Wavel Center 
Email: rivers@mcn.org 1-800-882-7238 


CATALINA ISLAND 


iOiaan lacs 


NEN 
PACKAGES ati 


One call arranges boat, aera Lodge, 


and Discovery Tours. 800-851-0216 


unique Bed & rte 


hay 
Ty ta Te reer CCan} 
Railroad ae 





CENTRAL COAST 


ayo 


Spacer CASTLE" 


...without the hassle 


Discover California’s beautiful Central Coast, 
visit fabulous Hearst Castle and save money 
with this Autumn Value Package, including: 
e 2 Night’s Lodging 
e Hearst Castle Tickets 
e Elegant Dinner 
e Continental Breakfast 


from 


Enjoy great shopping, beach walking, wine 
tasting at nearby wineries, and relaxing in our 


lovely gardens. Call today for a free brochure, 
including information on our 3 day Christmas 


special! 1-800-821-7914 


www.elreygardeninn.com 


EL REY 


GARDEN 
wy 


Highway 1 

P.O. Box 200 

San Simeon 

CA 93452 

* Per person, 
dbl. occ., some 
restrictions 
















LET ELI 


ERSTE TEA EIT APT TT OI EOT 


Roman Awaits. | 
oid 


Hideaway nae 


indudes: 


- Deluxe Room with ee 
-_ oe 


- Chilled Cana  =£= 
Upon Arrival = ue 


- Continental Breffas 2 = 
Room-Service 


- Bicycle or Surrey use mentee 
llfor § 300) 662-5545 | 
only | 100 Ocean View Ave., Pismo Beach | 
2 www.seaventure.com 
“avail. Sun.-Thurs. , excl. holidays. Wknds. higher. Restrictions apply. Expires 10/29/98. 


CENTRAL COAST 


cys crs ry 443. oor 
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HIGH SIERRA HIGH SIERRA 


Relax by the River 


Restored 1930's Inn 
Restaurant & Lounge 

J Weddings * Reunions 

| STRAWBERRY INN 
1-800-965-3662 

www. strawberryinn.com 


FREE BROCHURES 


New Cabins « Furnished 
Fireplaces ¢ Full Kitchens 
£24444 


CABINS 


1-888-965-0885 
Highway 108 in Strawberry, CA 














fishing and more in the 
spectacular fall setting of 
* the Eastern High Sierra. 
Call or write for a free 
Vacation Planner and 
Fall Color Guide: . . 





GRAY FAGLE [ODGE 


Enjoy gourmet dining in a cozy lodge. Relax 
in a rustic cabin. Hike, bike, fish or just kick 
back. Rates include cabin, breakfast, dinner 


and maid service. Golf packages. 


1-800-635-8778 


w.grayeaglelodge 













Relax In The Heart 
Of The Sierras 


* Old Fashioned Mountain Lodge 
* Modified American Plan 
* Individual Cabins & Maid Service 
* Beautiful Mountain Lakes Nearby 
Fishing * Hiking * Swimming * Relaxing 1 ¥ 
Gold Lake Lodge 
(Eatablished 1912) 
P.O. Box 25 ee CA panes 


Call (916) 836-2350 for reservation id free br 


: ; BISHOP AREA CHAMBER OF COMMERCE & VISITORS BUREAU 
q 690 N. Main Street, Bishop, CA 93514 bishopca@schat.com ~~ 


A toda 2A at cetnnd 















HUMBOLDT COUNTY 


‘Come home’ to ne Névatiesaet of 
California for... 


AGCOAST 


Eureka! Humboldt Holiday Events begin in 
November... call today fora FREE calendar! 


1 800 346-3482 


LAGUNA BEACH 


INTIMATE OCEANFRONT INN 
IN THE HEART OF LAGUNA BEACH 


© Continental breakfast 
served in-room 












ee 











Ve Plumas County dazzle with 
the state’s most stunning display 
of fall color. 


Recreate or just relax on the quiet 
side of the Sierra, north of 1-80. 


Call us for updates on peak color 
locations and a free fall color map. 


3003262247 


PO. Box 4120 
Quincy, CA 95971 


FREE VISITOR GUIDE PLUM ch & i 


www. plumas CAUS §— GunlyVisitos Buran, % 


44 SUNSET 





my ° Complimentary 
™ parking 







and sun terrace 


Rates range from 
$149-$449 


$50* discount! 
“Excludes Saturdays, 
restrictions apply. 
Offer expires 10/16/98. 











INN AT LAGUNA™ 
eg 


(800) 544-4479 * (949) 497-9722 
www.innatlagunabeach.com 


° Ocean view pool, spa 









Mention this ad for a 


211 N. Coast Highway, Laguna Beach, CA 92651 






LAKE TAHOE/ RENO ARE 
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A 
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lake tahoe fall package 





A; 


from $101* per person, your package | : 


includes: 
¢ two nights lodging 


¢ dinner for two at your choice of great 
Tahoe restaurants 


¢ choice of a breakfast or lunch for two} 


¢ choice of an adventure activity per 
person 


Call toll free to book your fall package. Ny 


888.898.2463 
www.tahoefun.org 


Package rate is per person, based on double occupancy. 
2 night minimum stay required. Valid 10/1-12/17 
(excludes 11/26-11/28), One dinner, one breakfast or tung 
one activity per person. 


North YNA : 

Tahoe North Tahoe Private Homes fom 
* Nightly + Weekly + Monthly © 

Property CALL KELLY ANYTIME! | 


Management (g99) 581- 2828 


Let me help plan the activities o make your Tahoe Vacation ae 
FAX (916) 581- 1870 * Kelly Shaw * P.O, Box 1823, Tahoe City, CA, 9 


Tahoe Timberline Propertie 
Vacation Rentals on Tahoe's North & West Shor¢ 


TAHOE TAVERN 


= TAVERN SHORES (800) 443-0183 
» ROCKY RIDGE 
> PRIVATE HOMES (916) 581-0183 


P.O. BOX 5848, TAHOE CITY, CA 96145 


INCLINE AT 





















ss 


TAHOE REALT} 


INCLINE VILLAGE 


Vacation Rentals} 








Nort LAKE TAHOE Homes, Condos, Chali} 


- Toll Free - 


lihoe— INCLINE VILLAGE 





Come experience’ beautiful Northshore/Lake 


discount lift tickets. 
¢ FOR FREE BROCHURE & info. call 1-800-841-7443 
VACATION STATION HOLIDAY DESIGNERS 
Your Friends at the Lake 








888-MTN-LAKE J. 
(888-686-5253) | 


VACATION station NORTH LAKE TAHOE) 
tate 


Tahoe 
Finest selection of lakefront & lakeview homes & Condos. 
Leases by days, weekly, or monthly, daily rates from $65.-$700. 
¢ Near Casinos, fine dining, crosscountry and downhill skiing, | 


























heel Advertise call 1-800-222-9404 






KE TAHOE/RENO AREA 


- | An Entertaining Evening 
syed nh 
O¢ TDE 

OANCE 


4 Room and Show 


aS 
“Peete. 
eats 
cctacular Show * 
Slicees cere ae 
erdance” and 
"Ane 
miere hotel casino. 


Beer VaC lm scarlieas 


fe Ue Teel 


Tene 


www.eldoradoreno.com 


WE PACKED 
EVERYTHING) 
INTO $69* 


YOU JUST NEED 
TO PACK FOR 
THE NIGHT. 


Special room $ 
and show package 
includes room and 
breakfast at the 
Hampton Inn at 
arrah’s Reno and 
two-for-one show \ \ 
mexets at Harrah's.\ Sac 
Or reservations call | BoB’ ZAR WAS 
| 1-800-HARRAHS?® LE 


Harrahs 


RENO 






Your biggest nights happen heres” 
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LOS ANGELES 


LOS ANGELES 


For YOu, A FEw Days IN L.A. 
Is AFFORDABLE. 
FoR YOUR CAR, IT’S FREE. 


In L.A., only one thing is 


® harder to find than a great rate 


at a world-class downtown 


: hotel. Free parking. 


cial L.A. Getaway Package, you get all of The Omni’s 


renowned hospitality and services. A sumptuous all- 


So at the Omni Los 


decided to make it 


easy to find both. 


FREE 
PARKING 


WITH OUR 
DELUXE ROOM 
& BREAKFAST 
L.A. GETAWAY 


With our spe- 


you-can-eat breakfast. And, complimentary parking. 

Enjoy all the attractions that L.A. has to offer by reserving your 
Omni Getaway today. Call 1-888-773-2888. And take a relaxing 
vacation from everything — including the hassle of parking. 


OMNI 


LOS ANGELES HOTEL 


& CENTRE 
930 WILSHIRE BOULEVARD @® LOS ANGELES, CA 90017 © 213 688-7777 


LAKE TAHOE/RENO 
Lake TAHOE VACATION 


SOUTH SHORE ,, Condos » Chalets * Cabins 


pee ae Renn 


TAMARACK ENJOY SUMMER SEASON ACTIVITIES 
RENTALS 800°854-2827 


Northstar-at-Tahoe 


vay SKI WEST Tahoe Donner ° Donner Lake 
CATION RENIAY Mountain Chalets ¢ Cabins 


Homes and Condominiums 
Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 
FALL & WINTER RENTALS 
Firewood «¢ Includes Cleaning 
Call Us Today to Book Your Vacation Getaway!! 


(800) 339-5535 or (916) 587-9218 


HELP STRENGTHEN 
AMERICA’S PEACE POWER 


BUY U. S. 
SAVINGS BONDS 








LAKE TAHOE/RENO AREA 





2241 James, Suite 3 © James Street Station 
=——S—>= 


Vacation 





Luxury Houses, Woodsey Cabins, Water Front 






\ 


Fall Special 
LAKE ~ 
TAHOE =< 
ACCOMMODATIONS 
Onn 
OV 


Tair Exceptional 
Cabins,condos, and homes 
a. at Heavenly Valley. 1 to 6 


bedrooms, fully furnished. 


SELECTIVE Choose fireplaces, spas, lift 
PROPERTIES tickets, lakeviews. 


OF LAKE TAHOE 600-242-5387 


SEPTEMBER 1998 





TAHOE RENTAL CONNECTION 


South Lake Tahoe Vacation Rentals 





South Lake Tahoe, CA 96150 © Fax (916) 542-2906 


Specialist... Townhouses. Best selections at reasonable prices. 


For Reservations: 1-800-542-2100 » (916) 542-2777 


LAKE TAHOE 


4 DayS torthe Price of 2 
Homes « Condos « Chalets 


www. tahoe-estates.com 
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MONTEREY PENINSULA MONTEREY PENINSULA 













Two years ago Condé Nast called the Monee? Plaza 
one of the 500 best hotels in the world. Since then, 
we've made it even better, with still another terrific 
restaurant overlooking the ocean and even more 
responsive service. All this with the Aquarium and 
Cannery Row just three blocks away, and Pebble Beach 
and Carmel nearby. Ask about our ie in ms 
package from $189*. Then ask 
route fast can you get here? 
(800)334-3999 or (831)646-1700 
4()) Cannery Row, Monterey, CA 93940 
http:/Avoodsidehotels.com 


*Subject to availability. For Bayview room add $50. Not valid with any 
other offer. Some dates restricted. Valid now through Nov. 14, 1998 








“ay chan ce 

Largest Selection of Units Special Promotional Packages 

* Monterey Bay's pristine, oceanfront resort 

* Fully-equipped houses or condos 

* Monterey Aquarium, beaches, sloughs. . . . 
bird-watching, tennis, golf, biking & hiking 


$00-675-8808 Pajaro Dunes Rental Agency 


www.pajarodunes.com 






GOLFERS! 


STAY & PLAY: 
$6q 50 


am ESOL mea 
Double occupancy. 










) 


Weekday Special 
¢ Stay Sunday-Thursday MENDOCINO COAST 


night at Carmel Hill Lodge. 
SHORELINE VACATION RENTALS 


¢ Play 18 holes on one of 3 
championship golf courses 
888 942-8284 
www.shorelinevacations.com 





at Rancho Canada or 
Laguna Seca Golf Clubs. 


Offer not valid for tournament or 
any other special offer. a al 
DOCcINO COAST 


(888) 551-4455 Fireplaces * Beaches * Decks,* Ocean Views * Hot Tubs 
18200 Old Coast Highway, FOlKtwBIragg,,.CA 95437 





414B SUNSET 














MONTEREY PENINSULA (§!” 


EXPERIENCE STEINBECK COUN 






sodas new 37,000 square foot muse 
featuring interactive multisensory exhibits, sev 
themed theaters and more. Located in histoi 
Oldtown Salinas — a short drive from Monterey 


Museum ¢ Gift Store ¢ Café | 
Call (831) 796-3833 or visit www.Steinbeck.or main 











NATIONAL STEINBECK CENTER 


One Main Street Salinas, CA 93901 








MONTEREY PENINSULA INN 


gchWOy , Sunset (mm DEER HAVEN | 





From $99 


Great values at great properties # 


Our rooms and locations make us the best | b 
value on the Peninsula. Remodeled rooms } i 
with fireplaces. Walk to romantic beaches. | 


(408) 373-1114 (408) 375-3936 (800) 525-337.1% 
740 Crocker Ave. , Pacific Grove , CA 





| SEAFOAM LODGE] 


Ocean Views Beach Acca 
i Continental Breakfast 


TV, VCR and Hot Tubs 
: vem = =Children & Pets Welcome § ' 
(707) 937-1827 (800) 606-1827 | a 
P. O. Box 68, MENDOCINO, CA 95460 a. 








BED & BREAKFAST INN | 
Ocean & Forest Views 
STEM an) ogame Tmo Tee i 


= Garden & Orchard & Grazing Dee 
1-800-264-4723 | 


The Victorian Farmhouse 


Coast Hwy One, Little River « Two Minutes South of Mendocino 


idvertise call 1-800-222-94 


\} MONTEREY PENINSULA 


| rT 5 white sand beach, lush garden courtyards, 


peaceful tree-lined streets await you. Experience 
our charming inns, hotels, restaurants, 
shops & cultural offerings. 
Call now for a copy of the 


“Guide to Carmel.” 
1/800/550-4333 


MENDOCINO COAST 








Two PEOPLE 
TAX INCLUDED 


° freer TS LODGING 

e 2 SKUNK TRAIN TICKETS 

¢ BREAKFAST TWO MORNINGS 

¢ DINNER ONE EVENING 
CHOICE OF RESTAURANTS 

® SHUTTLE TO/FROM DEPOT 

° EXCLUSIVE SEABIRD GIFT 


INDOOR POOL & e HOT TUB 
IN-ROOM COFFEE & FRIDGE 
GIFT CERTIFICATES AVAILABLE 
91 SoutH St., Fort Bracc, CA 95437 
, yyy) Eee eo) 
Tee SENT n gi 
www.seabirdlodge.co 










MONTEREY PENINSULA 


r r 


Tickets: 800/756-3737. 


www.mbayaq.org 


MENDOCINO COAST 


Information: reer Ny " 


a A 


Accommodations: 800/555- WAYE 
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MONTEREY PENINSULA 


Bacon rom ich reltis 


eye ene W CT MTC aCe Ceca 
mysteries — from the 
largest jellies gallery 

in the world to the 
Teter Tem OLU Com br bY 
Wing. Then go behind 
MAeRS@a Nem NATG Amel MIA 
exhibition "The Inside 
Story," and discover 
how we recreate one of 
the richest marine 


regions on Earth. 


Jey Ticw hl coer Mean stings like a bee. 


-— 


a Sy 


MONTEREY BAY 
AQUARIUM 


On Montereys Cannery Row 


MENDOCINO COAST 





Seacliff 


On the Bluff 


Unparalleled ocean views, 









whirlpool spas, fireplaces, 
private decks, gourmet 


restaurants & boutiques. 


Gualala 


(800) 400-5053 











Geachcombe Wotel \, 
"On The Beach” Ff 
@ $59 to $250 
e@ OceanViews @ Kitchens 
efireplaces @ Barbeques 
@ Hot Tub Suites @ In-Room Coffee 
@ Pets Welcome oi 
Direct Access to the Beach and the Ten Mile taal Trail 


1-800-400-SURF (7873) 


101-964-2402 
www.thebeachcombermotel.com 







e large Decks (i 


INN. Main St., Ft. Bragg, CA 95437 


email:beachcomber@mcn.org 











Enchanting Mendocino Vacation Rentals 
Gracious Rentals For Discriminating Guests 


7 | Coast GETAWAYS 

| Ocean Front and Ocean View Homes e 1-800-525-0049 
| www.mcn.org/a/getaways 

| 707-937-9200 @ 45068 Ukiah St., Mendocino, CA 95460 


For information and great pictures check our website 
or call us for a free brochure 








Sa — 
ENDOCIN 
COAST RESERVATIONS 
Vacation Home Rentals 
Homes-B&Bs «Spas «VIEWS « FIREPLACES 
FREE BROCHURE 
707-937-5033 + 800-262-7801 
www.mermca.com 
e-mail: mcr@men.org 
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MONTEREY PENINSULA MONTEREY PENINSULA 


Monterey. The Easy Way. 












Whether you go on-line or speak with 
one of our travel counselors, it's easier 
than ever to experience the wonders 
of Monterey. 


Here you'll find premium shopping 
on historic Cannery Row, the awe- 


inspiring Monterey Bay Aquarium, 
MasterCard and favored rates 








per room per night” 







oc 
eo was, 










at your favorite SE 
places to stay = 

in Monterey and WQNTEREY 
Pacific Grove. Pare 





G00-000°WAVE 


www.timetocoast.com 


*Subject to availability. Valid thru 12/30/98. Rates vary by hotel, day of week and season. Not valid for groups or in conjunction with any other offer. 






MENDOCINO COAST 


NAPA COUNTY 
IRISH BEACH RENTAL HOMES 


1-3 bedroom homes, fireplace, hot tubs, ocean 

front to forest, 4 mi. sand beach with lighthouse, rR a hs “1 GOURMET 
trout pond, near redwoods. Starting from $80 per eo . K DINING 
day. No. California only 800-882-8007 or 707-882- ae : 

2467, 9-5. Brochure-Rental Agency, Box 337, Be NS 
Manchester, CA 95459 www.irishbeach.com z zy YEAR-ROUND 


BRUNCH 
: oae,.| LUNCH 
EN)_FINe BEACH ee onnen 


Sun & Suites “i 
Oceanview Rooms, Tenni urts, Restaurant & Lounge, a 707-253-2111 
Magical Acres. 


$265.00 Napa Valley Wine Train 


ort Bragg 


ig 
707-964-5603, 8 am- ‘! slap cde 1275 McKinstry Street, Napa, CA 94559 


NAPA COUNTY 








The John Muir Inn 


Napa’s Newest 3 Diamond Hotel 
At the Gateway to Napa Wine Country. 


G por t ‘Gs N 
PRIVATE MUD BATHS FOR COUPLES 
MASSAGE * HERBAL FACIALS 
LODGING ¢ MIDWEEK SPECIALS 
Call for info packet: (707) 942-6793 
1713 Lake St., Calistoga, CA 94515 

www.napavalley.com/gh: 


HWY 29 at Trower Avenue 
800-522-8999 707-257-7220 
http://www.toc.com/johnmuirinn/ 





1.44D SUNSET 








NAPA COUNTY 














pampering our gues 
for nearly 50 years | 


¢ Mud Baths # Mineral Baths ¢ Massagl 
¢ Facial & Skin Care in our Salon q 















¢ Comfortable Wine Country Lodging 


Dr. Wilkinson’s 
Hot Springs Resort — 
(707) 942-4102 — 

1507 Lincoln Ave., Calistoga, CA 945 


Even our website is relaxing... 
http://www. napavalley.com/drwilkinson. mt 










IDOKIN 
cu 


1 
i 


SACRAMENTO AREA Ay 


BVKOODLANL 


ATCO IAM tm Cum IaeCal 


aq ) Stroll Through History - Sept. 12 


Yolo Shortline Railroad 
: 


I 







$0 


Heidrick AG History Museum 
Woodland Opera House 






Gibson House Museum 


Chili Cook-off - Oct. 3 
(888) 843- 264 













MLC UCT ey lint 
Woodland Area Chamber of Commerce 





Old Sacramento : 


Gold Rush Ambiance}: 
s 124 shops, restaurants, 
museums, & one big river 






* EE BROCHU 
Old Sacramento, 1111 nd St., #301, SSacanieitn, CA 95814 


eC CER Am) cy Cer 





Hh 
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SAN FRANCISCO/BAY AREA 


madvertise call 1-800-222-9404 


SAN FRANCISCO/BAY AREA 


NAPA COUNTY 


‘ineyard-View Rooms 

Fireplaces, Private Balconies 
Dol, Spa, Sauna, & Fimess Center 

Complimentary Champagne 

Breakfast Buffet 

Conference Facilities 

Shopping, Fine Dining 

Wine Tours & Tasting Nearby Four Diamond. 

hoard 
Ww We 


‘Things To Do In Napa Valley” Ask For A FREE Copy When Booking. 
i 2230 Madison St., Yountville, CA 94599 


800.368.2468 or 707.944.2468 


ee ae 
in the Napa Valley Wine Country 
NG CLASSES GOURMET WEEKENDS 


CULINARY LEARNING VACATIONS 
Ap://pwp.value.net/signaturefood 877.YOU.COOK 





SAN FRANCISCO/BAY AREA 


Pa eile ibe nit i PE SR Stel eS . ees 
bor .E OD PnGwe or BY BY nd t Pajaro Dunes walk on the beach 
| 207 CL aia! sit by the fireplace 
S K I ON DA on Monterey Bay 
play tennis 





WHERE oe 
COMES TOGETHER 
IN SAN FRANCISCO. 








She best place to experience San Francisco is right at the heart of it all. And that’s exactly where 
you'll be when you stay at the Pare Fifty Five Hotel. We're just a few blocks away from 
Union Square, theatres and the Museum of Modern Art. Plus, the San Francisco Shopping Centre 
and the cable cars are only steps away. With our Bed & Breakfast Special you’ll have a choice 
between a delicious breakfast for two, or a Continental Breakfast for two through room service. 
The package also includes a luxurious room, and great shopping discounts. Rooms are limited. 


Some dates not available. Not applicable to groups. Call 1-800-621-1187. 


RENAISSANCE. 
PARC 55 HOTEL 
SAN FRANCISCO, CALIFORNIA 
55 CYRIL MAGNIN STREET ¢ MARKET AT FIFTH * SAN FRANCISCO 





























SANTA CRUZ COUNTY 


¢ Ocean view every 
room 

* On the cliffs above 
Monterey Bay 

¢ Near wharf, 


soothing gourmet Boardwalk, 
massage cuisine downtown 
¢ Complimentary 


800.851.2222 





Sister property to California’s Post ‘saat Inn 


SANTA CRUZ COUNTY 


VACATION FOR LESS 


In Santa Cruz County on the Fantastic Monterey Bay. 

Vacation in one of our Beautiful Beachfront Homes or 
ondominiums. Play in the sand, Bask in the Sun, Golf 
on nearby courses, and Dine in our fine restaurants. 


DON’T WAIT, GET AWAY NOW 


www. bob- bailey.com 


OB BAILEY REAL ESTATE/1-800-347-6830 


©1998 SANTA CRUZ SEASIDE CO. 


breakfast fruits and 
pastries 


SEA & SAND 
INN 
SANTA 


| Your Real Estate Professional for 
| Santa Cruz & surrounding areas. 


800-700-0579 


Chris Cumming- Realtor 
Longacre Real Estate CCsold@aol.com 














SANTA CRUZ COUNTY 


just relax! 








BEACHFRONT! Unsurpassed View! 
2) 3BD/3BA luxurious units 
For families, couples, meetings 
Summer $2250/wk. 

Fall $800/3 nts. 
Brochure 408-866-2626 


www. villavista.com 


AM 
Aba 
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SANTA CRUZ COUNTY SANTA CRUZ COUNTY MAMMOTH LAKES ARES gutaCh 


oe (ae one f 


| ee Sty or eee Tide | 
~ to spectacular mountain’ Sates 
Pe ate te ete ee | g 
f REN Cle golf, rock climb. e 
Fea au] Gy Cot) Seeger ae Se 





N SHNTH CRUZ COUNTY, EVERYONE COMES OUT 10 PLAY! 


Mev) 
: 







From the pristine waters of the Monterey “Bay, to the il 
peaceful seclusion of our Redwood Forests, Santa Cruz Count: 
is the place for you to come out and play 


SSI CANA 


GATEWAY TO THE MONTEREY BAY 
Call now for your free Santa Cruz County Traveler's Guide 


1-800-833-3494 


WWwW.scccvc.org 


SONOMA COUNTY 


SANTA CRUZ COUNTY 


ies WitTH A VIEW 


A Large Selection of Deluxe Furnished 
Homes and Condos on Monterey Bay! 
Kendall & Potter 
PROPERTY MANAGEMENT 
www.montereycoast.com 
1-800-386-6826 








96 OCEAN LOFT SUITES ~ 10 MIN. FROM LAX 
CD PLAYER AND STEREO ~ ON THE BEACH! 
TEL 310.374.3001 RES 800.315.9366 
1300 THE STRAND, HERMOSA BEACH 


www.beach-house.com 





SONOMA COUNTY 


Redondo eae Ii The Sea Ranch 


OI AU RO MCC mention ne 


Uncrowded, unhurried & accessible. Vacation Home Rentals— Sales 
Ocean View Properties 
Call for your free Visitors Guide | Box 1285, Gualala, CA 95445 (707) 884-3538 
I-800-282- 0333 From $80/night * Hot Tubs « Fireplaces 
www.visitredondo.com www.oceanviewprop.com ¢ email:ovp @ oceanviewprop.com 


j44F SUNSET 


buidvertise call 1-800-222-9404 


EY SANTA CRUZ COUNTY 


Think of it as 


Paradise 


with options. 


lax along miles of Monterey Bay 
beachfront and indulge in our 
, special romance, golf, spa, family, 
and tennis options. 


la ka 


RoE SO Ror 


Monterey Bay 


(800) 676-1701 
he Seascape Resort Dr. Aptos, CA 95003 


SONOMA COUNTY 


»\dega Coast Inn 
50 yards from the water 


Ce Me le me elit 
Bodega Bay, CA 94923 
(707) 875-2217 
In Calif: (800) 346-6999 __ 
NaS rte be cue tiy — 





E SEA RANCH 


\CATION HOME RENTALS 


Ug ete dal ela 


JME & LOT SALES 


930-785-3455 


Nw.netser.com/ramshead 


rw 
‘i 





as 
> 2 
ata os 
om 
OTs 








SANTA CRUZ COUNTY 


PAJARO DUNES 


Vacation with the Sun, the Sand and the 
Sound of the Sea 


Enjoy breathtaking views of the Monterey 
Bay from one of our private homes or cozy 
condominiums. All of our homes and condo- 
miniums are completely furnished including 
fully-equipped kitchens and fireplaces. 

Enjoy walking or jogging along the beach, 
tennis and fishing. Planning a meeting? Call 


Pajaro Dunes Conference Center for assis- 
tance with all the arrangements. We can 
accommodate up to 175 guests. For more 
information, please fill in the coupon below, 
and mail, or visit us at our Web Site. 


Www.pajaro-dunes.com 
4 pajaro dunes, 
holzman ‘ 
il & daw ine. 


PO Box 1230, Watsonville CA 95077-1230 (24) 
800 564-1771 





| Name | 
eee 
| Grmsitionz ipa ee id 
| Phone I 


“We take folks through the 
redwoods and to the beach.” 
* Two Historic Railroads x 


ROARING CAMP 


& BIG TREES NARROW-GAUGE RAILROAD 
Santa Cruz, Big Trees 
& Pacific Railway 
Chuckwagon Barbecue ¢ Country Music 
General Store © Picnicking » Redwoods 
* Special Labor Day Weekend Train * 
Robberies, Moonlight Steam Train Party 


ROARING CAMP 


P. O. BOX G-1, FELTON, CALIFORNIA 95018 
Ph:(408) 335-4484 » Fax:(408) 335-3509 
www.roaringcamprr.com 
10% discount on RR with this Ad any 
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PALM SPRINGS AREA 





Nestled against the majestic San Jacinto Mountains 
sits Palm Springs, California, the perfect adventure 
destination, with 350 days of sun and an awesome 
expanse of natural attractions. Activities include 
mountain bike/hiking trails, horseback riding, hang 
gliding, parachuting, hot-air ballooning, cross country 
skiing (winter), rock climbing and Joshua Tree 
National Park. 


For a FREE Visitor’s Guide, or to make hotel reser- 
vations, contact the Palm Springs Visitor Information 
Center. 


1-800-347-7746 — http://www.palm-springs.org 


SANTA BARBARA AREA 


a Fale oyenye 

summer | ever spent 
VELXOR Iam 

Bela) crete 


A 





onl Snrbane 


1 A 
CONFERENCE & VISITORS BUREAU 
AND FILM COMMISSION 


Bal aic2 Destination Gu rom 
aie ASM Ne CC AOR eae 


1-800-676-1266 
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SAN JOSE 


SAN JOSE 


for two per night* 
First-class hotels a 


SOMO MeN MITE] eC MIM Uae ee meee ne) vvI ls 
Northern California weekend destinations. The San José Concierge” 
Tee M ial OM OURO alee RENO Aae moa cate M elle lial Mee l Ca 


reservations, tickets to events, museums or attractions, and much 


ieee 1 eer) eee Cae le eas 


Family Fun: 


= Tech Museum of Innovation with the new IMAX° Dome Theater, opening October 31 
@ Children’s Discovery Museum # Winchester Mystery House @ Children's Musical Theater 


Performing/Cultural Arts: 


= Repertory Theatre # Symphony # American Musical Theatre 
eee aver ems am BV eee Gem lola Anse her amelie Modu] (acy 


Seca aH 


= San Jose Sharks (NHL) m San Jose Lasers (Women's Professional Basketball) 


Tot. FREE 1-888-SAN-JOSE (1-888-726-5673) 


www.sanjose At) igs | 


SAN JOSE CONVENTION & VisiTORS BUREAU 


SA eas 





* Hotel accommodations based on double occupancy Fri.-Sun. and are subject to availability. 


SONOMA COUNTY 


HEALDSBURG 


1-800-648-9922 (CA) 
KK 707-433-6935 


SONOMA COUNTY 


Bove Bi Ey 


-5 BR, GesanVitwe, Neue Homes 


800 888-3565 


or visit us at WWW.sonomacoast.com 





Vacation Rentals - Property Sales 
DON BERARD ASSOCIATES 
Box 153 The Sea Ranch, CA 95497 
1-800-643-8899 


www.donberard.com 




















Moving? avoid interrupted service. 


Notify us eight weeks before moving. 
Send your Sunset address label, new 
address and moving date to P. O. Box 
56656, Boulder, CO 80322-6656, 
Attn: Change of Address. 













WyoytlS' 





YOSEMITE/MARIPOSA COUI! 


PS 8s nc of 
‘Crs rush rea mar eee vee 
river rafting, fishing, mountain bikir 
spectacular scenery and Yosemite Natior 
Park. Over 3,000 rooms in Mariposa’s natui 
setting. Call for your free vacation planne 


1-888-554-9009 


MARIPOSA COUNTY VISITORS BUREA : 


visitor@yosemite.net www.yosemite.net/mariposa/visit 


CARIBBEAN | | 


| JAMAICA: ANTIGUA 
_ ST. LUCIA-BAHAMAS 


: F cunlimnited premium brand drinks an 


|We alreany have 
es action-pach 


NRA TI 


. The Best Of Everything Is tnctuded For Couples. 
' Call Your Travel Agent Or 1-800-SANDALS. 






{ 
' 


COLORADO 








here are 140 trails covered with 


igh up in the Colorado Rockies 


»mdvertise call 1-800-222-9404 


e of the best snow in the world, 








and they're calling your name. 


(800) 922-2722 or 


a ~www.steamboat-ski.com 


ISLAND OF MAUI 


5th night free! 
Plus $100 dining credit! 


Aston Kaanapali Shores 
Deluxe, spacious condominium suites on 
ous Kaanapali Beach. $100 dining credit at 
our oceanfront restaurant. 2 pools, fitness 
center, kids camp, shops, tennis, A/C, daily 
maid service, full kitchen and more. 





From $215 per night for 1-bedroom, garden view suite. 
| 5th night free effectively lowers rate to $172 per night. 
Offer valid thru 12/22/98. Some restrictions apply. 


Lor k OT 
/ ) 
—_ 


,- JA. —— + 
— Hotels & Res 


kee 


Celebrati ng 5 0 Years ‘of Aloba. 


Call your travel agent or 800-92-ASTON. 


a 


laybe this year you should listen. 













Aston Hotels & Resorts 1998 


SOUTHERN CALIFORNIA 





ISLAND OF MAUI 


.@Rale Kai 
WHALE OF A DEAL 


Fully furnished 1-3.bdrm Oceanfront Condos 
(just steps to the beach) with spectacular 
views of Molokai and Lanai. Includes cable, 
TV/VCR, phone, laundry, private fanais, tropical 
landscaping. Oceanside poo] & BBQ, minutes 
from Golf & Tennis, between Kaanapali and 
Kapalua. Call for Brochure and/or Reservations 
from $95/night 
1-800-446-7307 @ http://www.halekai.com 

COMPLIMENTARY FRUIT BASKET 
ASK ABOUT OUR BUDGET 
RENTAL CAR RATES Budget 


Vacation Rentals in South Maui 


Fully Equipped - from Economy to Luxury 


AA Oceanfront Condominiums-(Rentals) 
& Valley Real Estate (Sales) 


Established since 1983 
2439 S. Kihei Rd. #102A, Kihei, Maui, HI] 96753 
1-800-488-6004 (USA & Canada) * (808) 879-7288 
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SOUTHERN CALIFORNIA 


We're famous for our theme 
parks and roller coasters, but 
don’t forget our 42 miles of 
Pacific coastline, white sand 
beaches, dramatic waves and 
amazing tide pools. You can 
meet Mickey Mouse, surf the 
waves & much more! Dine 
on freshly caught seafood, 
cruise the boardwalk, peek 
into art studios, stroll through 
world-class shops, and play 
18 holes on an ocean-front 
golf course. There’s much 
more, call fora free “A to Z 
Guide” to Orange County's 


treasure trove of activities. 


Call Toll Free 


w 1-877-GO ORANGE 
| (1-877-466-7264 Ext. 9117) 
www.go-orange.com 


Orange 
County 


California 


ISLAND OF MAUI 


ELE 


CondoMatic 


An Ocean View Suite $ 1 5 4 
Including Car from _ per day 


All of the comforts of a complete one-bedroom 


condominium in paradise plus a Budget rental car 


included in our regular daily rate. Two-bedroom 

units from $209 daily, including mid size car. Take 
advantage of 7th Night Free Special from 9/1 - 12/22. 
Internet Address: http://www.NapiliP ointResort.com 


Free color brochure. Please see your travel agent 


Napili Point 


RESOR!I 


for reservations or call 


800-669-6252. 


Rates applicable for dates as shown above and do not apply to 
discounted rates (peak season rates slightly higher). Upgrades, ga 


optional insurance and taxes extra. Some restrictions may apply 
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HAWAIIAN ISLANDS 


It's called The Islands 
of Aloha. And it 
contains everything 
about the magical, 
tranquil islands of x 
ei ere a 
Hawaii—including the Beg 
best places to hike, 
swim, surf, kayak and 
bike. To get this free 
travel planner, call 


1-800-GO-HAWAII. And remem- 


ber, the best way to fly here from 








ISLAND OF HAWAII 





. +e) 
SeaMountain at Pbpb 
P ti Best Kept 
unaluu tert 
Secluded elegant condominiums on the Big Island 30 min. south of 
Volcano Nat'l. Park. Unhurried play on incredibly beautiful 18-hole 
golf course. Condos & course overlook the ocean. Four Laykold 
tennis courts. Black Sand Beach. Pool. Jacuzzi. Shore Fishin 
Ancient heiau ruins. The unspoiled Hawaii of long ago. Write or ca 


Sea Mountain, P.O. Box 70, Pahala, HI 96777 
Toll-free: 1-800-488-8301 


ISLAND OF MAUI 


Mavi — 7th Night FREE! 


From only 


‘80 


per night 
hotel room 


Mana Kai Maui deluxe 
oceanfront accommodations 


WA 800-367-5242 


Condominium Rentals Hawaii 





AO Beachfront Baa 4 : ) 
aT Ot eart of 0 eae Maui 


A private oasis. Spacious condos from *$195/nite. 
| Full kitchens, maid & bell service, heated pool, 
spa, and tennis. Next door to Whalers Village. 


800 367-7052 


*Studio Garden 


Village Resorts thru 12/17/98 


‘44J SUNSET 


hit = 





| HAWAIIAN! 


AIRLINES. 


www.hawaiianair.com 


HAWAIIAN ISLANDS 


major West Coast 
cities is with Hawaiian 
Airlines. Our leg- 
endary First Class 
service features 
cuisine prepared by 
world-renowned 
chefs of Hawaii. And 
once here, we have 
over 140 all-jet daily 
flights to all six island destinations. 
Book us at 1-800-367-5320. 





ISLAND OF MAUI 


MAUI LUXURY LEASING 


Service of Ken Rothman Realty 


“Your key to a dream vacation” 
Golf Estates/Oceanfront Condos 


Scenic Villas/Luxury Homes 


Toll-free 888-333-3066 


mauivacation.com 





**MAGNIFICENT BEACHFRONT HOME** 
**SPRECKELSVILLE, MAUI** 

7,000 sq. ft. elegant villa on a lush, private 5 acre 
estate! White sand beach; 7 spacious bedrooms 
+ expansive living, dining + recreation area. Every 
modern comfort/ocean view jacuzzi. The perfect 
big-family vacation home! Manager, maid ser- 
vice - near golf, shopping, dining. 

Call Owner Nick Martin - 800/438-1910 


a RS mel tog 


ECG | §& 2 bedroom condominium 
oceanfront resort. Great value 


for families and couples traveling together. 


Daily maid service, pool, barbecues, tropical gardens, 
and great views. From $90/night (4/16 - 12/19/98) 


800 367-7052 Village Resorts Central Reservations 





ISLAND OF MAUI 


Special Introductory Offer!| 
1 


Aston Maui Islander | 
Now an Aston condominium resort! } 
10-acre paradise of tropical land- | 
scaping surrounded by all the fun } 
and history of Lahaina. Pool, tennis, | | 
barbecues, air-conditioning, kitchen | hi 
and daily maid service. Lahaina’s 9" 
best value! ee 





PA NYOM 
From $78 per night for 
studio suite with kitchen. Hotel 
rooms, 1-, 2- and 3-bedroom 
suites also available. Rates 
valid through 12/22/98. 


ASIC & Resorts 


For the fun of it — in historic Lahaina. 


US 
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| 
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Call your travel agent or 800-92-ASTON. 


i 
ISLAND OF KAUAI rr 


Kai's | 


(ia Ya 7 

‘eg Kauai Ss mo 
EPR t Ta TT 
oceanfront : 


¥ 
5 


condominiur 
resort ... 


/ 


1 ft 
i 


Heated pool | 
and spa 
Concierge 
Snorkel 
Scuba 

From $225 
per night 


i re aaa 


After You Have Called the 
Rest, Call the Best in Value. 


Beachfront Cottages © Condominiums 
Homes ® Bed & Breakfasts 
TOLL FREE 1-800-487-9833 
Contact our web site for full brochure: 


hetp://www.hanalei-vacations.com 


Hanalei Aloha Rental Management 








), Jb advertise eall 1-800-222-9404 







ISLAND OF KAUAI 


Be a verb. Discover hidden waterfalls. 
Kayak along peaceful rivers. Explore quaint 
plantation towns. Soar above the Na Pali coast. 
Trek through lush tropical forests. Play 
championship golf. Wander on silken beaches. 
Orsimply be a sedentary noun and take a nap in 
the shade. Call today for a FREE Kaua‘i Vacation 
1-800-262-1400, ext. 989 


www.kauaivisitorsbureau.org 


Planner. 
or visit http: 


| KAUAT 


Hawaii's Island of Discovery 


3EACHFRONT RENTALS, POIPU TO HANALEI 
Kauai's largest selection - call us on Kauai for 
; our free color brochure 


Kauai Vacation Rentals 
& Real Estate Inc. 
> 3-3311 Kuhio Hwy e Lihue, HI 96766 


1-800-367-5025 


www.kauai-vacation.com 





HOUSEBOATS 


BIDWELL MARINA 
LAKE OROVILLE 


California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (916) 589-3152 


www.funtime-fulltime.com 
Lake Oroville Real Estate (800) 772-1776 






1,000 Miles of Water Escape 


Herman & Helen's Marina 
Renting: Houseboats 

Ski boats, WaveRunners 

For a free color brochure 
1-800-676-4841 
Venice Island Ferry, Stockton, Ca 95219 
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HOUSEBOATS 


go play! 


...at the lake 


Explore our playgrounds 
with the ultimate 
houseboat vacation 

on four of the 

west’s most 

spectacular 

waterways — 

Lake Mead, 

Lake Mohave, Lake So 
or the California Delta. 


1-800-752-9669 


Sor information 
or a free brochure 


see us on the Internet at; 
5 | -http;//www.sevencrown.com, 


Authorized concessionaire of the National Park Service 
and the U.S. Forest Service in the Shaste-Trinity National Forest. 


TRINITY LAKE 
HOUSEBOATS 


USA 
TRINITY ALPS 


MARINA 
P.O. Box 670 
Lewiston, CA 96052 
916-286-2282 
800-824-0083 


www .trinityalpsmarina.com 


A new standard of 
excellence has arrived 
e Great Boats 
e Great Prices 
Lakeshore Marina 
(530) 238-2301 


20479-S Lakeshore Dr. 
Lakehead, CA 96051 





INTERNATIONAL TRAVEL 


a AUSTRALIA 


Get Real Value 
from Real Experts 


1 800 644 1648 


www.toptravelsites.com 


Gor Dire 





ADVERTISERS IN THIS 
TRAVEL DIRECTORY 
cheertully will send complete informa- 


tion, including rates, reservations and 
accommodations upon request. 








IDAHO 


Give ouet something 


about the her 


361 days of the — 


IDAHO 


4 nights lodging / 3 days skiing i 


starting at $217* per person. 


1-800-634-3347 


You or your travel agent 
can call for reservations 
or a vacation planner. 
www.visitsunvalley.com 


AMERICAN 
EXPRESS 


Cards 


*Certoin restrictions apply. Packages are subject to availability and must be purchased with the | 
American Express® Cord. Prices ore per person based upon double occupancy in one and two 
bedroom condominiums, standard hotel rooms and studio condominiums. Prices do not include 9% 
lodging tax. Packages not available 12/18/98 to1/4/99 and 2/13/99 to 2/21/99 





MEXICO 

















eee le a dete am 





La Villa del Ensueno 
A 4-Star Bed and Breakfast Hotel 
Minutes from Downtown Guadalajara 
Walk to Fabulous Shops & Restaurants 
Intimate Atmosphere - Pool - Bar - Local Tours 
Discover the Soul of Old Mexico! 





SIERRA MADRE RAIL EXCURSIONS 
Deeper than the Grand Canyon; cliff-dwelling Tarahumara 
Indians; mountain lodges in pine forests & historic hacienda 
hotels in tropical colonial towns. Customized daily departures. 
OPEN MON-FRI 9 AM - 6 PM CT 1-800-843-1060 














SEPTEMBER 1998 al 





Brochure 1-800-220-8689 


COLUMBUS TRAVEL, 900 RIDGE CREEK, BULVERDE, TX 7816: |) 
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MEXICO 





Family Fun. 


kKoarito Stile. 


Relax in a quaint village overlooking the 
Pacific. Shop for authentic pottery and 


handcrafted furniture. Play “ee 
golf, dine on lobster or visit Ter 
—__ 


our new Titanic Museum. 


It’s all at Rosarito Beach. Rosarito 


BAJA CALIFORNIA, MEXICO 


And it’s just a half-hour drive 
from San Diego on a safe, well- 


maintained highway. For more information 


call 1-800-962-BAJA, ext. II. 


Fondo Mixto de Rosarito 





LOUISIANA 





Come to Louisiana and march to 
‘the beat of a different Squeezebox! 
For your FREE 300-page Louisiana 


Tour Guide, call 1-800-933-5605. 


www.lLouisianatravel.com 
e & 
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Louisiana Tour Guide 


Come As You Are. Leave Different.™ 


MOTORHOMES 


i | Md 


For More Information or to Make a Reservation... 


CALL TOLL FREE 


1-800-337-2147 


http://www.elmonte.com 








Enjoy.the freedom of 
exploring, North America 
with an RV vacation 
that puts you in control. 


Valco 


1-800-327-7799 


omen yatta Www.cruiseamerica.com 


WORLD’S LARGEST 
RV RENTAL COMPANY. 


100 LOCATIONS. 


No check-out PP Ee 
bility ry a 


No packing & 
unpacking 


No wake-up 
calls 


y4J 


USA:CANADA- ALASKA 


OREGON COAST 


The wind 


isn't all 
that blows 
around here. 


Pe eee ed 


» Ne} + YEARROUND 
WATCHING : GOLF « HIKING - TRAIL RIDES 
- ROGUE RIVER LODGES » JET BOAT TRIPS 


9 out of 10 mice 
prefer the Consumer 
Information Catalog 
online. Catch it at 
www.pueblo.gsa.gov. 
U.S. General 


Services 
Administration 











NE 





tGidvertise call 1-800-222-9404 
e 
NEW MEXICO 








Err 


A Taeee eer te) ye eae en 


inta Fe Convention & Vigitors Bureau’ y Rae os 
eT el ee eH tL ev Alt) 
ASE Lec CM) ue 


For Fun and 
' Adventure 
» Geta 
Library Card 





FUN AND 


ADVENTURE | 
Sebastes wruiry 


Cine 





American Library Association 
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NEW MEXICO NEW MEXICO 


From tacos to carne adovada, bizcochitos 
to our world famous green chile, we 


promise you a taste of the good life. 


FOP gen ae PPO ye henge oY 


” 


aia 
i, LAND OF ot a eS 
Ra dets te dgdatndets tates be tehesehae ‘ 


SPECIAL CRUISES 


SMALL SHIPS, BIG ADVENTURE SPECIAL CRUISES 


Exotic winter cruises in Belize, Panama, Caribbean and more. 
= yee Exclusive, smooth water, informal adventure. 
——— It's like cruising on your friend's yacht® 
: FREE Brocuure 800-556-7450 
ZB www.accl-smallships.com 
Baadican CANADIAN CARIBBEAN LINE 


Barging 
















ee 


See America. Differently — 
We specialize in adventure, taking you to places 
that are off the beaten path. Places that the 
interstate bypassed, where a river has defined 
the culture and given a region a sense of place. 





IF YOU ARE OVER 50 & DO NOT BELONG 
TO GAT, YOU MAY BE MISSING THE BOAT! 


KaLS For a FREE 
~ B 


Le) Travel Digest Call... 


A Ze “xi Golden Age Travellers 
1-800-258-8880 


Pier 27, The Embarcadero, San Francisco, CA 94111 * CST #100 6410-10 


Give us 4 to 10 days and we'll give you a whole 
new way of looking at America. 


¢ From $740 per person... 

THE CRUISE MARKETPLACE All-inclusive pricing 
Best Discounts on ALL Cruise Lines 

Call For Your FREE Shoppers Guide To Cruises 


1-800-826-4333 
FEE 45710002 09-10 


939 LAUREL ST., SAN CARLOS, CA 94070 


° 99 Spacious Staterooms— 
all with a Spectacular View £ : 





¢ 7 exciting river regions afin 


to explore 






Call your Travel Agent or 


1-888-640-4807 SaaS > 
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CENTRAL OREGON CENTRAL OREGON CENTRAL OREGON 


DESTINATION: 


SUNRIVER 
i, 


Vacation home 
and condo lodging at 
Oregon's finest resort. 


SUNSET =” 


1-800-541-1756 =—SY oe 


SUNRIVER, OF| 


In Every Season, We Are Your Fa 
Vacation Rental Specialists 
For Homes and Condominium! 

¢ 18 miles from Mt. Bachelor 
1-800-531-1136 


We Play All Year www.sunrayinc.com 







wey. 0ua us|: 
Bist Neue) Bete Neee 


Pee Si ar — . 
gon Warld-class golf on two dozen ea ae Rent 
Nationally acclaimed skiing and boarding at Mt. Bachelor. — 
Incredible fishing, raftingy- hiking and biking under 300 days 
of radiant sunshine. Enjoy-an amazing range of accomméda-—= 
tions, dining, shopping and cultural attractions. Call today 
for FREE information, reservations, tee-times and our 
t stunning 64-page, full-color Central Oregon Vacation Yr 
Guide. Join the fun at the Pacific Amateur Golf Classig® 


handicap held September 27 through October 1, 19 
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Wwww.covisitors.com 






1.800.GO.CALIF 


ogacalif.ca.gov 
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VE WASHINGTON OREGON OREGON 


THE 360° 
DIFFERENCE 














Babin a breathtaking 360° view 
of Washington State’s spectacular 
ethow Valley. Then add AAA 4-Diamond 
luxuries. Sumptuous, award-winning 
ining. Two outdoor pools. Hiking, riding, 


tennis, boaring, fishing, river rafting! 
g g g 








Programs for kids. Romance for parents. 
We'll make all the difference in how 


you view your next vacation. 


aha 
SuN Mountain Lopce 
800-572-0493 - Winthrop, WA 
www.sunmountainlodge.com 
is aly ol sand i icy cold mountain streams. A forest so thick 
— and lu puts the Blac ce c a. And you don't have to spend twelve hours on a flight 
toget here - - or put up with yode! ig Clackamas County, Oregon. CLACKAMAS 
~ Close to downtown Portland far from the n ise of civilization. ae ounly 


detalii Ue hs ira 4 


FOR VISITOR INFORMATION ORA a abo OU T.N'e iw GUIDE, CALL 1-800-647-3843 


www.clackamas-oregon.com 








SEATTLE SAN JUAN ISLANDS 





FOUR SISTERS INNS 


INN AT HARBOR STEPS 


Ride the tram & stroll wooded pathways 
to see native animals. On the way to 
MSE m eV MRETTe CoE 


800-433-TREK 


www.nwtrek.org 

















Soar above the Ordinary 
Downtown Seattle’s Newest Luxury Inn Travel to a place beyond Imagination 
20 SPACIOUS ROOMS 
FIREPLACES, GOURMET BREAKFAST, " 


SPA TUBS, FITNESS CENTER,POOL 





OFT ALT) Prairie cottages and suites . 


Tariffs: $150-200 


888-728-8910 


ASTHMA 
INO) So 41s oe 


Just ask a teacher 


1-888 376-4480 


I eet eter Patel Pele el eM eer 4 Eas eye re | 
www.deerharbor.com 





RIVER RAFTING UTAH 


Wittsuntar Vaeatons | ose > > > > ee 


Help us finda cure. RAFT - KAYAK - CANOE 


WHITEWATER TOURS IN CALIFORNIA rs LN 4 tia gA 3 bry Pe ee, lI 

1-800- LUNG-USA IMI S CONOMY STUDIOS TO LUXURY 6 BEDROOM eae | 
When You Can't Breath AMERICAN Cee HH S nT Barta te Anlst - | 
Nothing Else Matters® 1-800-234-RAFT ew erirrars a ||| 


www. -rivertrip. com 
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February 1903 
L. Maynard Dixon 
Blanket-wrapped Navajo 


$50 + $5 shipping and handling 
Limited edition printed in 1973 


SUNSET 









t 
Ps SUNSET 


200.000 


March 1933 
Heath Anderson 
Busy family 


$35 + $5 shipping and handling 
Limited edition printed in 1979 


June 1978 
Norman A. Plate 
Lake Tahoe 


$35 + $5 shipping and handling 
Limited edition printed in 1979 







Hawaiian Number 


B January 1927 
George Blake Lyle 
Surfing lesson 


$50 + $5 shipping and handling 
Limited edition printed in 19734 


OCTOBER 1914 





October 1934 
Maurice Logan 
California rancho 
$35 + $5 shipping and handling 
Limited edition printed in 1979 


yas 


Y May 1983 
John Blaustein 


Colorado River 
$20 + $5 shipping and handling 
Limited edition printed in 1990 


MAY 1934 10 CENTS 


SUNSET 





May 1934 
Evelyn Simonds 
Woman with irises 


$50 + $5 shipping and handling 
Limited edition printed in 1973 





November 1957 
G Ernest Braun 


Balclutha and Telegraph Hill 
$35 + $5 shipping and handling 
Limited edition printed in 1979 





May 1985 
K Bill Ross 
Yosemite 


$20 + $5 shipping and handling 
Limited edition printed in 1990 





MAY 1929 


SUNSET 


La Pidahine Comment 


D May 1929 
Maurice Logan 
Woman with dog 


$35 + $5 shipping and handling 
Limited edition printed in 1979 





H March 1969 
Darrow M. Watt 
Gloriosa daisy 


$35 + $5 shipping and handling 
Limited edition printed in 1979 


Each poster measures 
20" x 29" 


Indicate which poster(s) 
you would like to order 
using the letter next to 
the description. The 
shipping charge is per 
order, not per poster. 


Send your check to: 


Sunset Magazine 


PO. Box 51572 
Palo Alto, CA 94303 


Limited quantity avail- 
able on all posters. 
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orth Lake Tahoe Resort Association 
Djai Valley Inn & Country Club 
id Sacramento Historic District 
Pajaro Dunes Rental Agency 
Pala Mesa Resort 
Palm Springs Tourism 
Pasadena Convention & Visitor’s Assn. 
Pine Beach Inn 
Pismo Beach Convention & Visitor’s Bureau 
Rancho Canada Golf Club, Carmel Valley 
Redondo Beach Visitor’s Bureau 
ance Parc 55 Hotel 
Roaring Camp Narrow-Gauge Railway 
San Jose Convention & Visitor’s Bureau 
Salt Point Lodge 
Santa Barbara Convention & Visitor's Bureau 
Santa Barbara County Vintners Association 
Santa Barbara Hotels 
Santa Cruz County 
Santa Cruz Seaside: Beach Boardwalk amusement- 
park and lodgings 
Scripps Inn 
Seabird Lodge 
Sea Ranch Rentals by Don Berard 
Seascape Resort 
Sea Venture Resort, Pismo Beach 
Snowcreek Resort, Mammoth Lakes 
Solvang Convention and Visitor’s Bureau 
Sonoma Coast Villa, Bodega Bay 
Super 8 Boutique Hotel 
. Tahoe Rental Connection 
. Temecula Creek Inn 
. Temecula Valley Vintners Association 
. Tenaya Lodge, Yosemite Area 
. Vacation Resorts International 
. Vacation Village Hotel 
. Woodland Area Chamber of Commerce 




















































180. Colorado 
181. Estes Park CO: Rocky Mt. National Park 
182. Steamboat Ski and Resort 


183. Hawaii 

184. Destination Resorts Hawaii 

185. Hale Kai Condominiums 

186. Hanalei Aloha Rental Management 
187. Kahana Sunset 

188. Kauai: Hawaii's Island of Discovery 
189. Mama’s Beachfront Cottages 

190. Maui Luxury Leasing Home/Condo Rentals 
191. Whaler on Kaanapali Beach 

192. Whaler’s Cove 

*Aston Hotels & Resorts (800)922.7866. 


193. Hotels/Resorts 

194. Best Western Hotels/Motels 
195. Hampton Inns 

196. Sandals Resorts, Caribbean 


Houseboats 
197. Seven Crown Resorts 


198. Idaho 
199. Shore Lodge, McCall 
200. Sun Valley, Idaho 


201. International Travel 

202. Fondo Mixto of Rosarito Beach, Mexico 
203. Go Direct—Go Australia 

204. Hacienda Del Mar, Los Cabos 

205. India Tourist Office 

206. New Port Beach Hotel Rosarito, Mexico 
207. UTI African Safaris 


208. Motorhomes 
209. Cruise America, Inc. 
210. El Monte RV Rentals 


211. Nevada 

212. El Dorado Hotel 

213. Nevada Commission on Tourism 
214. Rio Suite Hotel & Casino 

215. Vacation Station 


216. New Mexico 

217. Pueblo Encantado 

218. Santa Fe Convention and Visitors Bureau 
219. State of New Mexico 


220. Oregon 

221. Astoria Chamber of Commerce 

222. Central Oregon Visitor’s Association 
223. Clackamas County Tourism Dev. Council 
224. Corvallis CVB 

225. CVA of Lane County 

226. Gold Beach Promotions Committee 
227. Governor Hotel 

228. Lincoln City VCB 

229. McMenamin’s Edgefield 

230. Overleaf Lodge 

231. Portland Art Museum 

232. Portland Oregon Visitor’s Association 
233. Ridgepine, Inc. 

234. Sunray - in Sunriver 

235. Sunset Realty 


River Rafting 
236. Beyond Limits Adventures 


237. Tours/Cruises/Railroads 

238. Crystal Cruises 

239. Norwegian Cruise Lines 

240. Princess Cruises 

241. Victoria Clipper, British Columbia 


242. U.S. Southern Region 

243. Arkansas Parks and Tourism 

244. Louisiana Office of Tourism 

245. RiverBarge Excursions, Louisiana 


246. Washington 

247. AAA Washington 

248. Doubletree Seattle Suites 

249. Forks Chamber of Commerce 


; ADVERTISEMENT 


A DER SERVICE TEL: 1-800-967-3189 FAX: 413-637-4343 www.sunsetmagazine.com 


ormation on products or services advertised in Sunset, circle the numbers on the adjacent post-paid card and mail, or call. 


250. Grays Harbor County 

251. Inn at Harbor Steps, Seattle 

252. Leavenworth Chamber of Commerce 
253. Long Beach, Washington 

254. Northwestrek Wildlife Park 

255. Port of Chelan County: WA Favorite Playground 
256. Resort at Deer Harbor 

257. Seattle Art Museum 

258. Snohomish County Tourism Bureau 
259. Spokane Area CVB 

260. Sun Mountain Lodge 

261. Washington State Parks & Recreation 
262. Washington State Tourism 


263. Winter Vacation Planner 

264. Bellingham/Mt. Baker, Washington 

265. Big Mountain Ski & Summer Resort, Whitefish 
266. Catalina Cruises 

267. Costa Mesa Tourism Promotion Council 

268. Forever Resorts 

269. Grand Canyon National Park Lodges 

270. Holiday Inn Fisherman’s Wharf, San Francisco 
271. Pony Express Territory 

272. Rocky Mountaineer Railtours 

273. Suite Paradise 

274 Telluride Resort Accommodations, Colorado 
275. Tenaya Lodge, Yosemite Area 

276. The Living Desert 

277. Villa Royale 

278. Vacation Inn Palm Desert 


Financial 


279. Franklin Tax-Free Income Fund 
280. T. Rowe Price 
281. Wells Fargo Bank 


Food 


282. Fulton Street Lobster & Seafood Co. 
283. Gevalia Kaffe 

284. Nancy’s Quiche 

285. Torani Italian Syrups 


286. Barr Brothers 

287. Delta Faucets 

288. HomeBase - Home Improvement Warehouse 
289. Incinolet - Electric Incinerating Toilet 

290. Karastan 

291. Kuhn Rikon - Pressure Cookers 

292. Leiner Health Products 

293. Miracle Method - Refinishing of Tubs & Tiles 
294. Pozzi Wood Windows 

295. Retractable ITI Patio Covers & Awnings 

296. Solatube: NW Natural Lighting 

297. Trex - Easy Care Decking 

298. True Value 

299. Trus Joist Macmillan Silent Floor 

300. Weathershield Windows 

*Jenn Air offers a full line of sophisticated kitchen appli- 
ances. For a brochure call 1-800-JENN-AIR. 


Miscellaneous 


301. American Isuzu 

302. Audi of America 

303. BMW of North America, Inc. 

304. Home & Park Motorhomes 

305. Mercedes-Benz of North America 

306. Original Fur Coat Teddy Bear Co. 

307. Piccadilly Poster 

308. Saab Cars, USA 

309. Smithkline Beecham - Havrix 

310. Stonehenge West - Concrete Fencing & Foundation 
311. Subaru Passenger Cars 

312. Tums Antacid 

313. Worldstar J&T - Ceramic Gifts & Stationery 


Shopping/Garden & Outdoor 
314. Beverly Bremer Silver Shop 

315. Greco Cedar Homes & Sunrooms 
316. Replacements Ltd. 

317. Rossi Pasta 

318. Scrapbook Partners 

319 Sundance Spas 

320. Texan Nut Sheller Company 
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Planting oy a party 


. 


Keeyla Meadows shares 
her tricks for decorating 
a garden quickly 


@ You're giving a party in just a few 
months, but one of the most visible 
parts of your front garden looks ne- 
glected and bare. What do you do? 
Faced with this challenge, Tom and 
Chris Gaspich called in landscape de- 
signer Keeyla Meadows to create an 
inviting space. 

Meadows, an artist by training, 
proached the garden as a blank canvas. 
First she chose a color scheme: white, 
yellow, and lime green. Then she de- 
signed a patio and added pots and 
sculptures as focal points. 

A stone path leads to a sculptural pot 
at the far end of the patio; the pot con- 
tains a metal trellis painted the color of 
the nearby crape myrtle flowers. Fur- 
ther enhancing the patio are several 
other pots and a bench with a back de- 
signed to resemble butterfly wings. 

Around the patio, flowering annuals 
and perennials fit the cheerful color 
scheme: baby’s breath, campanula, 
cleome, coral bells, and foxglove 
(white); dahlias, daylilies, lilies, and lysi- 
machia (yellow); and nicotiana and zin- 
nias (lime). More permanent plants— 
‘Sunset Gold’ coleonema, white roses, 
and white Sasanqua camellias—anchor 
the composition. Seven white dog- 
woods encircle the garden. 

The garden was an instant success. 
“Visitors stand outside it and analyze it 
like a painting,” says Meadows. “That’s 
exactly what I intended.” 

— Lauren Bonar Swezey 


CREEPING LYSIMACHIA and crisp 
white and yellow zinnias create a 
refreshing mood. 





KEEYLA MEADOWS 


TERRENCE McCARTHY 





MULLEIN is inspected by Jeff Dawson in the medicinal garden he designed 
at Kendall-Jackson Winery. Culinary plants grow in adjacent beds. 


Sheep shears, the kind used to snip wool from sheep, may just 
be the best shears for cutting back perennials such as Ccampan- 
ula, catmint, and diascia after the first bloom flush. Landscape 
designer Maile Arnold swears by them. She uses them regularly 
to keep the plants in her Sebastopol, California, garden looking 
their best. When we tried them, we were 
hooked. They’re very sharp, easy to use, 
and long-lasting, since there are no mov- 
ing parts to wear out. 

The 6-inch-long blades are also par- 
ticularly useful for shearing topiaries, 
edging grass, and cutting other soft-tis- 

‘sued plants. Arnold bought her shears 
at a farm supply store; you can also or- 
der them (ask for item 329) from Kins- 
man Company, Box 357, Point Pleas- 
ant, PA 18950; (800) 733-4146. $35 
plus shipping. — L. B. S. 





Winery 
gardens in 
Santa Rosa 


m@ Jeff Dawson has done it again. Over 
the past two years, the highly acclaimed 
organic gardener (famous for the work 
he did on the display gardens at Fetzer 
Winery) has helped to create the 2'2- 
acre Culinary Gardens at Kendall-Jack- 
son Winery’s wine center in Santa Rosa. 
Chefs at Kendall-Jackson use the gar- 
dens’ produce for cooking, but hun- 
dreds of vegetable varieties are also 
tested here. 

You can tour the gardens on your 
own or with a guide (meet at the wine- 
tasting room, open 10-5 daily) to 
gather ideas. Northbound on US. 
Highway 101, take the River Road exit 
and turn left at the signal. Turn right on 
Fulton Road and go 2 mile to the wine- 
tasting room and gardens on the left. 

On September 12, from 11 to 4, the 
Culinary Gardens will host the second 
annual tomato festival, featuring more 
than 100 tomato varieties grown here. 
Attendees can sip Kendall-Jaekson 
wines, sample fresh tomatoes and 
tomato dishes created by Bay Area 
restaurants and caterers, and attend 
seminars on growing tomatoes organi- 
cally. Tickets cost $15 in advance ($18 
at the door), free ages 12 and under. 
Proceeds benefit the North Bay School 
Garden Program. For tickets and de- 
tails, call (800) 769-3649. —L. B. S. 
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EASY WAY TO START PLANTS 


Mini-greenhouse 
with a pair of pots 


great time to propagate many 

kinds of plants from cuttings is 
when new growth has started to 
harden off—usually late summer or 
early autumn. 

Plants commonly grown from cut- 
tings include some _ perennials 
(artemisia, cape mallow, felicia, ger- 
mander, lavender, marguerite, os- 
teospermum, pelargonium, and pen- 
stemon), deciduous shrubs and vines 
(butterfly bush, clematis, fig, fuchsia, 
and roses), and some evergreens (aza- 
lea, camellia, daphne, heather and 
heath, and rosemary). 

You can create an ideal environment 

for cuttings by using a coldframe, or 
you can make a portable “greenhouse” 
with pots as shown in the photos. 
TO MAKE CUTTINGS: Take 2- to 6-inch 
lengths (shorter on fine-leafed plants 
like heath, longer on larger-leafed 
plants like daphne) from _ side 
branches, including a sliver of heel if 
you slice the cutting away from an ad- 
joining branch. Each cutting should 
have at least two leaf nodes (the buds 
from which leaves grow). Make your 
cut ’ inch below the bottom node (for 
clematis, cut midway between nodes). 
Strip leaves off the bottom '% to 2 of 
each cutting, dip the end into rooting 
hormone, and plant. 
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QUICK TIP 


Paint hard-to-find tools 


w Hand tools with dark blades and handles are hard to see against the soil or 
among plants. If you set a dark-handled trowel on the ground and go indoors 
for a while, you may return to;your garden only to find that the trowel seems to 
have disappeared in a tangle of plants. 

One easy way to increase a hand tool’s visibility is to paint its handle a bright 
yellow, orange, or red. Oil-base paint works well, though acrylic and epoxy- 
base paints are also good choices. 

First, sand the handle (whether wood, metal, or even sturdy plastic) with 
light- to medium-grit sandpaper. Then wipe it clean with a cloth. Apply at least 
two coats of paint; between coats, rub the painted surface lightly with fine 
sandpaper or steel wool to ensure that each layer of paint bonds to the last. 
— Steven R. Lorton 





TO ROOT CUTTINGS: 1. Fill a 10- to 12- 
inch-diameter clay pot with a mixture of 2 
parts sand to 1 part peat moss. Plug the 
drain hole of an unglazed 4-inch pot with 
silicone sealer. Nest the smaller pot in the 
center of the larger one. Dampen the mix. 
Insert cuttings into the mix 2 to 3 inches 
apart around the pot, then put six 18-inch 
bamboo stakes between the cuttings. 


2. Fill the small pot with water to keep the 
mix moist. 


3. Cover with a 13-gallon white plastic 
trash bag to form a moisture-holding tent. 
Put the pot in filtered sun. Pull the bag off 
briefly each day to check the water. When 
cuttings have formed roots (in a few 
weeks), transplant into individual pots. 
Protect young plants from hard frosts and 
set them out in the garden next spring. 
"Jim McCausland 
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You could spend more for 


“ Michelangelo. Cézanne. Van Gogh. Mercedes. All are admired from 
an equally beautiful piece of art. ? 
afar. But only one can be admired from with- “casts — «9 





But Rembrandts 


in. Once inside, enveloped in soft leather 

have lousy pickup. | and listening to the smooth sounds of an 
8-speaker Bose’ sound system, you ponder how a sports coupe this 

( appealing can still have seating for four. Then you drive your mas- 
terpiece. And you realize, with that new V-6 engine and 215 horses 

under the hood, just how powerful reer works of art can be. For 

more information on the new Mercedes-Benz CLK320 Coupe, call 


A 1-800-FOR-MERCEDES or explore our Web site, www.MBUSA.com. 


AIR BAGS ARE A SUPPLEMENTAL RESTRAINT SYSTEM, SO REMEMBER AIR BAG SAFETY: BUCKLE EVERYONE AND CHILDREN IN BACK! 
1998 Mercedes-Benz of North America. Inc., Montvale. N.J.. Member of the Daimler-Benz Group. 
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WHAT TO DO IN YOUR GARDEN IN SEP TEMES 
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Northern California Checklist 











PLANTING \ uci I PLANT A NATIVE GARDEN. Zones 

(W HELP YOUR KIDS START A VEG- | { _ || 7-9, 14-17: You don’t have to have a 

GIE GARDEN. Zones 7-9, 14-17: Se- | A Redding | 1 big garden to grow native plants. Any 
| 


lect a small, sunny garden bed or 
plant in containers. Choose carrots 
(try small, round “‘Thumbelina’ from 
Park Seed; 800/845-3369), onion sets 
(easy to handle), sugar snap peas 
(kids love to pick them off the vine 
and might even eat them), and 
radishes (try red, purple, and white 
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CLIMATE ZONES +e 





















small bed away from heavily irrigated 
plants can make an attractive native 
border. Try Arctostaphylos, blue-eyed 
grass, bush anemone, fremontoden- 
dron, lyme grass, mahonia, monkey 
flowers, Pacific Coast irises, Penste- 
mon heterophyllus purdyi, and 
Salvia clevelandii. For sources, try 


‘Easter Egg II’, also from Park Seed; an (12) \ Sta jase Baylands Nursery in East Palo Alto 
they’re fun to harvest, though kids TJ valley (7-9) ee eee He (650/323-1645), Intermountain Nurs- 
might not eat them). inland (14) \Monterey jz ery in Prather (209/855-3113), Larner 

[] Coastal (15-17) \ _t Seeds in Bolinas (415/868-9407), 
[W PLANT COOL-SEASON GREENS. = ——_—_% Mostly Natives in Tomales (707/878- 


Zones 7-9, 14-17: Mesclun, a color- 
ful selection of salad greens, is easy 
to grow at home. Try Ornamental Ed- 
ibles’s Mesclun Magic, a mix that 
contains 11 varieties of lettuce as well 
as arugula, kale, and other greens. Or 
try its Elegant Braising Greens—a 
combination of chards, kales, and 


BACK TO BASICS 


Dunk your baskets 


mg September is one of the hottest, 
driest, and windiest 
much of the West. The desiccating 


months in 


weather is especially rough on 
plants in hanging baskets. To keep 
them from drying out, you can 
drench them frequently with a 
hose, but this wastes water and 
time. Better yet, give them a thor- 
ough tub-dunking to saturate the 
soil and hydrate the whole plant. 
Fill a large plastic tub or trash 
can with water. immerse the plant, 
basket and all, completely sub- 
merging the soil. Let the plant sit in 














Asian greens. To order these mixes 
($12.95 each, plus shipping), call 
(408) 946-7333. 


[W PLANT COOL-SEASON LAWNS. 
For guidance in choosing a lawn 
grass, see the story on page 59. 


the water for several minutes until air bubbles no longer rise to the surface. 
Then lift the basket and let the runoff water drain back into the tub. If you 
have several hanging plants, suspend a long chain from the eaves over the 


tub to hold the baskets as they drain. 


SUNSET 
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2009), and Yerba Buena Nursery in 
Woodside (650/851-1668). 


V PLANT VEGETABLES. Zones 7-9, 
14-17: Set out seedlings of broccoli, 
brussels sprouts, cabbage, cauli 
flower, and spinach. Plant seeds of 
beets, carrots, leeks, onions, peas, 
radishes, and turnips. 





'WREPLANT FLOWERPOTS. Zones 
7-9, 14-17: After the heat of summer, 
flowerpots may look bedraggled. To 
carry the pots through the remainder 
of the warm season, replant with late- 
summer annuals, such as marigolds, 
salvias, and zinnias. 





MAINTENANCE 

(W CARE FOR CITRUS. Zones 7-9, 
14-17: To prevent citrus fruit from 
drying out as it matures, give trees 
regular deep soakings during warm 
fall weather. Irrigate the entire root 
zone of the tree. 








V DIVIDE PERENNIALS. Dig, divide, 
and replant overcrowded perennials 
that have finished blooming. Use a 
spading fork to lift and loosen clumps 
of agapanthus, coreopsis, daylily, and 
penstemon. With a spade or a sharp 
knife, cut clumps into sections. Be- 
fore replanting divisions, weed and 
amend beds. @ 








Fast Then. Fast Now. 
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You are important. 

fou are loved. 

fou should take your calcium. 

ust two pure, natural Tums’ a day. 

lo help keep your bones stronger, longer 
(0 help protect you from osteoporosis.” 
0 think of him, think of her, 

hink of them, think of you. 


\nd please, please, please 
ake your Tums. 


" Along with a healthy diet and regular ex 
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A lawn 
Ou can 


love 


How to select, plant, 
and care for the best lawn 
you'll ever have 


BY JIM McCAUSLAND 
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A NEW-MOWED LAWN 
of.tall fescue (ep a-ha 
nar t.¢ tte Whe a eee 
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@ We love our lawns. We play on them, 
buy furniture for them, and surround 
them with beautiful plants. Many of us 
devote more time to caring for our 
lawns (or hire a professional service to 
do it for us) than we do any other part 
of the garden. We spend hundreds of 
dollars on mowers to trim them, fertil- 
izer to feed them, chemicals to weed 
them, and water to keep them green. 
Is a lawn worth all the money and 
time we put into it? The answer is a re- 
sounding “yes”—if it’s the right lawn 
and it’s maintained in the right way. 
We're demanding more of the 
grasses that make up our lawns. Com- 
mercial breeders have responded by 
developing improved kinds of native 
and non-native grasses that require less 
water and maintenance. They have also 


carpet- 


bred insect- and disease-tolerance into 
common iawn grasses. And now you 
can choose grasses that have the wear- 
resistance of a football field or ones 
that grow in shade. 

This guide can help you find a grass 
that fits your needs. 

The chart on pages 60 and 61 de- 
scribes the West’s best lawn grasses and 
divides them into two groups: cool- 
and warm-season grasses. 

Cool-season grasses thrive in areas 
that experience cool summers or mild 
winters; they go dormant in very hot o1 
very cold weather. You can plant o1 
overseed any cool-season grass this 
month. In the coldest climates (Sunset 
zones 1-3), plant right away so that 
the grass can become established by 
winter. In warmer climates, wait until 
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Select a lawn grass 
“Suited for your region 


Cool-season grasses 
Type Regions’ —_ Habit Light When How Feeding Mowing Comments 
Fm. to plant height 











BENTGRASSES Dees 
Colonial Northern Bunching | Sun, light 





Seed in Seed, | 1-6 lbs. 1%, in. | Prefers well-draine 


bent grass CA, western | or slowly | shade spring or late | sod actual nitro- 
Agrostis OR and spreading summer; sod gen* per 
tenuis WA iN growing 1,000 sq. 






strain has better di 
























































-) season ft. yearly 
& recovery than Astc 
Creeping bent grass Creeping Northern Spreading | Sun, light Seed in Seed, | 4-8 lbs. Y%-% in. | Classic putting gre 
reese - , bent grass CA, moun- shade spring or late | sod actual nitro- grass. Needs mois 
DoE A. palustris tains, west- summer; sod gen per tile, acid soil and p 
ern OR and in growing 1,000 sq. of water. Susceptik 
@ + WA season ft. yearly many diseases. 
BLUEGRASS - eae Ree eee Nae einai 8% 
Kentucky Mountains | Spreading | Sun, light | Seed in 2-6 Ibs. 1-2%in. | Classic grass for h 
bluegrass as lawn; shade spring or late | sod actual nitro- elevations. Needs 
Poa pratensis | CA, OR, summer; sod gen per lar water. Goes do 
and WA in iN growing 1,000 sq. in drought but co 
€ @ > blends season ft. yearly back from rhizome! M 
; w % casional pest probl P" 
Tall fescue Westwide Bunching | Sun, Seed in Seed, | 2-4 Ibs. 2-3 in. Good tolerance of | 
Festuca except shade spring or late | sod actual nitro- drought and shade} 
arundinacea | deserts and summer; sod gen per Best heat tolerance 
western OR in growing 1,000 sq. cool-season grasse 
& 2% | and WA season ft. yearly but freezes out in ce 
we e climates. Looks gox| 


winter in Southern (# 
Qe fornia, thin and wee 
ro eke cooler places. Take: 

medium traffic. 


FINE FESCUES RE eth eatientcs 
Chewings Westwide Bunching | Sun, Spring or late | Seed 1-2 Ibs. 1%-2 in. | Likes well-drained, 
fescue shade summer actual nitro- shaded sites with in 
F. rubra com- gen per tile, slightly acid soil 
mutata 1,000 sq. Hates wet soil. Sor} 
= ft. yearly times mixed with Ke 
ie & tucky blue or perenr! 
ryegrass, or used al: 
to overseed warm-s 
son grasses. 
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1-2 Ibs. 1%-2 in. | Soil and shade neec 
actual nitro- similar to chewings ‘| \ 
gen per cue’s (see above). jf) 
1,000 sq. Sometimes mixed wi 

ft. yearly Kentucky bluegrass | i 
perennial ryegrass, ¢] 

used alone to overs« 
warm-season grasst I 


Creeping Westwide Slowly Sun, Spring or late | Seed 
red fescue spreading | shade summer 
Fr. rubra 


o # 























Hard fescue | Westwide Bunching | Sun, Spring or late | Seed Y |b. actual | Not Grows naturally to 12 \ 
F. longifolia light summer nitrogen required | tall meadow grass. F 
ped shade per 1,000 textured than sheep 
An sq. ft. yearly cue (see below). Poo. 
rz heat tolerance, but te] 
drought if left unmow q 
Sheep fescue | Westwide Bunching | Sun Spring or late | Seed VY |b. actual | Not Grows naturally to 1(| 
F. ovina summer nitrogen required | in.-tall meadow gras: | 
ay per 1,000 Needs water in the dj 
eo 7S sq. ft. yearly summer areas. 





RYEGRASS 


i] 







































Spring or fall ‘Seed, | 2-6 lbs. Grows fast, wears wi 








Perennial Mountains, | Bunching 

ryegrass western OR sod actual nitro- Often blended with k) 

Lolium and WA as gen per tucky bluegrass. Los} 

perenne lawn; CA, 1,000 sq. color in drought more) 

‘ Southwest ft. yearly slowly then bluegrass 

eo sige | as winter but dies faster. Avoid. 
cover or in annual ryegrass. 





blend 





Low water © Takes @ @ Takes wear Recovers =» Needs Needsno 96 Resistant || 
\w use some shade ®§ and tear quickly from *-*e* overseeding mowing %@ dog urine} 


damage 
















srm-Season grasses 



























BLUE GRAMA 
makes an 
informal, 
drought-tolerant 
lawn in Santa Fe. 
You can mow 
this grass or let 
it grow into a 
12-inch-tall 
meadow. 


CHARLES MANN 









2 Regions’ __ Habit Light When How Feeding Mowing Comments 
to plant sold height 
Mountains, | Bunching | Sun Early summer | Seed %-2 Ibs. 2-3 in. Tolerates drought, 
Southwest actual nitro- temperature extremes, 
t gen* per and wide range of soils, 
1 1,000 sq. ft. even alkaline ones. 
yearly Goes brown in winter. om 
Low-quality turf when 5 
it’s used alone; better iF 
“ when blended with st 
buffalo grass. 3 ; 
og 
CA, Spreading | Sun Early summer 4-2 Ibs. Sin Lowest water needof 7 
mountains, actual nitro- any warm-season grass. 
Southwest gen per Takes drought, heat; 
1,000 sq. ft. doesn't like humidity. 
yearly Goes brown in winter. 
CA, low Spreading | Sun Early summer 2-4 Ibs. 1 in. Great tolerance of wear, 
and inter- when evening actual nitro- drought, and a wide 
mediate temperatures gen per range of soils, but not 
deserts are above 65° 1,000 sq. ft. cold. Goes brown in 













yearly 










CA, low Sod, 4-6 Ibs. 


Spreading | Sun Early summer 
when evening 
temperatures 
are above 65° 

yearly 


Early summer 












gustine | Southern Sod, 3-6 Ibs. 









% al 


Spreading | Sun, of 

CA, low shade sprigs, | actual nitro- but does best along cs 

O- and inter- plugs gen per coast. Needs regular ce 

rum mediate 1,000 sq. ft. water. Poor frost toler- 3§ 
undatum | deserts yearly ance. Goes brown in y 
winter. Susceptible to F 






CA, low Sod, 114-4 Ibs. 





yearly 


Spreading | Sun, When evening 
shade | temperatures 
are above 65° 







and inter- sprigs, | actual nitro- Bermuda grass (see 
mediate plugs gen per above), but doesn’t 
deserts 1,000 sq. ft. self-sow. 





















and inter- sprigs, | actual nitro- wear, drought, heat, and 
mediate plugs gen per cold. Goes brown in 
deserts 1,000 sq. ft. winter. Slow to establish. 





winter; greens up when 
soil reaches 60° in 
spring. No serious pest 
problems. 


Similar to common 









Widely adapted to soils, 


chinch bug. 





Excellent tolerance of 


No significant pest prob- 
lems. DeAnza, El Toro, 
and Victoria varieties 
hold winter color best, 
especially on coast. 








“Actual nitrogen is the amount of unadulterated nitrogen (N) in a bag of fertilizer. For example, if a 50- 
pound bag is labeled with a 20-27-5 N-P-K formula, it contains 20 percent, or 10 pounds, of actual 
nitrogen, plus phosphorus (P) and potassium (kK). 
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the end of the month to plant. 
Warm-season grasses flourish in hot- 
summer areas; they go dormant in cold 
winter weather. Make your selection 
now for planting early next summer. 


MATCH THE GRASS TO YOUR CLIMATE 
Your garden’s climate is the key factor in 
choosing a cool- or warm-season grass. 

Cool-season grasses, including bent, 
bluegrass, fescue, and ryegrass, grow 
best when temperatures are between 
60° and 75°. When it gets warmer, most 
of them go into summer dormancy, turn- 
ing a straw color and even dying if they 
don’t get water. Late summer or early 
fall are the best times to plant these. 

Warm-season grasses, including 
Bermuda, blue grama, buffalo, St. Au- 
gustine, and zoysia, thrive in hot 
weather (80° to 95° is optimal) but turn 
brown in winter. These are best planted 
in late spring. 

Wherever you live, you'll want a grass 
with a reliable record of performance. 

In the coastal Pacific Northwest, 
blends of perennial ryegrass, fescue, and 
bent or Kentucky bluegrass are the lawns 
of choice. Although tall fescue is avail- 
able, it has trouble competing with the 
other grasses during wet, chilly winters. 

In the intermountain West, Kentucky 
bluegrass is a favorite, though buffalo 
grass (sometimes blended with blue 
grama) is making inroads with garden- 
ers who want to save water. Tall fescue 
is another good choice: it needs less wa- 
ter than Kentucky bluegrass and is 
greener than buffalo grass (but not as 
cold-tolerant). 

In mild areas of California, dwarf tall 
fescue has become popular because it 
needs less water and tolerates summer 
heat better than most other cool-season 
grasses. New, slower-growing varieties 
stay acceptably green all year. 

In hot-summer areas of California 
and the Southwest's low and intermedi- 
ate deserts, Bermuda grass is still the fa- 
vorite. It makes a fine-textured turf that 
tolerates drought and wears well. In au- 
tumn, common Bermuda grass can be 
overseeded with perennial ryegrass for a 
good-looking winter lawn. Zoysia is also 
coming into its own. This cold-hardy 
grass takes some shade and doesn’t de- 
mand much water or fertilizer. 

Along the Southern California coast, 


>UNSET 
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Hulled Bermuda _ 
grass seed 


\ 


Uncoated tall : 
fescue grass seed 


GRASS SEED is sold uncoated, 
or coated with fungicide or 
fertilizer. Bermuda grass seed 
is sold hulled or unhulled; 
hulled seed has a higher 
germination rate. After 
preparing the site, scatter seed 
(photo 1) and lawn fertilizer if 
uncoated; lightly rake seed into 
soil (2); spread %4 inch of mulch 
(3); then roll with an empty 
roller to press seed into soil. 


St. Augustine grass is popular. It holds 
its color in winter if you give it a pound 
of fertilizer per 1,000 square feet of turf 
every six weeks. St. Augustine also 
grows well in the low desert, where it 
needs plenty of water. 


SEED, SOD, SPRIGS, OR PLUGS? 

Lawn grass is sold in several forms. All 
except sod require’ diligent weed con- 
trol after planting. Seed is widely avail- 
able at garden centers and nurseries. 
Sod, sprigs, and plugs can all be or- 
dered from sod farms, usually through 
nurseries or landscape designers. 

SEED is the cheapest way to start a 
lawn. Before you buy, read the seed 
package label as much for what it 


Unhulled Bermuda 
grass seed 


Fescue seed 
coated with 
jungicide 
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doesn’t say as for what it does. Look for 
names on the bag: for instance, you 
want a named variety such as ‘Bonsai 
2000’, ‘Finelawn’, or ‘Jaguar II’, not a 
generic tall fescue. Also, if the label 
bears the notation VNS (variety not 
stated) or UCT (uncertified), the seeds 
may be from old or inferior stock; they 
might be cheaper but not as good. 
Look for current seed test and expira- 
tion dates; plant within a year of the 
test date for best germination. 

Seed rates run from 1'2 pounds (for 
Kentucky bluegrass) to cover 1,000 
square feet up to 10 pounds (for tall 
fescue) to cover the same area. 
sop is the most expensive way to go 
but gives you instant coverage with 
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Feeding your lawn 


A lawn needs nitrogen for healthy 
growth and to outcompete weeds. 
The amount of nitrogen depends 
‘on your climate and which grass 
you're growing (see the feeding 
column in the chart on pages 60 
and 61). 

“Fertilize as little as you can to 
achieve the quality you want,” ad- 
vises Tom Cook, an associate profes- 
sor of horticulture at Oregon State 
University in Corvallis. You don’t 
need to apply excessive amounts of 
nitrogen to keep a lawn green. 
WHICH FERTILIZER? Bagged lawn 
fertilizers take the guesswork out of 

| feeding; recommended application 
rates are shown on the labels. Most 
| contain nitrogen in both fast- and 
| slow-acting forms as well as phos- 
) phorus, potassium, and micronutri- 
ents such as iron. Fast-aeting nitro- 
gen gives the lawn an instant boost; 
the slow-acting form is released 
“over a period of time. Always spread 
fertilizer evenly and water immedi- 
ately to prevent burning. 

Organic lawn foods are now read- 
ily available. Organic nitrogen is re- 
leased slowly so there’s no danger 
of it burning the grass. It isn’t read- 
ily leached out of the soil, which 
makes it environmentally friendly. 
But organic nitrogen sources break 
down into usable forms only during 
mild weather. Organic lawn food is 
expensive, and you need to apply 
more of it to get the same amount 
of nitrogen. 

WHEN TO FEED? It depends on 
whether you have cool- or warm- 
season grass. Cool-season grasses 
grow vigorously in spring and fall, 





DEBRA LAMBERT 


USING A DROP SPREADER. A: Don’t go over the same area twice when you apply lawn 
fertilizer. Double doses burn or kill grass. B: Don’t include wheels when you calculate 
width of swath; unfertilized wheel tracks will appear later as light green stripes. C: Do 
overlap wheel tracks so that swaths just touch. The result will be an evenly green lawn. 








so that’s when they need fertilizer. eek ok Keil 
Make two applications in spring and ry The A ; 

= eet 
two in fall. Warm-season grasses nn gcc tus 


such as Bermuda grow actively in 
the warm months, so apply fertilizer 
from March to October. Feed Ber- 
muda lightly in summer to restrain 
aggressive growth. 

— Lauren Bonar Swezey 
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TO INSTALL SOD, moisten prepared soil, then unroll strips (photo 1) 


GARDER 


and lay them in brick-bond fashion, pressing the edges 
together firmly. Use a knife to trim sod (2) to fit snugly around paving and obstacles. Roll the lawn (3) with a roller half-filled 





with water to press roots firmly into the soil. Water every day (more often in hot weather) for six weeks. 


almost no weed problems. When you 
order, try to time delivery for a dry day 
(if you stack sod during rainy weather, 
the grass can develop mildew and die). 
Make sure the soil is moist before you 
put the sod down. 

Ask your sod supplier for the names 
and proportions of the grass varieties 
your sod contains so that when you 
wear holes in the sod, you can reseed 
with the same grass. 

PLUGS give spreading grasses a well- 
rooted start on life. Plant 2- by 2-inch 
plugs at 8-\to 16-inch intervals and wa- 
terwell. | 

SPRIGS, OF shredded stolons, of spread- 
ing wat -season grasses give’ faster cov- 
erage t an seeds. Plant sprigs 2 to 3 
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Buffalo 
grass plug 
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TWO-INCH PLUGS of buffalo grass (above) and 
some other spreading, warm-season grasses 
are sold in trays. Planted at 8-inch intervals, 
these plugs will grow together in a year. Torn to 
pieces by machines, sprigs of hybrid Bermuda 
grass (right) will root and spread quickly 

in well-prepared soil. Water plugs or sprigs 
frequently until their roots take hold. 


inches deep at 4-inch intervals in rows 6 
to 12 inches apart. One end of each sprig 
should barely poke out of the ground. 
Another way to plant sprigs is called 
stolonizing: Spread 5 to 10 bushels of 
sprigs over 1,000 square feet of ground, 
then barely cover them with topsoil. Do 
this in 1-yard-square patches, watering 
each patch as you go. Don’t let the 
sprigs dry out or they’ll be history. 


SITE PREPARATION 

When you plant a new lawn, whether 
from seed, sod, sprigs, or plugs, it’s 
best to start with a clean slate. Remove 
existing sod with a lawn stripper 
(available from rental yards) or kill it 
with an herbicide like glyphosate. 


When the old grass is gone or dead, | 
till the site to a depth of about 8 inches. | 
(if the soil contains too much clay or | 
sand, spread 3 to 4 inches of organic | 
amendment such as mushroom com- § 
post, sludge-based compost, or well- 
rotted manure before you till.) Pick out 
rocks and roots, level the site, water 
well, and wait a couple of days for the 
soil to settle. Then rake seed, lay sod, 
or plant sprigs or plugs. 

To keep seeds or sprigs from drying 
out, cover them with a %4-inch layer of 
mulch such as peat moss or aged saw- 
dust. Water often enough to keep the 
top 2 inch of soil (or sod) moist until 
the grass takes hold and winter rains 
take over. @ 
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proof that your 


The intellect quickly reminds you what a great value the all new Corolla is, giving you more car for less. 


heart and head can reach 


Ah, but the heart leaps to tell you that with Corolla’s added power, safety features and good looks, you'll be traveling 


perfect harmony. 


, like a dignitary. Which goes to show you that even adversaries can come together for a common good. 
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Where Anglo, Mexican, 
and native cultures 
intertwine, you'll find 
the soul of a true 
Southwest city 


BY MATTHEW JAFFE 





PHOTOGRAPHS BY CATHERINE KARNOW 


hadowed and glowing in the low, fading sun before dusk, 

the Sonoran Desert on the eastern edge of Tucson comes 

alive in all its complex beauty. The spines of cholla glow, 

their prickly malice deceptively rendered as a benign 

woolly aura. The furrows of the saguaros deepen, and wildflowers— 
orange poppies, purple lupine, and yellow britthebush—regain the 
mellow richness that the bleaching midday light had stolen from them 
hours earlier. * Tucson, meanwhile, has disappeared. As I look west 
from the Tanque Verde Ridge Trail, the distant outline of the Tucson 
Mountains appears as a ragged silhouette. But in the foreground, this 
low-rise city of 725,000 that sprawls across 500 square miles of the 
valley is practically invisible, overwhelmed by the glare of the low- 
angle sun. * This isn’t the first time that I have looked for Tucson and 
not seen it. Some Western cities—San Francisco certainly, maybe Van- 
couver—reveal themselves so that even casual travelers feel they have 
glimpsed the real town. Tucson is not like that. Though I have passed 
through the city on a few occasions, I confess that short of a vague 
sense of its deeper vibe, I have missed the things that set Tucson 
apart. ° Yet Tucson may be the one true South- 
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west city, a place where the desert is still pres- 
CATHEDRAL is the 
ent as something more than just the oppres- 


center of the city’s : i 
sive heat of summer and where Mexican and 


Mexican-American ‘ 3 : 
native cultures survive not as quaint anachro- 
community. Native nism but as living parts of the community’s 
Saguaros tower over = soul. * Las Vegas belongs to the world, and 


the Sonoran Desert. Phoenix belongs to the future. But Tucson—a 
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STREET SCENE 


El Presidio Historic District 

This downtown neighborhood has its origins in the 18th century, and many 
buildings survive from the 1800s. Attractions include: owe 

TUCSON MUSEUM OF ART. Now undergoing an expansion, the museum is part 
of a complex of 19th-century buildings. Historical tours are offered twice 
weekly. $2, $7 seniors and students. 140 N. Main Ave.; (620) 624-2333: 

OLD TOWN ARTISANS. Pleasant one-stop spot in an adobe setting for a good 
selection of Southwestern crafts and jewelry. 207 N. Court Ave.; 623-6024. 


Congress Street 

Between Toole and Stone avenues, this downtown street is one of the liveliest 
in town, and the center for a growing art and music scene. The first and third 
Saturday of each month, the area hosts Downtown Saturday Night, with live 
street music and other events. 624-9977. 

HOTEL CONGRESS is notable for its restored vintage Southwest decor and a 
busy program of cutting-edge music. 377 E. Congress; 622-8849. 

ERIC FIRESTONE GALLERY has a great selection of mission-style and Arts and 
Crafts—era furnishings. 376 E. Congress; 622-3350. 


Fourth Avenue 

The stretch between Speedway Boulevard and the underpass just north of 
Congress has more of a Haight-Ashbury throwback feel than the urban, hipster 
quality of its neighboring street, with a large selection of restaurants. 
CARUSO’S RESTAURANT is a vintage Italian spot. 434 N. Fourth; 624-5765. 
JOSE GALVEZ GALLERY/MEXICAN AMERICAN CULTURAL CENTER is a good bet 
for a range of contemporary Latino art. 743 N. Fourth; 624-6878. 


Barrio Historico 
Just south of downtown, this neighborhood has undergone a dramatic transfor- 
mation and has become a showcase for Tucson’s own take on Southwest style. 
You won't see any howling coyotes, just some lovely flower-bedecked adobes 
south of Cushing Street, particularly on Meyer, Main, and Convent avenues. 

EL TIRADITO. S. Main at Simpson Street. 

SOSA-CARRILLO-FREMONT HOUSE, a nearby Survivor of redevelopment next to 
the Tucson Convention Center, was once home to prominent city residents and 
now holds a small museum. Free. Wed—Sat. 151 S. Granada Ave.; 622-0956. 
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GENTRIFIED city with origin}’ 
ADOBES (above) dating back tf’ 
mingle with 1694, a city witl] 
El Tiradito, a families that gX 
wishing shrine back seven general 
(left), in Barrio tions, and a cit} 
Histdrico. that backs ugh! 

to some of the}! 
world’s lushest desert wilderness— 
remains linked to its own history, tradi}! 
tion, and incomparable setting. | 















Driving into history \ 
I only began to truly see the real Tuc) | 
son during a stay at the Arizona inal 
the 1930 hotel that generations of city}. 
residents have gone to for special occa- 
sions and turned to for design inspira-| 
tion for their own homes and gardens.| ) 
The inn harks back to Tucson’s golden) 


iL 





,¢fa as a resort, and though it once sat 
far out on the city’s fringes, now it is 
part of the central core. 

|, From the inn, I drove back into the 
} city’s history, first through elegant, un- 
_derstated neighborhoods of California- 
influenced Mediterranean-style homes 
that clearly had followed the inn’s 
lead. As those neighborhoods grew, 
} they closed the gap between the inn 
and historic Tucson, where bungalows 
made of volcanic stone suggested an 
older community truer to its Sonoran 
Desert setting. 

I eventually reached the 19th-century 
adobes of the Barrio Hist6rico neigh- 
borhood south of downtown, and real- 
ized that the Tucson I had missed on 
the broad commercial boulevards could 
probably be found here. 


So I’ve returned to the Barrio on a 
spring day to lunch at the landmark 
restaurant El Minuto with Tucson 
writer Patricia Preciado Martin. The au- 
thor of five books, she was a finalist for 
the prestigious Arizona Arts Award. Her 
writing, both nonfiction and short sto- 
ries, captures the soul of Tucson and 
southeast Arizona. “Fiction writing is 
connected to reality,” she says. “Just an 
exaggeration.” 

And not much of an exaggeration at 
that. One of her short stories, “El Mila- 
gro,” is about a woman who discovers 
the face of Christ on a tortilla. As we 
talk, people are lining up nearby in the 
front yard of a south Tucson home to 
pray to a figure of the Virgin of 
Guadalupe that the residents discov- 
ered on the bark of a walnut tree. 


We have a wonderfui lunch in the 
bustling restaurant, then we stroll 
around the Barrio. 

As recently as the 1960s, the area was 
part of a more extensive historic Tucson 
that gave way to redevelopment and the 
city’s convention center—250 buildings, 
not only modest structures but also 
homes belonging to early prominent 
Tucsonans dating back to the 1850s, 
were torn down. Some have compared 
the Southwestern atmosphere of the re- 
maining old Barrio to a pregentrified 
Santa Fe. 

“There are people who will say it wa 
all blight,” says Martin. “Now the Ba 
is in.” Many adobe homes are sp 
with bright colors and expensiv 
vations; others show every bit of their 
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AUBURN 

Eisley Nursery, Inc. 
380 Nevada Street 
530-885-5163 


BELMONT 

Tyler’s Carimont 
Nursery 

2029 Ralston Avenue 
650-591-6845 


BENICIA 

Benicia Garden 
& Nursery 

126 East E Street 
707-747-9094 


BRENTWOOD 
Dell’s Nursery 
1400 Sunset Road 
510-634-9962 


CARMEL 
Grigg’s Nursery 


9220 Carmel Valley Rd. 


408-626-0680 
Valley Hills Nursery 


7440 Carmel Valley Rd. 


408-624-3482 


CUPERTINO 


Yamagami’s Nursery 


1361 S De Anza Blvd. 
408-252-3347 


DAVIS 
Redwood Barn 
Nursery, Inc. 
1607 5th Street 
530-758-2276 


DIXON 

Sunshine Nursery 
Growers 

7820 Serpa Lane 
707-678-4481 
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FRESNO 

Gazebo Gardens 
3204 N Van Ness Blvd. 
209-222-7673 


Riverside Landscape 
& Nursery 

5215 N Golden State 
Blvd. 

209-275-1891 


GRASS VALLEY 

Weiss Bros. Nursery 
11615 Maltman Drive 
530-273-5814 


GUALALA 

The Growing Concern 
38520 S Highway 1 
707-884-3982 


HAYWARD 

Western Garden 
Nursery 

28191 Hesperian Blvd. 
510-782-3083 


KENTFIELD 

Sloat Garden Center 
700 Sir Francis Drake 
Blvd. 

415-454-0262 


LARKSPUR 

Sloat Garden Center 
279 Doherty Drive 
415-924-7390 


LIVERMORE 

Alden Lane Nursery 
981 Alden Lane 
510-447-0280 


MANTECA 

Carden Center 
1281 N Main Street 
209-823-4415 


Plant SUNSeL 
in your garden 


On Sale September 8 


Available at these superior garden centers near you: 


MENLO PARK 

Roger Reynolds 
Nursery 

133 Encinal Avenue 
650-323-5612 


MERCED 

Parkway Nursery 
2229 Yosemite Park Way 
209-384-0513 


MILL VALLEY 

Sloat Garden Center 
657 E Blithedale 
415-388-0102 


Sloat Garden Center 
401 Miller Avenue 
415-388-0365 


MODESTO 

Hischier Nursery 
1520 Standiford Avenue 
209-523-6096 


Scenic Nursery 
1313 Scenic Drive 
209-523-7978 


NAPA 

Van Winden’s 
Garden Center 
1805 Pueblo 
707-255-8400 


NOVATO 

Sloat Garden Center 
2000 Novato Blvd. 
415-897-2169 


PARADISE 

Mendon’s Nursery 
5424 Foster Road 
530-877-7341 


PETALUMA 

Garden Valley Ranch 
Nursery 

498 Pepper Road 
707-795-0919 


PORTERVILLE 
Daybell Nursery 
55 North E 
209-784-6213 


PORTOLA VALLEY 
Al’s Nursery, Inc. 
900 Portola Road 
650-851-0206 


REDWOOD CITY 
Wegman’s Nursery 
492 Woodside Road 
650-368-5908 


SACRAMENTO 
Capital Nursery 
4700 Freeport Blvd. 
916-455-2601 


Pietro Talini’s Nursery 
& Garden Center 
5601 Folsom Blvd. 
916-451-8150 


The Gifted Gardener 
2122 J Street 
916-447-5956 


SAN FRANCISCO 

Sloat Garden Center 
2710 Sloat Blvd. 
415-566-4415 


Sloat Garden Center 
827 3rd Avenue 
415-752-1614 


SAN JOSE 
Almaden Valley 
Nursery 

15800 Almaden 
Expressway 
408-997-1234 


SAN RAFAEL 

Sloat Garden Center 
1580 Lincoln Avenue 
415-458-3977 


Also available wherever Sunset is sold. 





Terra Linda Nursery 
636 Manuel T Freitas 
Parkway 
415-472-1730 


SANTA CRUZ 
Central Home Suppl 
808 River Street 
408-423-0763 


SANTA ROSA 
Calloway’s Nursery 
4050 Sonoma Highway 
707-539-0855 

King’s Nursery 

1212 13th Street 
707-542-4782 


SEBASTOPOL 
Bamboo Sourcery 
666 Wagnon Road 
707-823-5866 


Bassignani Nursery 
& Florist 

1841 Gravenstein Way 
707-828-3984 


SONORA 

Andy’s Home Center 
900 Mono Way 
209-532-3676 


TAHOE CITY 
Tahoe Tree Company | 
401 W Lake Blvd. 
530-583-391 1 


TIBURON 

Sloat Garden Center 
1 Blackfield Drive 
415-388-4721 


TURLOCK 

Klines Valley Nursery 
690 N First Street 
800-479-4769 





Your mortgage will last only 30 years: 
a squeaky floor is forever. Make sure your 
dream home comes with the Silent Floor" 

system and you won't hear a squeak or a creak 

from your floors, guaranteed. 
Thirty-eight years and two million homes 
ago we introduced engineered lumber 
systems. They allow us to use less wood— 
as little as a third used by traditional, lower 
quality floors. That’s good news for the 
environment and the livability of 
your home. 
Recently other companies have copied 


the look of our TJI"-joist, demonstrated 


here by our spokeselephant. But the only 


way to get the Silent Floor” guarantee 
is to demand the Silent Floor® system. 
For more information, call 


1-800-338-0515. 
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HOME OF THE FRAMEWoRKs'® BUILDING SYSTEM 
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YOU CAN TELL A LOT ABOUT A BUILDER 
BY WHAT THEY PUT INTO YOUR HOME 


IN PLACES YOU CAN'T SEE. 
| 


‘ 
4 


Whether you realize it or not, when you pick a house you’re picking a builder. A way to make 

sure you pick a good one is to look at the materials they put into a home in places you can’t see once 

the house is completed. This is where they prove that they care about quality and the long-term performance 
of your home. And one of the key ingredients to look for is the Silent Floor” system. Builders 


who use it know that it eliminates one of the most common reasons they 





get called back by the homeowner—to fix a squeaky floor. 
Build your floor with the Silent Floor" system, and your house 


with the Frame Works” Building System, and neither of you has to worry. 


Other companies have started making I-joists that look similar to TJI"-joists. Some builders don’t even 


know there’s a difference, but you should. You're the one who will be living there. And it’s your floor 





that’s guaranteed not to squeak. No one else is willing to make this claim. To make sure you get the 


Silent Floor” guarantee—insist that your builder use the Silent Floor” system. 


A STRONGER HOME DOESNT HAVE}: 


TO WEAKEN THE ENVIRONMENT. 


Through nearly four decades of research, we've developed 


technologies that allow us to take the natural strengths of wood and 


reconfigure them in ways that make them more efficient. 


® 


each tree, and lets your builder build with less waste. These 


HOME OF THE FRAMEWORKS” BUILDING SYSTEM significant environmental benefits were first realized with the 
200 East Mallard Drive, Boise, Idaho 83706 1-800-338-0515 Silent Floor® system. But now a similar impact can be applied to 


Visit our Web site at: http://www.tjm.com your whole house thanks to the Frame Works” Building System. 


Tl", TJM", Performance Plu ilent Floor’, and FrameWorks" are registered trademarks of Trus Joist MacMillan, A Limited Partnership, Boise, Idaho. @ Printed in U.S.A. on recycled paper. 2136 
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‘0 years. Martin marvels at al! the 
anges, pointing out a friend’s new 
mpound and telling stories of one- 
ne residents who can scarcely believe 
at their old adobes are now worth. 
The community is no longer a barrio 
the classic sense of the term, or the 
‘ighborhood it once was when it was 
10wn as Barrio Libre. Then again, nei- 
er is it a theme park. 
Old-timers sit outside their front 
»0rs On rickety folding chairs, and 
{ks working on cars and houses add 
st the right contrast to the pristine 
tfection of the rehabbed structures. 
The ties that longtime Tucsonans 
el extend beyond the old city neigh- 
f brhood, out to the surrounding Sono- 
n Desert. Martin says people still 
ad out to long-abandoned ranchos 
visit crumbling adobe houses on 
ads that have been in their families 
t more than 100 years. Like the 
‘sert, which effortlessly crosses the 
Prder, cultural and family currents 
50 flow freely into Mexico, making 
icson both of Arizona and Sonora. 
Next to El Minuto, a wishing shrine 
ade of adobe brick is stacked with vo- 
ve candles. It is called El Tiradito, or 


VIDEOS AND 


iS DISPLAY in the 
Barrio (right); the 
old courthouse 
holds its own in 
the skyscraper- 
filled downtown. 








§ “the little outcast.” The out- 
cast in question is a young 
man allegedly killed for his 
role in a lovers’ triangle and 
buried near this unconse- 
crated site in the 1870s. Vil- 
lagers here prayed for his 
soul, and a legend evolved 
that if you prayed for the 
young man and lit candles— 
especially if they stayed lit all 
night—your wishes would 
come true. 

It is also said that the 
melted wax at the base of the 
shrine is now 5 feet deep, a 
reminder that to really know Tucson, 
you have to dig. 


Growing Tucson 

Since 1961, writer Richard Shelton has 
lived in a house in the Tucson Moun- 
tains, the second or third house in his 
neighborhood. He teaches at the Uni- 
versity of Arizona and is among the 
many writers and artists who first were 
drawn to the city by the school but, 
once here, fell in love with the desert. 
Tucson, he says, sometimes feels like 
an overgrown college town. 

“This is a great mecca for writers,” 
says Shelton. “I recently went to a lum- 
beryard with a friend who is a poet. 
The guy behind the counter was a 
poet, and there were more poets in the 
yard. Where else in America would that 
happen?” 

Shelton still lives the classic Tucson 
life, in a saguaro forest with javelinas, 
coyotes, and scorpions counted among 
his neighbors. It is a life that is chang- 
ing for longtime residents. After all, 
Tucson has hardly been immune from 
the development that has blurred the 
distinctions between many Western 
cities. Its population has grown by 
























more than 30 percent since 1980, and 
housing tracts have crept steadily out 
into the desert. Because of the distance 
and with few ties to the central city, 
many new residents never venture be- 
yond their self-contained enclaves into 
Tucson’s traditional core. 

This is especially true to the north- 
west, where development battles (in 
places like Honeybee Canyon) are being 
fought. “Areas I hiked just two years ago 
are half gone, covered by these huge 
two-story houses,” says Shelton. “The 
desert is being piecemealed to death.” 

Not only is the environment under 
pressure but so, too, is the city’s culture. 
Gallery owner José Galvez, a Pulitzer 
Prize-winning photojournalist, believes 
that Tucson can play an even greater 
role as a center for Mexican and Latino 
culture but, paradoxically, that it could 
just as easily forsake that heritage. “Tuc- 
son is at a critical point,” he says. “In 10 
or 20 years, the city could lose its Mexi- 
can heritage. We have to be careful that 
we don’t lose that soul to growth.” 

Galvez came back to Tucson after 
years in Los Angeles. His reasons are 
simple. “I love the place. My heart has 
always been here. I had thought about 
returning for a long time. Some people 
accuse me of planning my return from 
the day I left.” 

The Tucson that Galvez loves is cen- 
tered around its historic core. Like Pa- 
tricia Martin, he can remember the old 
barrio neighborhood that gave way to 
the Convention Center. He laments its 
loss but also finds hope in the renova- 
tion of the old train depot, a possible 


site for an arts center. Much has 
changed, but Galvez says St. Augustine 
Cathedral remains the center for the 
Mexican community, the place for wed- 


dings, quinceaneras, and funerals. 
There is also new life downtown, 
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thanks to the growing arts and hipster 
community along Congress Street, and 
a sense that a revival of the central city 
could balance the city’s ongoing march 
into the desert. 

Tucson has had a way of enduring 
and surviving change. After all, this is a 
city that has seen four flags fly over it— 
Spanish, Mexican, U.S., and, for a brief 
time, Confederate. And before there 
were any flags over Tucson, it belonged 
to Native Americans. 

An effort is under way to honor the 
native tradition by creating a cultural 
park at the base of A Mountain. Once 
known as Chuk-son, Place of the Black 
Spring, it is the birthplace of Tucson 
and gave the city its name. With a hu- 
man presence dating back 3,000 years, 
it is also one of the longest continu- 
ously occupied sites in North America. 

I drive south from the Barrio, past A 
Mountain, and out to the San Xavier In- 
dian Reservation to see Mission San 
Xavier del Bac. The reservation is home 
to the Tohono O’odham, the descen- 
dants of those original Tucsonans. As a 
people, they have been tested not only 
by the desert but by Apache raids and 
the cultural changes brought about by 
conversion. 

Restored a few years ago, the mis- 
sion is a remarkable place, continuing 
to play its vital spiritual role as a 
Catholic parish and as a center for the 
native community, even as it has be- 
come a major tourist destination. 

The whitewashed bell towers of the 
mission join with fast-moving billowing 
clouds to play against the kind of cobalt 
sky that the desert delivers after a good 
storm. A dome tops one tower, the 
other is incomplete. The mission’s inte- 
rior blazes with colors that come as a 
surprise in a centuries-old building. 
The statues of saints seem alive, their 
lithe, animated postures betrayed only 
by broken fingertips and occasionally 
by a missing limb. 

A small child runs his fingers along 
the hem of San Xavier’s robe. In a side 
chapel separated from the main build- 
ing, pictures and notes of devotion sit 
at the base of a lacquered retablo. I can 
feel the heat coming from the 100 or 
so candles that are burning. Unlike at 
El Tiradito, there is no accumulation 
of melted wax. Nor at Mission San 
Xavier del Bac do I have to dig at all to 
find Tucson. 
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® Tucson is not the most compact of cities, although a lot of the urban attract 
are no more than a 15- to 20-minute drive from one another. | 
Searing summer is beginning to give way to moderate fall. Winter weather ¢ 
be ideal, with clear skies and temperatures in the 60s and low 7Os. a 
For city information, call the TUCSON CONVENTION & VISITORS BUREAU 
(800) 638-8350 or stop by 130 S. Scott Ave. A good guidebook to the areg 
Discovering Tucson: A Guide to the Old Pueblo ... and Beyond, by Caro’ 
Grossman and Suzanne Myal (Fiesta Publishing, Tucson, 1996; $14.95). 
Rates for lodging may increase at some places in mid- “September. Area co 
is 520 unless noted. i 
Attractions i 
ARIZONA-SONORA DESERT MUSEUM. More zoo than museum, this outeaa 
facility west of town offers a thorough look at Sonoran Desert ecology. $8.5 G 
$1.75 ages 6-12. 2021 N. Kinney Rd.; 883-2702. 
MISSION SAN XAVIER DEL BAC. Perhaps the finest Spanish colonial structure 
the United States, the mission remains a living, breathing place of worship. | 
about 10 miles south of town. 8-5:30 daily. 1950 W. San Xavier Rd.; 294-262 
OLD TUCSON sTuDIOS. Arizona has a long film history (WcLintock! and Gunfi¢ 
at the O.K. Corral were filmed here), and this working studio/theme park not’ 
from the Desert Museum in the Tucson Mountains has reopened after a Ue 
fire. $74.95, $9.45 ages 4-11; 201 S. Kinney; 883-0100. 
PIMA AIR & SPACE MUSEUM. More than 200 historic aircraft are on display. A\ 
worth going past is the huge aircraft graveyard at adjacent Davis-Monthan 
Force Base, visible for more than a mile along Kolb Road. $7.50, $6.50 ages 
and over, $4 ages 10-17. 6000 E. Valencia Rd.; 574-0462. ‘ 
Lodging 
ARIZONA INN. A true Tucson classic. Gracious and lovely, with an excell 
restaurant. From $120. 2200 E. Elm St.; (800) 933-1093. 
LA POSADA DEL VALLE. This intimate B & B was designed by noted Tucson: 
chitect Josias T. Joesler. From $90. 1640 N. Campbell Ave.; 795-3840. 
LODGE ON THE DESERT. Vintage inn dates back to 1936. From $108. 306 
Alvernon Way; 325-3366 or (800) 456-5634. 
LOEWS VENTANA CANYON RESORT. Self-contained modern resort on the edge 
canyon wilderness is a great choice, especially if you’re more interested in rec 
ation than sightseeing. From $220. 7000 N. Resort Dr; (800) 234-5117. 
TANQUE VERDE GUEST RANCH. Old West Tucson with a New West emphasis | 
the desert environment. From $235, including meals and ranch activities. 143 
E. Speedway Bivd.; (800) 234-3833. 
WESTWARD LOOK RESORT. Former dude ranch has retained vintage eleme 
From $85. 245 E. Ina Rd.; 297-1151 or (800) 722-2500. 


Dining 
CAFE POCA COSA. Innovative, complex Sonoran cuisine that will uae y 
assumptions about Mexican cooking. 7wo downtown locations: 88 E. Broadw 
and 20 S. Scott Ave.; 622-6400. 
CUSHING STREET BAR & GRILL. Modern Southwestern in an 1860s Barrio Vii 
adobe notable for its courtyard and beautiful bar. 343 S. Meyer Ave.; 622-79: 
EL MINUTO. Traditional Mexican in Barrio Histérico. 354 S. Main Ave.; 882-41. 
GRILL. Classic Edward Hopper-style joint with a bohemian sensibility. 700 
Congress St.; 623-7627. 

JANOS. Perhaps Tucson’s most acclaimed restaurant. Janos Wilder brir 
French and Southwest together at this distinctive hybrid. Closed until mid-Se 
tember, when it will open in a new location: 3770 E. Sunrise Dr.; 615-6100. 
KINGFISHER BAR & GRILL. Martini chic, with fish and oyster specialties. Big | 
wraparound booths will have you humming a Rat Pack tune. 2654 E. Grant Fi 
323-7739. 


800 SAAB USA www.saabusa.com 
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You're driving down center of gravity 
the road in a new positioned near your 
Saab 9-3 Convertible. hips. You feel every 
1 When suddenly, from twist and turn as you 
out of nowhere, a maneuver through 
raindrop. You consider the storm. See your 
raising the top. But Saab dealer for a test 
| why?. You're in a turbo lah Meee hale 
convertible. With a 
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PRETEND IT’S SPRING. We know that’s when the urge to dig in the garden strikes, 
because the weather is warming then and nurseries are filled to the rafters with blooming 
plants. ¢ But early fall is a much better time to plant, especially if you're tackling major projects 
Jike putting in a new flower bed or border. Trans- 


FOLLOW THESE EASY 


planted now, plants ease into the garden natu- 


rally. The soil is still warm enough for their roots STEPS TO CREATE 
to burrow in and take hold, yet the air’s begin- SPECTACULAR BEDS 


ning to cool, which means you don’t have to be 

out in the garden every 10 minutes watering. AND BORDERS 
Soon winter rains will kick in. « Nurseries are well stocked now with many perennials, bulbs, 
and shrubs. But how do you combine all those young green plants (or brown bulbs) so they’ll 
mature into stunning beauties come spring? « Creating handsome beds and borders takes vi- 
sion and planning. We’ve taken the guesswork out of it. You can plant one of the four gardens 


pictured on these pages, or design your own plan using our guidelines for texture, color, and 


height. To start, check out the nine steps to planting on page 78. « Now is the time to dig in. 


Two large English-style borders flank a lawn path in Daniel Sparler and Jeff Schouten’s 
Seattle garden. Both are filled with flowering perennials and foliage plants with interesting 
leaf shapes and textures. The garden is pictured in its second year. 


In the left border: Potted Mediterranean fan Stars of the border on the right include the 
palm (Chamaerops humilis), nestled among following spring bloomers: African daisy 
plants in foreground, and eulalia grass (Osteospermum), Clematis ‘Etoile Violette’ 
(Miscanthus sinensis ‘Cosmopolitan’) are climbing ‘Frihlingsmorgen’ rose, columbines 
among the many plants that add interesting leaf (pink and purple), common calla (white) 


e shapes and textures. Flower color comes from foxgloves, variegated gladwin iris 

wi Corsican hellebore (Hel/leborus argutifolius), foetidissima ‘Variegata’), meadow rue 

uw Fuchsia magellanica ‘Hawkshead’, daylilies, (Thalictrum flavum glaucum), snapdragon | 
z yellow Welsh poppy (Weconopsis cambrica), (Antirrhinum majus ‘Black Prince’), and 
; geum, and ‘Altissimo’ climbing rose. ‘Zéphirine Drouhin’ rose. | 
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Basic 
elements 


aa 
Mixing and matching colors is 
painting with plants. These strate 
pose your own w 


{ 
} 
USE SHADES OF A SINGLE COL#E 
When you stick with one basic co} 
everything automatically goes toget ij, 
Take purple, for instance. You can i hi 
lavender, violet, and mauve flowers @ | 
plum-colored foliage with impunity)§» 
pastel, rose, and cerise pinks. Jf@j), 
adding a scarf to a basic black drijjy 
you can add accent colors later if Wy 
decide the look is too sedate. Sci, 
suggestions: ( 
°A pink-flowered spiraea with ‘Ap 
Blossom’ penstemon and pink cd Foy 
bells er 
*Yellow iris and ‘Coronation Gay, 
yarrow with yellow and cre} Mor 
columbine eo 
* Burnished orange lion’s tail Leong, 
leonurus) with bronze rudbeckia ‘,, 
a brown sedge like Carex buchanaj th 
¢Dark pink azaleas with pink Len§, 
rose and pink primroses. 


USE COMPLEMENTARY COLORS. Coll, 
directly opposite each other on h,, 
color wheel—red and green, oratffy,,. 
and blue, yellow and violet—are alw) ' 
complementary partners. Muting 
or both colors makes these combi 
tions subtler. Apricot and lavender | 
easier to live with for the long h 
than citrus orange and grape juice p 
ple, for instance. Following are sop; 
possibilities: a 
¢Blue catmint with golden yarrow aij; 
buttery yellow Jerusalem sage 4 
it 
Lime blooms of Euphorbia ‘Palustris’ (fy 
with purple Siberian irises. | 













l 


“let Veronica longifolia subsessilis. 


{ 
I 
pricot foxglove and diascia with blue 
alvia and iris 
“The deep reddish-blue leaves of 
l.oropetalum ‘Plum Delight’ with the 
‘Phartreuse green ones of ‘Sunset 
sold’ diosma > 
f Bright gold Japanese forest grass with 
‘Blue Panda’ corydalis and a char- 
teuse and blue hosta. 


if 


E COLOR ECHOES. This is the 
other-Nature-makes-no-mistake ap- 
loach. Choose a focal plant and then 
ild on its colors. 
ariegated ‘Norah Leigh’ phlox: Re- 
beat the cream in the foliage with 
eam-colored foxglove and the pink 
the flowers with ‘Evelyn’ penste- 
non. Back the whole vignette with 
eam-colored roses. 
er frikartii: Back the lavender-blue 
of the flowers with the mauve haze of 
durple muhly grass, then pick up the 
ter’s yellow centers with golden 
oreopsis. 


t 
4 
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—— 
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‘Texture 


liage is the heart of a good planting. 
tting together plants with different 
shapes and surfaces is the object. 
ulance big and,small leaves, smooth 
d fuzzy, strappy and feathery. All are 
;|Stant texturizers: 
{TEMISIA. Perennials grown for lacy, 








(OVE LEFT: Pinkish Sedum telephium ‘Autumn Joy’ with gray Artemisia 
lowis Castle’. RIGHT: Creamy yellow Hypericum inodorum ‘Elstead’ and 


eS 


silver-gray foliage. Handsome as foils 
for spring pastels. 

Use: Try billowy ‘Powis Castle’ with 
pink roses and blue delphiniums. Or 
plant common wormwood (A. ab- 
sinthium) between white marguerites 
and green santolina. Or (along the 
coast) try dusty miller (A. stellerana) 
between sea lavender and variegated 
society garlic. 

EUPHORBIA. The dome-shaped bushes 
of fleshy blue-green leaves and char- 
treuse flowers (E. characias, E. amyg- 
daloides, and E. martinii) add instant 
architectural interest to gardens. 

Use: Combine the species listed above 
with rosemary and santolina; basket-of- 
gold (Aurinia saxatilis) and blue 
and yellow bearded irises; or sword 
ferns and green-flowered Corsican 
hellebore. 

HOSTA. Gorgeous heart-shaped leaves 
with prominent veins. (All forms are de- 
ciduous in winter.) Many green, blue, 
gold, and mixed colors to choose from. 
Great for woodland gardens. 

Use: Try blue-leafed types with the fall 
gold of laceleaf Japanese maple (Acer 
palmatum ‘Dissectum’) and _ lady’s- 
mantle; gold ones with ‘The Rocket’ 
ligularia and ferns; and green varieties 
with Japanese barberry and astilbe. 
NEW ZEALAND FLAX (Phormium). Its 
upright, swordlike leaves always create 
dramatic tension. Flax adapts to most 
soils and exposures (Sunset climate 
zones 7 through 24). 


ome cA NING 


Use: Combine apricot-tinged P ‘Maori 
Queen’ with orange African daisy (Arc- 
totis) and purple Mexican bush sage; 
reddish brown P ‘Bronze Baby’ with 
‘Siskiyou Pink’ gaura and Santa Barbara 
daisy (Erigeron karvinskianus); or P. 
hookeri ‘Cream Delight’ with a cream- 
and green-striped agave and brittle- 
bush (Encelia farinosa). 

ORNAMENTAL GRASSES. They are un- 
paralleled for their ability to add move- 
ment to the garden. 

Purple fountain grass—which, unlike 
other pennisetums, won’t reseed and 
make a pest of itself—is one of our fa- 
vorites. Try it with lavatera and lavender. 
Use: In a large garden, grow tall, urn- 
shaped Miscanthus sinensis with asters 
and veronica. In a smaller one, pair 
Mexican feather grass with ornamental 
oreganos and small salvias like S. greg- 
gii and ‘East Friesland’. 

OTHER GOOD TEXTURIZERS. Acanthus 
mollis, aloes, barberry, breath of 
heaven (Diosma ericoides), ferns, 
heavenly bamboo, helichrysum, helle- 
bores, lamb’s ears, Leptospermum, and 
rosemary. 


Exclamation Points 


If you plot out the shrubs and perenni- 
als you’re considering on a piece of pa- 
per, or in your head, you'll see that 
they all occupy oval or circular spaces. 
Don’t let the empty spots between 
them go to waste. Tuck in some virtu- 
ally vertical plants—flowers that bloom 
along tall, leafless stalks. 
Biennial foxglove, with its cluster of 
tubular flowers at eye level, is a perfect 
example. Tall flowering bulbs and 
many kinds of irises fit into this cate- 
gory. These plants may put on only a 
brief performance, but they make up 
for it in showmanship. Consider these: 
*Lavender foxglove with pink roses 
and lamb’s ears 

* Pale blue delphiniums with dark blue 
salvia and Iris pallida 

*Pale yellow Verbascum bomby- 
ciferum ‘Arctic Summer’ with yellow 
and pink alstroemeria and a pink true 
geranium like ‘Ballerina’ 

¢Rose-pink watsonia with pink rock- 
rose and artemisia 

*Verbena bonariensis with 
roses and French lavender. 


yellow 
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1. MAKE A PLAN 

Determine the size of your bed or border, 
then sketch out a plan on paper. Mix to- 
gether annuals, bulbs, perennials, and 
shrubs, arranging them according to height 
(low edgers in front, tall plants in the rear). 
Choose spiky-leafed plants for accents amid 
horizontal drifts and rounded clumps of an- 
nuals and perennials. Avoid a hodgepodge 
look by planting at least three of each plant. 





Perennials provide color from spi 
to fall in this 6-foot-wide oval rai 
bed. Design: Bud Stuckey. 

1. Catmint (Nepeta faassenii) 2. \ 
bena canadensis ‘Homestead Pur 
3. Diascia vigilis 4. Santa Barb 
daisy (Erigeron karvinskianus) 5. Sp 
ish lavender (Lavandula stoec 
6. Salvia greggii (pink) 7. Border p 
stemon (P. gloxinioides ‘Midnig 
8. Mexican bush sage (Salvia leucanti 


Tulips and lettuce make a surpris} 
combination in this spring bore 
Design: Robert Clark, Oakland. 
1. ‘White Flower Carpet’ rose 2. ‘F 
Oak Leaf’ lettuce 3. ‘Mount Tacor 
tulip 4. ‘Twinkle’ tulip 5. ‘Maurer 
tulip 6. Lime thyme 7. Par 
8. Chrysanthemum paludosum. 























For a succession of blossoms, choos'¥) 
spring-, Summer-, and fall-blooming plants. | } 
2. DESIGN A WATERING SYSTEM | 
Drip irrigation is the most efficient way to wa 
ter. And since there’s no spray to dampell tl 
foliage, plants are less prone to disease ani 
taller perennials aren’t knocked over. Yo} 
can seek professional help to design an 
install a system or do it yourself. 

Install the valve and connect the main wate 
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Blowing up rubber floaties may be the hardest part about owning a Trex deck. That’s because Trex is 
beautiful like wood, without the hassles of wood. Kick off your shoes and walk around barefoot. Trer doesn’t 
splinter. Go ahead, relax. It never requires sealing. And because of its wood-polymer 
composition, Trer doesn’t rot, warp or get insect damage. To find out how you can 
enjoy a beautiful easy-care deck, call 1-800-BUY-TREX. 


eT 


Easy Care Decking 


www.trex.com 
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NORMAN A. PLATE 


line first, then lay the final drip tubing and in- 
Stall emitters after plants are in the ground. 

3. PREPARE THE SOIL 

A successful border begins with healthy soil. 
First test the soil’s drainage: Dig a 12-inch- 


deep hole and fill it with water. If the water 
doesn’t drain away in 12 to 24 hours, install a 
tile drain, plant in a raised bed, or choose a 
new site. 


Using a shovel or rotary tiller, turn the soil to a 
depth of about 12 inches. Mix in 2 to 4 inches 
of organic matter such as garden compost or 
well-composted manure 

4. SHOP FOR PLANTS 

Take your plan to the nursery. Choose small 
plants (sixpack-size annuals, sixpack or 
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4-inch perennials, and 1-gallon shrubs); 
they're more cost effective, and they get es- 
tablished faster than larger plants. 

5. ARRANGE PERENNIALS AND SHRUBS 
Set the pots of perennials and shrubs out on 
the prepared soil. Make minor adjustments 
and rearrange plants if some colors or tex- 
tures don’t work well together. 

6. SET PLANTS IN THE GROUND 

Remove plants from the nursery containers. 
_oosen their rootballs with your fingers or, if 
the roots are circling, make several scores 
down the sides of each rootball with a knife. 
Dig holes and place the plants in the ground, 
setting the top of the rootballs even with the 
top of the soil. Fill in the holes; firm the soil. 











The border on our cover | 


Two lush borders edge a mossy pé 
this spring-summer garden. Plan’ 
perennials, roses, and flowering maj 
fall, the feverfew and dahlias in sg 
Design: Robert Clark. 
1. Oxalis rubra 2. Verbena tapien * 
3. Fevertew 4. ‘Newport’ rose 5. Lij 
muscari ‘Silvery Midget’ 6. ‘First 
rose 7. White-flowering maple (Ab 
hybridum) 8. New Zealand flax 9. 
Fountains blue delphinium (D. ela 
10. ‘Park Princess’ cactus dahlia 
Phygelius capensis ‘Moonraker’ 
Penstemon ‘Midnight’ 13. ‘Bonica’ 
14. ‘Lucky Number’ dahlia 15. Per 
mon ‘Elizabeth Cozzens’ 16. ‘E 
climbing rose 17. Pink-flowering 
18. ‘Mary Rose’ standard rose 
‘Dream Weaver’ climbing rose 
‘Lavender Beauty’ yarrow 21. Sc 
moss (Sagina subulata) 22. Lobelia 
Acorus gramineus 24. ‘Shirley’ dahil 


7. PLANT ANNUALS AND BULBS 
Interplant bulbs among the perennials 
shrubs. Overplant with cool-season anni| 
so when spring comes, the bulb flowers 
up through them. 

8. MULCH THE SOIL | 
Cover soil with a 2-inch layer of mulch to « 
serve moisture and help control weeds. | 
9. WATER REGULARLY | 
To get plants established, water two to 
times a week to keep the small root 
moist but not soggy. When winter rains ar, 
water only if there are extended dry spells} 
tween rains. Once plants are established | 
following spring, water often enough to kj 
the soil moist. 
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Mercury Mountaineer 


; imagine yea 62 { UnG& Mer A @ Maybe the greatest possessions aren't the ones you 

4 A hold in your hand. At Mercury, we believe they're the 
images and experiences you collect in your travels 
Thats why Mountaineer is available with hassle-free 
all-wheel drive, along with a spirited V-8 and an 
indulgent interior—to help add more adventures to 
your collection. Call 1 800 446-8888 or visit 
wwwiaercuryvehiclescom. 
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Dtta floor tiles set on the diagonal. 


ESIGN: Marc Whitman, Whitman Architectural Design, Ojai, CA; (805) 646-8485 


ed 





aa - 


PETER MALINKOWSKI/IN SITE 


Ca 
—~ 
y 
Se 
— 


@ In the cool of the evening, the crack- 
ling sound, flickering light, and radiat- 
ing warmth of a fireplace extend an ir- 
resistible invitation to linger in your 
garden or patio. 

“The outdoor fireplace is a perfect 
combination of functional and visual 
design,” says Steve Adams, a San 
Diego-area landscape architect who 
designed three of the installations on 
these pages. Each fireplace creates a 
dramatic architectural focal point for 

a patio or 

Good advice courtyard. 
¢ Situate fireplaces so 

they don’t face 

prevailing winds. 

e Make the chimneys as 
tallas possible bothfor Wall of a 
improved draw and to house or act 
keep smoke away as a free- 
from people. standing des- 

Install spark-arresting 
screening and/or 
chimney caps for 
fire safety. 


The fireplace 
can attach to 
the outside 


tination in 
the garden. It 
should be 
placed in an 
area that is easily accessible from in- 
side the house. Three of our examples 
border rear patios, and two projects are 
in front yards remodeled to include 
privacy walls, new patios, and seating 
areas. The room at left even sits atop a 
garage. All six examples bring the magic 
of fireplaces out into the fresh air. 


1 
HE OUTDOOR LIVING ROOM of this hilltop home in Ojai, California, was inspired by the 
wyner’s vacation in Acapulco. Everything is resort scale: the 5-foot-wide masonry fireplace; couches and 
its with woven-reed frames; hand-hewn beams; a roof that is part trellis and part skylight; and large terra- 
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‘slope into an eee % 





aise Nola 


helps turn a er 


ment area. ray frelela oe 
level with the interior of» 
the house for Ce ia 
outdoor living. A Ree 
jol=r= (gator Mca) sere oe 
down the tall chimney. 


DESIGN: Steve Adams, 







-Adams Design Associ- 


ates, Encinitas, CA; 
(760) 942-1062 
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tdoor fireplaces 


A PREFABRICATED 
FIREPLACE 

is housed in a framework 
of studs and plywood 
clad with slate tile. The 
gleaming metal chimney 
acts as a textural counter- 
point to the rough, ocher- 
colored stucco walls. The 
painted metal trusses that 
define the poolside patio 
add to the industrial look. 
DESIGN: Steve Adams 
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covers a tall chimney that doubles as a 
retaining wall. The slate-tiled courtyard is 
carved into a steep hillside at the front of a 
home In Del Mar, California. The sheltered 15- 
by 25-foot space, which gets morning sun, 
is adjacent to the kitchen. 

Steve Adams 
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Dollars & sense 


¢ Masonry fireboxes, surrounds, and chimneys 
cost between $5,000 and $10,000 per unit, according to landscape 
architect Steve Adams, and they require substantial concrete-and-rebar 
footings. 


* Prefabricated metal “zero-clearance” fireplaces, | 
available from home supply stores, cost around $1,000. The metal shell 
may be prone to corrosion if it is near salty ocean air. 


* Check with your building department 
about required permits and placement rules before planning your 
installation. Most building departments have standard schedules detailing, 
the design of the footing. 
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PLE GEOMETRY 
5 a powerful, roomiike presence to this patio In 
ond, Washington. The arc of the colored-stucco 
ney contains the fireplace opening and a wood-burning 
a oven (which doubles as a niche for potted plants when not 
@, as shown In photo). A long, ralsed concrete hearth 
bles as a seating area, with a square block of concrete at 
lend of the hearth that functions as a table. 
GN: Lane Williams, AIA, Seattle; (206) 284-8355 


IQUED TERRA-COTTA PAVERS 
the new courtyard fireplace below the patina 
be. They complement the Integrally colored 
rete of the raised hearth and the slate tiles 
issed around the fireplace opening. The hearth 
lons as a bench. The shell of the 11-foot-long 
lace unit Is made from the same type of 
rete block as the courtyard wall. 

GN: Burton Associates, San Diego; 
) 794-7204 @ 





PATRICK BARTA 


DAVID HEWITT/ANNE GARRISON 
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ned New Chrysler LHS 
You've paid 
a'(0l0 me lU[owce 
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To ensure all yo of hard work don't go unnoticed we __ dramatically styled grille which grace one of the mos} 
present the ultim: ward, the all-new 1999 Chrysler LHS. _ ful body designs to ever take the pavement. And an ff 


A sophisticated luxury sedan that showers you with appoint —_ impressive leather-trimmed interior with such amenity 


ments both inside and out. Like sculptured headlamps and a 240-watt, nine-speaker audio system and eight-way}}} 


ront seats with a best-in-class driver's 


y system. To find out more information call 


ARYSLER or visit www.chryslercars.com. 


of the matter is, you've already paid for it. 
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Sunset’s 
Centennial 





Prizewinning recipes showcase classic Western ingredients 


BY ELAINE JOHNSON © FOOD PHOTOGRAPHS BY JAMES CARRIER e¢ PORTRAITS BY TERRENCE McCAR 


@ A CENTURY AGO, Sunset’s raison d’étre was to lure East- 
erners west. And part of that mission was to establish the re- 
gion’s bragging rights about food. After all, with our abun- 
dant agriculture and spirit of discovery, food trends have a 
natural way of starting here. From 1915 on, recipes rich with 
local products—artichokes, citrus, cranberries, olives, 
raisins, and wine—appeared regularly on our pages. 

Then Sunset shifted gears. In 1929, we became a magazine 
about the West for Westerners. And our view of regional foods 
became even more commanding when we invited readers to 
share their recipes in a monthly feature called Kitchen Cabinet. 
More than 5,000 recipes later, the column is still going strong. 

So it seemed fitting to honor our Centennial year by ex- 
tending another invitation—this one to a cooking contest. 
Last September we asked you to send your best recipes built 
















around five great Western foods: artichokes, avoc 
berries, chilies, and seafood. 

Responses poured in. Sunset’s food staff evaluated r 
than 800 recipes, winnowing the entries to the 75 most p 
ing. These we prepared in our test kitchens, and a tasting 
narrowed the field to 15 finalists, three in each food categ 

They were guests last March at Sunset’s headquarte 
Menlo Park, California, where they prepared their entrie 
judges (see page 10) who rated the dishes for flavor, use ¢ 
gredients, creativity, and presentation. Wonderful dishe 
they had a neck-and-neck race to the finish line. 

And here are the winners: the grand prize, five best-o 
egory, and remaining finalists. Some of the recipes are f 
spins on old favorites, others make innovative leaps. B 
15 make a delicious start for our second century. 








Helen Wolt 


Colorado Springs 


GRAND PRIZE 


gt Colorado Springs, we like flavors 
of the Southwest, such as pine 
nuts and corn- 
meal,” says Wolt. 
“But (m a na- 
tive Seattleite, 
so I remem- 
bered the lush 
berry fields at 
home.” To cre- 
ate her win- 
ning recipe she mixed the 
flavors of her two homes. Judges ap- 
plauded the delicate crunch and flavor 
of Wolt’s shortcakes. She serves them 
with berries and a lime cream sauce. 
As a hobby, Wolt enters about 10 
cooking contests a year. “Cooking is my 
creative outlet,” she says. “And though I 
cook all kinds of foods, baking desserts 
is my original love.” 
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Cornmeal PihNon Shortcakes 
with Berries and Lime Cream 


PREP AND COOK TIME; About 1% hours 


NOTES: To gild the lily, top shortcakes 
with whipped cream sweetened with a 
little caramel syrup and curled strips 
of lime peel. 


MAKES: 8 servings 


About 1’ cups all-purpose flour 
4 cup cornmeal 
2 teaspoons baking powder 
1/ 


/4 teaspoon salt 


About 5 tablespoons butter or 
margarine 


’s cup caramel ice cream topping 


73 cup plus 1 tablespoon half-and- 
half (light cream) or milk 


1 large egg 
4 cup pine nuts 


2 tablespoons firmly packed brown 
sugar 














Y%e teaspoon ground cinnamon 


1 can (14 oz.) sweetened 
condensed milk 


’2 cup sour cream 


1’ teaspoons grated lime peel 
(green part only) 


“4 cup lime juice 


2 cups raspberries, rinsed and 
drained 


2 cups blueberries, rinsed and 
drained 


2 cups blackberries, rinsed an 
drained 


1.In a bowl, mix 1% cups fli 
cornmeal, baking powder, and : 
With pastry blender or fingers, cu 
rub in 5 tablespoons butter u 
largest lumps are 4-inch pieces. 
2.In another bowl, beat to bl) 
caramel topping, 3 cup half-and-l 
and egg. Pour into flour mixture 
stir just until moistened. 

3. Pat dough into a ball. Knead c 
lightly floured board just until smo: 


What did the winners win? ¢ 
Aid KSM5 mixer; butter for a year, courtesy of Land O'Lakes; and V 


Ale 
VO0 


Best-of-category winner yons (artichokes 
Kristen Farrar (chilies), anc IN Tobin (seafood 

Woodbridge wine. All contestants received a trip to Suns 
certificates from Safeway and Land O’Lakes, Woodbridge wine, a 











OFS 
Sunset’s ie : 
Comment cook-oft 


about 10 turns; add flour to board as 
required to prevent sticking. 

4. Pat dough into a 62-inch round. Cut 
into 8 wedges and place pieces about 1 
inch apart on a nonstick or lightly 
buttered 12- by 15-inch baking sheet. 
5. Brush shortcake wedges with 
remaining 1 tablespoon half-and-half. 
Combine pine nuts with sugar and 
cinnamon; gently pat onto shortcakes. 
6. Bake in a 37S oven until dark gold, 
22 to 25 minutes. Cool on a rack. 

7. In a bowl, mix sweetened condensed 
milk, sour cream, and lime peel with 
lime juice to make lime cream. 

8. Split shortcakes in half. Place each 
bottom on a dessert plate. Combine 
raspberries, blueberries, and_black- 
berries and spoon equally over 
shortcake bottoms. Spoon lime cream 
over berries, then place shortcake tops 
on cream. 

Per serving: 542 cal., 33% (180 cal.) from fat; 
11 g protein; 20 g fat (11 g sat.); 84 g carbo 
5.7 g fiber); 402 mg sodium; 74 mg chol. 


ARTICHOKES 


Dottie Lyons 


Santa Maria, California 


BEST-OF-CATEGORY 


ppt up in Oklahoma and was very 
poor,” Lyons reflects. “When I was 
14, we came to California—the land of 
opportunity. As the 
oldest girl of 11 kids, 
I always helped out. 
We canned and had 
a garden.” Lyons 
‘ still loves fresh veg- 
etables, which are 
abundant in her 
agricultural com- 
munity. “I came 
up with this 
recipe to use 
ail my favorite 
foods—fennel, 
artichokes, spicy Italian sau- 
sage, and pasta.” 













Baby Artichokes 
and Sausage Rigatoni 


PREP AND COOK TIME: About 1 hour 


NOTES: To be completely edible, small 
artichokes must be peeled down to ten- 
der leaves that are pale green to the tip. 
Save fennel leaves to garnish pasta. 


MAKES: 8 servings 





TINY ARTICHOKES, fennel, and sausage highlight sauce for rigatoni. 


12 pounds artichokes (11/2 in. wide) 
1 head fennel (3'2 in. wide) 


1 pound mild or hot Italian 
sausages, casings removed 


12 cups chopped onion 
teaspoons fennel seed 


teaspoon minced garlic 


—_ me bh 


cup thinly sliced red bell pepper 
/2 Cup dry white wine 


1 cup fat-skimmed chicken or 
vegetable broth 


’2 cup whipping cream 
1 pound dried rigatoni pasta 
‘2 cup grated parmesan cheese 
Salt 


1. Break off and discard artichoke 
leaves down to the pale green, tender 
inner leaves. Cut off and discard thorny 
tips. Trim bottoms. Quarter artichokes 
(they will discolor). Trim out and 
discard fuzzy centers. Rinse and drain 
artichokes. 

2. Trim and discard stems and any 
bruised portions from fennel. Rinse 
fennel and thinly slice crosswise. 


3. In a 5- to 6-quart pan over medium- 
high heat, frequently stir sausages, 
breaking up meat with spoon, until 
brown, about 10 minutes. 

4. Add artichokes, fennel, onion, 
fennel seed, garlic, and bell pepper to 
pan. Stir often until onion is limp, 
about 10 minutes. 

5. Pour wine, broth, and cream into 
pan. Bring to a boil over high heat, 


then reduce heat and simmer, stil’ 
occasionally, until artichokes are te} 
when pierced, about 10 minutes. 
6. Meanwhile, cook pasta in 4 qui’ 
boiling water until tender to bite, 1)" 
12 minutes. 











7. Drain pasta, put in a serving by 
and top with artichoke sauce. 


8. Offer cheese and salt to add to ti, 
Per serving: 526 cal., 43% (225 cal.) from. 


20 g protein; 25 g fat (10 g sat.); 52 g car 4 
(4.3 g fiber); 711 mg sodium; 64 mg cho! 











Davis, California 


| 
Kristen Farrar fy 
| 


FINALIST 


hea is relatively new to cook 
and Sunset’s cook-off was her | 
recipe contest. Nonetheless, she vj ke 
finalist in two ingredient categories 
tichokes and chilies. Judges liked§ 
juxtaposition of flavors in Farig, 
paella: tangy marinated artichoj,. 
sweet crab, and pungent olives. 


Artichoke Crab Paella | 


PREP AND COOK TIME: About 50 min} 
NOTES: For a creamier texture, adc! 
to 1 cup more chicken broth to coc | 
risotto and stir over high heat 1 

steaming. Garnish with chopped 4} ' 
ley and lemon wedges. ee 
MAKES: 6 servings | 














3, tablespoons olive oil | 
2 cups white arborio or pearl r} Dir 
2 cups chopped red onions J) 





1 cup chopped red bell pepper 

1 tablespoon minced garlic 

1 cup dry white wine 

1 quart fat-skimmed chicken broth 


2 jars (6 oz. each) marinated 
artichokes 


4 cup chopped parsley 
i cup (‘2 lb.) shelled, cooked crab 


2 cup pitted, chopped oil-cured 
olives 


Pepper 













an ovenproof 14-inch-wide, 2- to 

ch-deep frying pan (or 5- to 6-quart 

}) over medium heat, frequently stir 

d rice until rice is opaque, about 

inutes. 

dd onions, bell pepper, and garlic; 

often until onions are limp, 5 to 8 

utes. 

dd wine, broth, and artichokes with 

rinade. Bring to a boil over high 

t, stirring occasionally. 

Sover tightly with lid or foil and 

e in a 350° oven until liquid is 

orbed, 20 to 30 minutes. 

Stir in parsley. Arrange crab and 
on risotto. Season to taste with 

per. 

berving: 447 cal., 34% (153 cal.) from fat; 

protein; 17 g fat (2 g sat.); 56 g carbo 

ig fiber); 851 mg sodium; 38 mg chol. 

| 


Allan Levy 
and Pamela Pierson 
Oakland, California 


FINALIST 


} usband and wife contestants Levy 
and Pierson first tasted grilled ar- 
okes at a restaurant four years ago. 
wouldn't share the recipe, so we 
ed experimenting,” Levy explains. 
‘re both vegetarians, and we’re 
less about putting anything on the 
.” Cooked artichokes, marinated in 
nusual combination of balsamic 
gar, soy, and dill, get sweeter as 
char slightly on the barbecue. 


Grilled Artichokes 


P AND COOK TIME: About 50 minutes 

Es: Garnish with more chopped 
dill. 

ES: 6 servings 


| 


) artichokes (each 3% in. wide) 


cup balsamic vinegar 


2 cup coarsely chopped fresh dill 
3 cup reduced-sodium soy sauce 
4 cup chopped fresh ginger 

4 cup chopped garlic 


1 tablespoon olive oil 


1. Slice artichoke tops off crosswise 
to remove tips; discard. Pull small 
leaves from artichokes. With scissors, 
cut off and discard thorny tips from 
remaining outer leaves. With a knife, 
trim fibrous exterior from bottoms 
and stems. 

2. Half-fill an 8- to 10-quart pan with 
water. Cover and bring to a boil over 
high heat. Add artichokes, cover, and 
simmer until bottoms pierce easily, 
about 20 minutes. 

3. Drain artichokes and let stand until 
cool enough to handle. Cut each one in 
half lengthwise and scrape out and 
discard fuzzy center. 

4. In a large bowl, combine vinegar, '4 
cup water, dill, soy, ginger, garlic, and 
oil. Spoon half of the vinegar sauce into 
a small bowl. 

5. Roll artichokes in large bowl of sauce. 
6. Lift artichokes from bowl, draining, 
then lay them, cut side down, on 
a barbecue grill over a solid bed 
of medium coals or a gas grill on 
medium (you can hold your hand at 
grill level only 4 to 5 seconds); close lid 
on gas grill. 

7. As artichokes cook, baste every few 
minutes with sauce from large bowl. 
Grill until lightly browned on bottom, 
5 to 7 minutes. Turn artichokes over 
and spoon remaining basting sauce 
into them. Grill until leaf tips are lightly 
charred, 3 to 4 minutes more. 


AVOCADO, jicama, and grapefruit are dressed with a golden persimmon-citrus sauce. 

































8. Arrange artichokes on a _ platter. 
Break off leaves and cut up bottoms to 
dunk into the small bowl of sauce. 


Per serving: 98 cal., 23% (23 cal.) from fat; 
5 g protein; 2.5 g fat (0.3 g sat.); 17 g carbo 
(6.1 g fiber); 638 mg sodium; 0 mg chol. 





A 


























Fran Jenkins 


Valiey Center, California 


BEST-OF-CATEGORY 


Gore has been a lifelong pas- 
sion for Jenkins. At age 5 she 


baked her own birthday 
cake—from _ scratch. 
Now she teaches cook- 
ing at her home, a 40- 
acre grapefruit and 
avocado ranch near 
San Diego. “For our 
family we also grow 
persimmons and 
all sorts of sub- 
tropicals, includ- 
ing sapotes and 
bananas,” notes 
Jenkins. When ; 
persimmons are in sea- 
son, she freezes the pulp so she can 
make her sweet-tart salad dressing 
year-round. 


sin 


Avocado, Citrus, Jicama, 
and Persimmon Salad 


PREP TIME: About 30 minutes 


MAKES: 6 servings 








aa 


couesst’s COOK-Off 


1 pound jicama 


2 pink or red grapefruits (2 Ib. 
total) 


2 oranges (1° lb. total) 
2 firm-ripe avocados (114 lb. total) 


1 head (*% Ib.) red-leaf lettuce, 
rinsed and crisped 


’ cup thinly sliced red onion 


Persimmon dressing (recipe 
follows) 


Salt 


1. Rinse and peel jicama, then cut into 
¥%- by 2-inch sticks. 

2. Cut off and discard peel and white 
membrane from’ grapefruits and 
oranges. Working over a bowl to catch 
juices, cut between inner membranes 
and fruit to free segments, dropping 
fruit into bowl. 

3. Pit, peel, and thinly slice avocados. 
4.Line a platter or salad plates 
with lettuce. With a slotted spoon, 
lift fruit from bowl; reserve 2 table- 
spoons juice for persimmon dressing 
and the rest for other uses. Arrange 
fruit, avocados, onion, and jicama on 
lettuce. 

5. Spoon about 1 cup of dressing over 
salad. Offer remaining dressing and salt 
to add to taste. 

Per serving: 267cal., 54% (144 cal.) from fat; 

4 g protein; 16 g fat (2.3 g sat.); 33 g carbo 
(8.4 g fiber); 25 mg sodium; 0.9 mg chol. 


Persimmon Dressing 


PREP TIME: About 10 minutes 


NOTES: For pulp, cut stem from 1 
rinsed soft-ripe Hachiya persimmon 
(about ' lb.). Whirl fruit in a blender 
or food processor until smooth. Makes 
about *4 cup pulp; chill extra pulp air- 
tight up to 2 days, or freeze. 


MAKES: °/4 cup; 6 servings 


6 tablespoons Hachiya persimmon 
pulp (see notes) 

1 tablespoon rice vinegar 

| teaspoon minced fresh sage 
leaves 

2 teaspoon minced garlic 

2 tablespoons mayonnaise 

2 tablespoons citrus juice (see 
preceding recipe, step 4) 

“4 Cup avocado or salad oil 


Salt and pepper 


1. In a food processor or blender, whirl 
persimmon pulp, vinegar, sage, garlic, 
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mayonnaise, and juice until smooth 
and blended. 

2. With motor running, pour in oil. Add 
salt and pepper to taste. 

Per tablespoon: 65 cal., 89% (58 cal.) from 
fat; 0.1 g protein; 6.4 g fat (0.8 g sat.); 2.2 g 
carbo (0 g fiber); 13 mg sodium, 1.4 mg chol. 


Sharlee Foster 


Rogue River, Oregon 


FINALIST 


ie Southern Oregon we can grow 
anything except avocados and cit- 

s,” laughs Foster, who has a huge gar- 
den at her home near the Rogue River. 
“We were in California visiting relatives, 
and I became intrigued with the combi- 
nation of avocados and citrus.” She 
uses them in a salad with spinach and 
rice accented by smoked almonds and 
sweet dates. 


Sunshine Salad 


PREP TIME: About 45 minutes 
MAKES: 6 servings 


3 firm-ripe avocados (2'/2 lb. total) 
4 navel oranges (3°; lb. total) 


2 cups cooked long-grain brown 
rice, at room temperature 


i cup coarsely chopped salted 
smoked almonds 


1 cup chopped pitted dates 


Sunshine dressing (recipe 
follows) 


4 quarts spinach leaves, rinsed and 
crisped 


Salt 


1. Pit and peel 2 avocados. Cut peel 
and white membrane from 2 oranges. 
Cut peeled avocados and oranges into 
¥4-inch cubes and put in a bowl. 
Add rice, almonds, dates, and “3 cup 
dressing; mix. 


2. Arrange spinach around rims of 
salad plates. Mound rice mixture in 
center of spinach. 


3. Pit, peel, and thinly slice remaining 
avocado lengthwise. Cut peel and mem- 
brane off remaining oranges, cut fruit in 
halves, then slice crosswise. Arrange 
avocado and orange slices around rice 
mixture. Moisten salads with remaining 
dressing. Season to taste with salt. 


Per serving: 737 cal., 60% (441 cal.) from fat; 
15 g protein; 49 g fat (6.5 g sat.); 74 g carbo 
(15 g fiber); 257 mg sodium; 0 mg chol. 




















Sunshine Dressing 


Mix '2 cup salad oil, 3 tables 
rice vinegar, 2 tablespoons tl 
frozen orange juice concentr 
teaspoon hot sauce, and % tea‘ 
each pepper, cayenne, and — 
powder. Makes about *4 ca 
servings. 
Per serving: 171 cal., 95% (162 cal.) fro) 
0.2 g protein; 18 g fat (2.3 g sat.); 24g 
(0.1 g fiber); 22 mg sodium; 0 mg chol 


Joan Takayama-Ogavy 


Pasadena 


FINALIST 
“ME husband is a produce dis 


tor. Last summer we had a 
avocados,” recounts Takayama-O 
who is a professional ceramist. * 
to cook low-fat, and was experime 
with ways to stretch avocado i 
camole. Anything green went i 
Brussels sprouts and cabbage were 
rible. But milder green onion, 
and artichokes were great.” 


Enlightened Guacamole 


prep Time: About 10 minutes 


Notes: Use a cooked, trimmed 
choke bottom or a canned artic 
bottom packed in water. Instead o 
tilla chips, you can serve guacai 
with raw vegetables. 


makes: About 11% cups; 6 servings 


! 
1 green onion (ends trimmed), 
cut into 2-inch pieces 













1 fresh jalapeno chili, stemme: 
seeded, and coarsely chopped, 


2 tablespoons coarsely chopped 
fresh cilantro 


“4 cup thawed frozen peas 


3 tablespoons coarsely choppedj 
cooked artichoke bottom (si} 
notes) 


1 soft-ripe avocado (*% lb.), pit 
peeled, and coarsely chopped 


2 tablespoons lime juice 
Salt 


8 cups (about 41 oz.) low-fat 
baked tortilla chips 


1. In a food processor, whirl on} 
chili, cilantro, peas, artichoke, avoci 
and lime juice until a chunky paste. 
with a knife, finely chop vegetak 
add lime juice in step 2.) 
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approx, Oo 


2 minutes 


, ine and Dine in No Time. 


ed 
ti . , ° ‘ 
if or t wait to eat? Just microwave 
T Nancy's Quiche for 3'b minutes, 
| 
ig pour a slass of 


Glen Ellen. Chardonnay, 


and voila! Dinner is served. 





| MANUFACTURER'S COUPON | Ss | MANUFACTURER'S COUPON | EXPIRES 1/31/99 






BOSE 
| SAVE 75¢ 


On Any Flavor of Nancy’s® Quiche: 
Florentine, Lorraine, Monterey and 
Broccoli Cheddar. 


CONSUMER: Limit one coupon per 
purchase. RETAILER: We will pay face 
value plus 8¢ handling when you 
comply with offer terms. Proof that 
c you purchased sufficient product 

, must be available. Void where dupli- 
cated, prohibited, taxed or restricted. 


(8100)0 10678 


goo 


ae 


106780 
| Ose 3 


98°81 


Cash value 1/20 of 1¢. Please mail to 

-% 2 = Nancy's Specialty Foods, PO. Box 

= . — 880233, El Paso, TX 88588-0233 

Microwave ins /: minutes. No wine purchase 
Find Nancy's in the frozen entree/snack section. necessary 





5 








Nancy's Quiche and Glen Ellen wine, 


the perfect dinner companions... 


the perfect way to end your day. 


Try these “Perfect Pairs” from 
Nancy’s and Glen Ellen. 


® Merlot G 


spinach Florentine 


e Chardonnay & 


classic Lorraine 


¢ White Zinfandel 
& zesty Monterey 


q 









No wine pure 


hase necessary 


ere ee etna an, 





79 alcohol by volume 


a, CA 05470 - 13.7% 














2. Scrape mixture into a bowl and add 
salt to taste. Serve with chips for dunking. 
Per serving: 161 cal., 41% (66 cal.) from fat; 
2.9 g protein; 7.3 g fat (1 g sat.); 23 g carbo 
(2.7 g fiber); 179 mg sodium; 0 mg chol. 


B ERY Re) Es 


eee 


Roxanne Chan 
Albany, California 


BEST-OF-CATEGORY 


Gos was no stranger when she ar- 
rived for the cook-off. Since 1974, 
Sunset has pub- 
lished more than 50 
of her recipes. She 
has made recipe 
contests a serious 
hobby, entering 
several thousand 
and receiving 
awards from 
many. “My strat- 
egy? I get a feel 
for what kind of 
recipes the 
sponsor pub- 
lishes, and try to 
know what current food trends are,” 
Chan explains. “I use a catchy name, and 
maybe do an unusual twist on a familiar 
dish. For this recipe I had golden and red 
raspberries in the garden and incorpo- 
rated them with white chocolate.” 










Red-Gold Raspberry 
White Chocolate Tart 


PREP AND COOK TIME: About 50 min- 
utes, plus 1'2 hours to chill 
MAKES: 8 servings 


2 cups blanched almonds 


‘ Cup sugar 


¥4 cup (% Ib.) melted butter or 


margarine 


N 


cup seedless raspberry jam 


tN 


/3 Cup whipping cream 


8 ounces white chocolate, 
chopped 


2 tablespoons lemon juice 


nr 


teaspoon almond extract 

2’4 cups red raspberries, rinsed and 

drained 

2 cups golden raspberries, rinsed 
and drained (or use red 
raspberries) 

1 tablespoon almond-flavor 

liqueur 
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1. In a blender or food processor, whirl 
almonds with 2 tablespoons sugar until 
finely ground; if using a blender, whirl 
half of the mixture at a time. 


2. Pour nut mixture into a 9-inch tart 
pan with a removable rim. Add butter 
and rub with fingers until mixture 
forms fine crumbs. Press nut mixture 
evenly over bottom and up side of pan 
until flush with rim. 


3. Bake crust in a 325° oven until dark 
gold, about 20 minutes. 


4. Spread crust bottom with jam. Cool 
on a rack. 


5. In a 1- to 2-quart pan over medium 
heat, stir cream and chocolate until 
smoothly melted, about 2 minutes. Stir 
in lemon juice and almond extract. 
Evenly spoon into crust. 


6. Chill tart until filling is firm to touch, 
1 to 1% hours. 


7. Arrange red raspberries in a single 
layer on filling. 


8. In a blender or food processor, whirl 
golden raspberries, remaining 2 
tablespoons sugar, and liqueur until 
smoothly puréed. Press mixture through 
a fine strainer into a bowl; discard seeds. 
Evenly spread golden raspberry sauce in 
center of dessert plates. 


RASPBERRIES top white chocolate filling with jam in an almond crust tart. 





9. Remove pan rim. Cut tart 
wedges and place a wedge in sau 
each plate. 


Per serving: 584 cal., 62% (360 cal.) fro \ 
10 g protein; 40 g fat (14 g sat.); 52 gc 
(7.4 g fiber); 103 mg sodium; 38 mg ch 


Buzz Baxter 


Florence, Oregon 
| 


FINALIST 


*T’m of Armenian descent, and | nl 

up with yogurt cheese and m 
that’s soul food to me,” says Baxt« 
these ingredients were a natural, 
for his creamy tart, which he cf 
with berries picked on friends’ 1} 
erty. When Baxter is out of yd 
cheese, he uses sour cream; in te: 
we liked either choice. 


Ani 
i() 
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The Queen of Tarts 


| 
PREP AND COOK TIME: About 35 | 
utes, plus 1 hour to cool. Allow at) 
24 hours to drain yogurt cheese 


NOTES: To make yogurt cheese, pos 
a strainer over a deep bowl at le 
inches from bowl bottom. Line str) 
with 2 layers cheesecloth. Dump 2 |} 
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ASTER THAN A SPEEDING CIVILIZATION. 


1 don't have to blaze through the fo! 


@ cruel grip of civilization. Introduc 


i. 
#ace trom all things urban. Its new 205 horsepower 
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fie the new 5-link suspension dampens stress 
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“differences 
between a party anda | 
celebration? 3 


‘You! 


S 


Co n the last 100 years, we've 
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met a lot of people. And hosted F 





a lot of parties. But we’ve nevet 
had so much fun as with the 
22,000 devoted Sunset readers @ 
and terrific sponsors who made} 
our Centennial Weekend 
a real celebration. (Just see our’ 
on-line photo album at 
www.sunsetmagazine.com for, 
proof.) So to each and every ont | 
of you: th aA nks : 

We’re looking forward to 
another century of bringing you} 


the best of Western living. 


Sunset 


The Magazine of Western Living 





















A special thanks to the Centennial Sponsot| 
who made our celebration possible 
and to the City of Menlo Park. 
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t yogurt into cloth. Wrap strainer 
pow! airtight with plastic wrap. 
fat least 24 hours or up to 4 days. 
off whey as it —— in Davis, California 
Makes about 4 cu ogurt 
e. Garnish tart with ieee BEST-OF-CATEGORY 
dible flowers such as pansies. ae to be a vegetarian,” says Far- 
s: 8 servings rar, a plant pathologist at the Uni- 
versity of Califor- 
nia at Davis, “and I 
was looking for a 
quick way to do 
something similar 
to tamales with- 
out messing with 
the cornhusks. I 
decided to make 
a pseudo-tamale 
mixture and 
stuff it in po- 
blanos, the larg- 
est chili I could find that was fairly 
mild.” The delicious result is a cross be- 
tween chiles rellenos and a Mexican- 
style polenta. 


Chilies with 
Corn Tamale Filling 


SNe leE Ss 


Kristen Farrar 





About 1 cup all-purpose flour 
cup firmly packed brown sugar 
cup (4 lb.) butter or margarine 


cup (6 oz.) mascarpone or 
neufchatel (light cream) cheese 


cup yogurt cheese (see notes) or 
sour cream 


teaspoon grated lemon peel 


teaspoons minced fresh mint 
leaves 


cup powdered sugar 
teaspoon vanilla 


cups mixed berries such as 
marionberries, blueberries, 
raspberries, and boysenberries, 
rinsed and drained 











cup seedless blackberry, 
huckleberry, or salal jam 


- 


PREP AND COOK TIME: About 1'%4 hours 


Notes: Chilies that are straight are eas- 
iest to fill. Serve with Spanish rice 
made from a mix or favorite recipe. 


a bowl, mix 1 cup flour and the 
sugar. With a pastry blender or 
, cut or rub in butter to make 
rumbs. Add 1 tablespoon water 
Stir with a fork until evenly 
‘ened. 4 cup cornmeal 


er dough into a ball. Y. cup milk 


n a lightly floured board, roll 3S 
h into an 11-inch round. Ease 
h into a 9-inch tart pan with a 
able rim; if dough tears, overlap Y’2 cup chopped red bell pepper 
slightly and press to seal. Gently 
dough against bottom and side of 
old excess dough down and flush 


MAKES: 4 servings 


tablespoons butter or margarine 


cup fresh or frozen corn kernels 


1 fresh jalapeno chili, stemmed, 
seeded, and chopped 


pan rim; press against pan side. 1’2 cups (6 oz.) shredded jack 

ake crust in a 325° oven until cheese 

n brown, about 20 minutes. Cool Ys cup chopped fresh cilantro 
ack. 


Salt and pepper 


8 fresh poblano chilies (2 |b. total; 
also called pasillas) 


a bowl with a mixer, beat 
arpone, yogurt cheese, lemon 
mint, powdered sugar, and vanilla 
smooth. Spread evenly in crust. 4 cup chopped onion 


ange berries in a single layer over 1 can (4 oz.) chopped green chilies 


f y a i . 
a 1-to 1¥2-quart pan over medium 2 cup half-and-half (light cream) 


Stir jam until melted, 2 to 3 1. Ina 2- to 3-quart pan over medium- 


tes. Drizzle over berries. high heat, stir cornmeal, 1/2 cups 
emove pan rim and cut tart into water, milk, 3 tablespoons butter, 1/2 
es. cup corn, red bell pepper, and jalapeno 


until mixture bubbles and cornmeal no 
longer feels gritty, about 5 minutes. 


2. Stir “4 cup cheese and cilantro into 


rving: 351 cal., 54% (189 cal.) from fat; 
protein; 21 g fat (14 g sat.); 35 g carbo 
fiber); 145 mg sodium; 49 mg chol. 





cornmeal mixture. Let stand until just 
cool to touch. Season to taste with salt 
and pepper. 

3. About '2 inch below stems, cut tops 
crosswise off poblanos; save tops. With 
a fork, scrape out and discard seeds 
and pith. Holding a chili upright, 
spoon in cornmeal mixture, pushing 
gently with spoon and shaking gently 
to fill chili to rim. Replace poblano tops 
and secure with toothpicks. 

4. Lay poblanos on their sides in a 
shallow 10- by 15-inch casserole. Cover 
tightly with foil and bake in a 375° oven 
until chilies are tender when pierced, 
40 to 45 minutes. 

5. Meanwhile, in a 1- to 2-quart pan 
over medium heat, frequently stir 
onion in remaining butter until limp, 8 
to 10 minutes. Add canned chilies, 
remaining 2 cup corn, remaining */4 
cup cheese, and half-and-half; stir until 
cheese melts, 1 to 2 minutes. 

6. Remove toothpicks from poblanos 
and spoon sauce over chilies. Add salt 
and pepper to taste. 

Per serving: 560 cal., 55% (306 cal.) from fat; 
18 g protein; 34 g fat (20 g sat.); 52 g carbo 
(6.1 g fiber); 586 mg sodium; 99 mg chol. 


Ann Beck 


Tucson 


FINALIST 


‘“Thave a sweet niece in Phoenix, 

Karen McMahon, who’s_ crazy 
about pepper jelly,” says Beck. “I make 
food gifts for Christmas, and I devel- 
oped this hotter chili marmalade (fla- 
vored with habaneros) for her. It’s 
very versatile, and good spooned on 
soft lahvosh or cucumbers, brushed 
over meats during the last few minutes 
of barbecuing, even melted and 
poured over ice cream.” Judges en- 
joyed the marmalade with cream 
cheese and crackers. 


Habanero Marmalade 


PREP AND COOK TIME: About 45 min- 
utes, plus at least 3 hours to cool 


Notes: These jars of marmalade seal 
without water-bath canning. 


MAKES: 7 jars; 1 cup each 
1° ounces (4 to 5) fresh habanero 
chilies 
1’2 pounds red bell peppers 
1’2 cups distilled white vinegar 
6'’2 cups sugar 


2 pouches (3 oz. each) liquid pectin 
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MELLOW POBLANO chilies with corn tamale filling are served on Spanish rice. 


1. Place 7 clean canning jars (1-cup 
size), rings, and new lids in a 6- to 8- 
quart pan. Cover with water and bring 
to a boil over high heat. Remove from 
heat; leave in water until ready to use. 


2. Wearing rubber gloves, remove and 
discard stems and seeds from chilies. 


3. Cut off curved tops and bottoms 
from bell peppers; discard stems and 
save pieces. Cut off and discard white 
membranes; save seeds. Slice straight 
pepper sides into 's- by 22-inch strips. 
4. In a blender, whirl chilies, bell 
pepper tops and bottoms, and 2 cup 
vinegar until a smooth purée. 

5. In an 8- to 10-quart pan over high 
heat, bring chili purée, bell pepper 
seeds and slices, remaining 1 cup 
vinegar, and sugar to a full, rolling boil, 
stirring constantly, then boil for exactly 
3 minutes. 

6. Add pectin to pan. Stirring con- 
stantly over high heat, return to a full, 
rolling boil, then boil for exactly 
1 minute. 


7. Drain jars, rings, and lids. Ladle chili 
mixture into hot jars to within ’ inch 
of top. (Let any extra marmalade cool, 
then serve or chill airtight up to 2 
weeks.) Wipe jar rims clean. Cover with 
hot rings and lids. 

8. Protecting hands with pot holders, 
invert filled jars on a towel for 5 
minutes. Turn right side up. Every 
5 minutes, turn jars over until 
marmalade has set and seeds are evenly 
distributed, 45 to 60 minutes. 


9. Let marmalade coo! at least 2 more 
hours. Serve, or store up to 2 years. 


Per tablespoon: 47 cal., 0% (0 cal.) from fat; 
0,1 g protein; 0 g fat; 12 g carbo (0.1 g fiber); 
0.3 mg sodium; 0 mg chol, 
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Richard Baxter 


Edmonds, Washington 


FINALIST 


Op pass the summer when I was a 
first-year medical student, I 
took a Spanish immersion program. I 
got interested in mole while staying 
with a family in Mexico,” Baxter re- 
members. “Their mole took two days 
to make and had 30 ingredients. I sim- 
plified the recipe, figuring out the 
common elements.” 


Turkey Mole 


PREP AND COOK TIME: About 55 minutes 
Notes: Crush anise seed with the bot- 
tom of a glass. To use leftover cooked 
turkey or chicken, omit raw turkey and 
oil. Add 4 cups shredded cooked meat 
to prepared sauce and simmer until 
warm. Serve with warm tortillas. 
MAKES: 4 to 6 servings 

3 dried New Mexico or California 

chilies (1 oz. total) 
1 dried pasilla chili (‘4 0z.) 


4 to 6 dried small hot red chilies 
(% oz. total) 


2 tablespoons peanut butter 
teaspoons sesame seed 


1 corn tortilla (6 in.), torn 
into pieces 


2 cup minced onion 
1 can (6 oz.) tomato paste 


1 ounce unsweetened 
chocolate, grated 


8 teaspoon anise seed, 
crushed (see notes) 


















































“es teaspoon ground cinnamo 
Yes teaspoon ground cloves 
Y%s teaspoon ground coriande 
1° cups fat-skimmed chicken 


2 pounds boned, skinned tu 
breast or thighs, cut into “4 
chunks 


About 2 teaspoons salad o 
Salt 


1. Wipe New Mexico, pasilla, an 
chilies clean with a damp cloth 
and seed chilies, then place in 
with hot water to cover. Let stan 
chilies are pliable, 5 to 10 minute 
2. Drain chilies, reserving liquid. 
3. In a food processor or blender} 
chilies, peanut butter, sesame 
tortilla, onion, tomato paste, cho 
anise seed, cinnamon, cloves, cori 
and broth until smoothly ground. 
4. In a 5- to 6-quart pan (pref 
nonstick) over medium-high 
brown half of the turkey in 1 teas 
oil, turning as needed, ab 
minutes. (With a regular pan, yo 
need a little more oil.) Pour i 
bowl; repeat to cook remaining t 
in oil and pour into bowl. 
5. Add chili mixture to pan. S 

often, bring to a simmer over m 
heat, then reduce heat and sin 
covered, 15 to 20 minutes to | 
flavors; stir often. 
6. Add turkey and any juices to ¢ 
Stir in about ' cup reserved chili 
to thin sauce. Season to taste wit 


Per serving: 313 cal., 28% (89 cal.) from 


44 g protein; 9.9 g fat (2.8 g sat.); 14 g¢ 
(4.6 g fiber); 355 mg sodium; 94 mg chi 


$543 


unum 


Sharon Tobin 


Seattle 


BEST-OF-CATEGORY 


(): a trip to Singapore 12 year: 
Tobin tried black pepper 
“The restaurant made it with smal 
swimmer crabs,” she remember 
® had the pepper 
it really wasn’t h 
had the sweetn¢ 
honey. We cou 
stop licking ou 
gers. Later I ¢ 
not find a r¢ 
anywhere. 
kept fiddling 
I got it right.” 
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Torani Italian Soda, 
Lemonade & Iced Tea 


Add 2 tpsp. Torani Rasp- 
berry (or any Torani fruit) 
syrup to 8 oz. unflavored 
club soda or seltzer 
water, lemonade or iced 
tea. Serve over ice 


ALL 1-800-775-1925 FOR MORE SENSATIONAL BEVERAGE RECIPES. LOOK FOR TORAM CN ae 


r§ 


Torani 
Raspberry Mimosas 


To a 4 oz. giass of 
champagne, add | tbsp. 
Torani Raspberry syrup 
and | to 2 tbsp. fresh 
orange juice. Garnish with 
a single fresh raspberry. 


Torani 
Champagne Punch 


Add one bottle of 
champagne, |/3 cup 
Torani Raspberry syrup 
and |/2 cup fresh orange 
juice to a punch bowl 
filled with ice. 

















Black Pepper Dungeness Crab 


PREP AND COOK TIME: About 45 minutes 
Notes: Tobin starts with live crabs that 
she catches. If you start with live crabs, 
have your fishmonger kill 3 (5% to 6 
Ib. total), and clean and crack them. 
Marinate pieces (step 1), then lift out 
and add to hot oil (step 3), cover, and 
stir often for 5 minutes. Add marinade 
and 1’ tablespoons pepper to pan 
and stir often until crab shells are 
bright red, about 5 minutes more. 
Serve with steamed white rice. 

MAKES: 4 servings 


1 tablespoon chopped fresh 
cilantro 
1% tablespoons finely chopped garlic 
/s cup minced green onions 
1 teaspoon minced ginger 
/s Cup reduced-sodium or regular 
soy sauce 


/2 cup honey 


3 cooked Dungeness crabs (4°41 to 
512 lb. total), cleaned and cracked 


/4 Cup peppercorns 


3 tablespoons peanut oil or salad oil 


1. In a large bowl, combine cilantro, 
garlic, onions, ginger, soy, and honey. 
Add crab pieces. Cover and chill 15 
minutes to 1 hour, turning crab often. 
2. Coarsely grind pepper in a coffee 
grinder or crush with a rolling pin. 

3. Pour oil into a 14-inch wok or 6- to 8- 
quart pan over medium-high heat. Pour 
crab, marinade, and 1'2 tablespoons 
pepper into wok. Stir often until crab is 
steaming hot, about 5 minutes. 

4. Sprinkle remaining pepper over crab 
and mix well. Ladle crab and juices 
into bowls. 

Per serving: 403 cal., 29% (117 cal.) from fat; 
30 g protein; 13 g fat (2 g sat.); 46 g carbo 

(2 g fiber); 3,453 mg sodium; 129 mg chol. 


Robin Bolton 


Seward, Alaska 


FINALIST 


poy a recent stint as chef at 
Wilderness Lodge on Alaska’s 
Lake Clark, Bolton came up with this 
creamy, Thai-style curried seafood 
soup. “I usually make it with Dunge- 
ness crab, but it’s good with king crab 
too,” she notes. Bolton now serves the 
soup at Seward Windsong Lodge, 
where she is executive chef. 
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COMPELLING BLEND of soy, honey, and pepper glazes Dungeness crab. { ti 


Curried Sweet Potato 
Soup with Crab 


PREP AND COOK TIME: About 30 minutes 


Notes: Garnish soup with toasted, 
unsweetened shredded dried coconut. 


MAKES: 5 cups; 4 servings 
1 sweet potato or yam (*%4 Ib.) 
1 can (13'2 0z.) coconut milk 
1 tablespoon olive oil 
1 cup diced onion 
1 tablespoon minced garlic 


1 tablespoon Thai red curry paste 
or regular curry powder 


1 teaspoon ground coriander 

1 teaspoon ground cumin 

2 cups fat-skimmed chicken broth 
1 cup (% lb.) shelled, cooked crab 


2 cup diced canned, peeled, 
roasted red pepper 


Salt 


1. Scrub sweet potato and pierce with 
a fork. Cook in a microwave oven at 
full power (100%) for 4 minutes. Turn 
over and cook until tender when 
pressed, 2 to 4 minutes more. (Or bake 
in a 400° oven until tender when 
pressed, about 45 minutes.) 


2. Slit potato, then let stand until cool 
enough to handle. Scoop flesh into a 
blender. Add coconut milk and whirl 
until smoothly puréed. 

3. Meanwhile, in a 10- to 12-inch frying 
pan over medium heat, frequently stir 
oil, onion, and garlic until onion is 
limp, 8 to 10 minutes. 


4. To onion, add curry paste, coria 
cumin, broth, and sweet pi 
mixture, mixing well. Bring to a) 
over high heat, stirring, then re 
heat and simmer, covered, to f| 
flavors, about 20 minutes. 
5. Stir crab and red pepper into}! 
Ladle soup into bowls. Season to #! 
with salt. mil 
Per serving: 380 cal., 62% (234 cal.) fron!" 
15 g protein; 26 g fat (19 g sat.); 25 g camhie 
(2.7 g fiber); 521 mg sodium; 37 mg chad , 
Bi Ac 





— 


Cheryl Laurance 


Parkdale, Oregon 


ew 


uel 


FINALIST " 


Ne live at the baseeaae 
Hood and are fruit tree ¢ 
ers,” Laurance says. “My parents |} - 
visiting from Alaska and bro} 
salmon. After a long day harve) 
fruit, we needed something fast} 
treated the salmon like fajitas | ; 
added feta for spark.” And thus 


tacos were born. 








Salmon Avocado Tacos | 


PREP AND COOK TIME: About 50 mit! 
MAKES: 8 tacos; 8 servings 


at 
1 boned salmon fillet with sk) 
in. thick, 2 lb.) 


1 onion (6 0z.), cut into rings 


2 tablespoons lime juice | ; 
1 tablespoon minced garlic M 
“4 teaspoon pepper Fi 
1 tablespoon olive oil | : 


8 flour tortillas (8 in.) A 










































Avocado salsa (recipe follows) 
cups finely shredded cabbage 


cup crumbled feta cheese or 
queso fresco 


Salt 


ce salmon in a heavy-duty plastic 
bag. Add onion, lime juice, garlic, 
er, and oil. Seal bag. Turn fish 
for 30 minutes. 


anwhile, stack the tortillas and 
n foil. 


t a piece of heavy-duty foil the 
size as salmon. Lift fish from 
ade and place skin down on foil. 


foil with fish on a barbecue grill 
solid bed of medium coals or gas 
on medium (you can hold your 
at grill level only 4 to 5 seconds). 
y distribute onion from marinade 
fish. Close lid on grill; open vents 
narcoal. 


er 5 minutes, place tortilla packet 
o salmon. Turn tortillas every few 
tes. Cook until salmon is no 
r translucent but is still moist- 
mg in center (cut to test) and 
las are hot in center, about 8 
tes more. 


ll off salmon skin and diseard. Cut 
Jato 1-inch chunks and put in a bowl. 


assemble tacos, wrap chunks of 
n, salsa, cabbage, and feta in 
las. Add salt to taste. 


rving: 503 cal., 54% (270 cal.) from fat; 
otein; 30 g fat (7 g sat.); 28 g carbo 3 g 
435 mg sodium; 82 mg chol. 


Avocado Salsa 
Time: About 20 minutes 
Ss: 273 cups; 8 servings 
cups diced ('2-in. chunks) firm- 
ripe avocados 


cup chopped firm-ripe Roma 
tomato 


cup minced green onions 
cup chopped fresh cilantro 
tablespoons olive oil 
tablespoons lemon juice 


tablespoon minced, seeded fresh 
jalapeno chili 
tablespoon'minced garlic 

Salt 


owl, combine avocados, tomato, 
Ss, cilantro, oil, lemon juice, chili, 
arlic. Add salt to taste. 

“ang: 107 cal., 84% (90 cal.) from fat; 
rotein; 10 g fat (1.5 g sat.); 5 g carbo 
fiber); 7.5 mg sodium; 0 mg chol. # 
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KUHN RIKON 


DUROMATICe PRESSURE COOKERS 
For Cooks Who Know 
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It’s roomy. It’s quiet. 
It’s modern and 
comfortable. 

It’s the new 
Magnum®-powered 
Dodge Ram Conversion 
Van. And now it makes a 
better home-away-from-home than ever. 

Ram Van gives you more reasons to feel 
safe, thanks to our next generation driver 


You'll be happy to know, — 


however, there are some 
things we didn’t change. 
Ram Van is still powered 
by Dodge Magnum 
engines, for instance. 
Choose from the standard 
!75-horsepower, 3.9L Magnum 
V-6; a 225-horsepower, 5.2L Magnum 


















and front 
passenger 
airbags and 
longer-lasting 
brakes. It’s quieter, 
too, with an all-new 
door-sealing system that 
significantly reduces wind 
noise. To give you easier ¥® 
pass-through access to the rear, we 





onmeeR TTC LGA 





V-8; or a 245-horsepower, 5.9L\) 
Magnum V-8 that can pull \ 
® to 8,800 pounds. 
As always, you're the | 
in charge of customizing } 
conversion-ready' Ram Va 
make it really feel like home. In} 
a TV...VCR... state-of-the-art 
sound system. You decide. | 








the engine compartment forward. We 
redesigned the instrument panel 

for better 
ergonomics. 
We even 
refined the 
steering 
system and 
improved the 
suspension. 


‘lo dest 

your O p 
vacation 

home, 


witha 
= § l1iCW 


Oundation. 


Dodge Ram Conversion Van. It’s the vacation home 
ean take almost anywhere. 







be seat belts. Remember a backseat is the safest place for children. 





| to the new federal regulations that allow less forceful airbags. ‘Van conversions are the sole responsibility 
verter. 


; 5 


| Ram Van (4) The New Dodge 


For still more info, call I1-800-2-RAM VAN. Or hit the information highway: www.4adodge.com 





























FHE-CHARGING WESTERN HOME 


A house of invention 


An architect’s own home becomes his research laboratory 











@ Architect David Coleman found the 
perfect client—one willing to experi- 
ment without arguing about budget. It’s 
himself. His 2,000-square-foot, three- 
story home, which notches into a slop- 
ing lot on Seattle’s Queen Anne Hill, is 
worth studying for its flexible organiza- 
tion of space and novel use of materials. 
The house is designed to work for a 
family of four on all three levels or to di- 
vide into a two-story upper dwelling and 
a bottom-floor apartment. The coppery 
brown floors were made from a particle- 
board-like product called Medite, which 
Coleman ordered in 16-foot-long panels, 
then cut into foot-wide “boards.” The 
flooring was finished in place with a 
sealer, an oil-base stain, and three coats 
of durable, clear top coat. 
DESIGN: David Coleman/Architecture; 
(206) 443-5626 
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(TOP RIGHT) QUICK- 
CHANGE CLOSETS 
Meet the rolling 
bedroom closet. 
Three birch plywood 
cabinets on lockable, 
rubber-wheeled 
casters allow Coleman 
to change the room’s 
layout as easily as he 
changes clothes. Each 
measures 2 feet deep, 
7 feet tall, and 40 
inches wide and 
contains shelves 

or hanging space. 


(RIGHT) PANELS WITH 
PANACHE 

The fireplace wall of 
the dining room puts a 
contemporary twist on 
a traditional idea: 
paneling. The artful 
composition of 
natural- and stained- 
birch plywood panels 
resembles an oversize 
Mondrian painting. 


(LEFT) HOME OFFICE 
CORE 

An alcove containing 
a 7-foot-long desk 
and built-in bookcase 
tucks into one side of 
the house’s storage 
core (between the 
dining room and the 
kitchen). 
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LAURIE BLACK (3) 
DAVID McDONALD (2) 





OUTDOOR LIVING 


Dream machine 


m@ Stephanie and Larry Feeney of Bellingham, Wash- 
ington, enjoy sleeping alfresco, so they converted 
their rustic 9- by 12-foot gazebo into a kind of satel- 
lite sleeping porch. The pavilion overlooks their gar- 
den and has a view of Lake Whatcom. The Feeneys 
like waking up to the sounds of the lake and its 
waterfowl. 

At first they put in a makeshift bed and found that 
they used the pavilion from May through September. 
Then, says Larry, “I designed a bed that we can take 
apart and store in the basement over the winter. But 
this year we set up the bed in March.” Mission-style 
reading lamps and four quilts make the structure 
perfect for reading, snoozing, whatever. 

— Steven R. Lorton @ 
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WEEKEND PRO eeu 


Director’s 
chairs with 
style 


Decorate canvas seats and 
backs with easy-to-use fabric 


paints or artist’s acrylics 


BY ANN BERTELSEN 


ou can personalize your direc- 

tor’s chairs quickly and easily 

by drawing on the canvas seats 
and backs with fabric paint or by faux- 
finishing them. Our blue-and-white 
rendition didn’t even require a brush. 
The white fabric paint was squeezed di- 
rectly onto the seats with a funnel- 
pointed tube, available 
from art and craft stores. 
We used new seats from a 
home and garden store, 
but if your own chairs are 
in mint condition, just re- 
move the canvases and 
paint them. Select a paint 
color that contrasts with 
your canvas so the pat- 
tern can be seen. 

If your chairs show 
the effects of last sum- 
consider a_ faux-finish 
makeover. This process involves more 


mer’s sun, 


detailed work and longer drying time, 
but it’s very effective. 


FAUX-FINISHING MATERIALS 
*Two foam brushes 
*4-ounce bottle acrylic gesso 
(from an art and craft store) 
*1 quart white flat latex paint 
*4-ounce tube artist’s acrylic 
(raw sienna or color of your choice) 
*Hair dryer (optional) 
° Two small natural sponges 
*8-ounce spray bottle 
*1 pint denatured alcohol, 
available at pharmacies 
*2-ounce tube artist’s acrylic (neutral 
gray or other neutral color) 
*8-ounce bottle clear satin 
acrylic varnish 
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DIRECTIONS FOR FAUX-FINISHING 

1. With a foam brush, completely cover 
back and front of canvas with gesso. 
BASE COAT: 

2. Mix '2 pint white paint with 1 table- 
spoon raw sienna acrylic. Apply to can- 
vas with a clean foam brush and let dry 
one hour, or speed-dry with a hair dryer. 
FIRST GLAZE: 

3. Mix 2 pint white paint with 2 table- 
spoons raw sienna acrylic and 1 table- 
spoon water. 

4. Dampen a natural sponge with wa- 




















TECHNIQUES FOR TWO: You squeeze- Bah one, fate finish the other. 


ter, dip it into glaze, and lightl 
over base coat. | 
5. Mist with denatured alcohol. | 
6. Repeat sponging process, us 
fresh damp sponge. 

SECOND GLAZE (applied to first 
while it’s still damp): 
7. Mix 2 pint white paint with 4 
spoon neutral gray acrylic and 1 
spoon water. | 
8. Dab onto canvas with a clean spi 
carefully blending the two colors. 
9. Mist with alcohol and allow N 
(about one hour). 
FINAL GLAZE: 
10. Mix '2 pint white paint and 1 
spoon raw sienna acrylic with 1 
spoon water. 
11. Sponge lightly and sparing 
second glaze, allowing color varia 
to show through. 
12. Spray with alcohol and allowll t 
(about one hour). Apply one coat of 
satin acrylic varnish for protection. 4 





With everyone moving to Uregon 
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we decided to make some to SO. 
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Randy Scagliotti, 


Production Ma nager 


We're happy to share the 
beauty of Oregon. But, 
like Randy, we'd rather 
share the natural beauty of 
Pozzi® wood windows and 
patio doors. With over 
4,000 standard sizes. Not 
to mention the 40% of 
our work that’s custom. 
Creating a breathtaking 
view, anywhere, Randy, 
our ambassador to the 
world, brings it all to 


your doorstep. 


Ry 


WOOD WINDO 


—, 


bacon! 


‘ar 


HANDCRAFTED IN BEND, ORFGON,” 


Free catalog: 
1-800-257-9003 ext. S4. 
WWW. pozzi.com. 
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COULD WARP WOOD? 


urd to say. But with Thompson’s® Wood Protector’, wet weather won’t warp waterproofed wood. With one quick coat, Thompson's Wood 
r prevents mildew and provides long-lasting UV protection. It goes on clear, penetrating the grain to stop wood rot and preserve your 
ftural color. Come to HomeBase for Thompson’s Wood Protector today. And protect your deck faster than you can say, “looks like rain’ 


seen uae ™* 4070 THE BASE. Homelase 


WE'VE GOT ALL THE BASES COVERED™ 
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adobe-and-terra-cotta ranch house char- 
acter: green granite near sinks, butcher 
block for food preparation, stainless 
steel appliances, red birch cabinetry, 
and linoleum and quarry tile for the 
floor. A two-tiered counter separates the 
cooking and tasting zones without cut- 
ting off sight lines. The counter puts the 
cooking zone “on stage” by framing it. 
The architects improved the ventila- 
tion and lighting with four tiers of 
lights to heighten the theatrical effect. 
Warm fluorescents behind a plastic dif- 
fuser create an artificial skylight; 
they’re supplemented by halogen ca- 
ble, soffit, and under-cabinet lights. 
DESIGN: Cody Anderson Wasney Archi- 
tects, Palo Alto (650/328-1818) 
CONTRACTOR: Blach Construction Com- 
pany, Santa Clara, CA (408/244-7100) 


E) We installed a small drawer for compost materials at each workstation, since wet 
refuse should be removed daily. F) No more in-counter tracks for cabinet doors: they 
were dirt catchers. Our new doors are hinged over a continuous counter surface. 





PRODUCTS (partial listing) 


eLighting. Recessed downlights and compact fluorescents: Halo, Elk Grove, IL (847/956-8400); 
track mounted and compact fluorescent quadrant squares: Lightolier (800/215-1068); low- 
voltage halogen cable system: Kabel Light, Tech Lighting, Chicago (773/883-6110); under- 
cabinet strips: Creative Systems Lighting (800/642-2286); ceiling diffuser: double-skinned acrylic 
sheet, Cyro Canada, Mississauga, Ontario (905/677-1388).*Resilient floor covering. Linoleum 
Marmorette, distributed by Gerbert (800/828-9461).eWood countertops. Michigan maple butcher 
block, MacBeath Hardwood Company, San Francisco (415/647-0782).eGranite countertops. Tu- 
nas Green, Marble Unlimited, Hayward, CA (510/785-9940).eAppliances. Electric cooktops: 30- 
inch KitchenAid (800/422-1230); 30-inch GE (800/626-2000). Ovens: 30-inch electric convection, 
Bosch (800/944-2904); 30-inch Monogram double electric convection, GE; 30-inch under-counter, 
Thermador (800/656-9226). Ranges: 30-inch freestanding, Kenmore (800/469-4663); 48-inch six- 
burner gas, Jenn-Air (800/536-6247). Hoods: Thermador and custom-made. Microwaves: GE and 
KitchenAid. Freezer: 36-inch-wide, 24-inch-deep, Sub-Zero Freezer Co. (800/444-7820). Under- 
counter refrigerated drawers: Sub-Zero.eSinks. Undertone, Kohler Company (800/456- 
4537).°Faucets. Pull-out spray Europlus, Grohe America (800/201-3407). 
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Kitchen-design |. 
ideas from senior food edi 
Jerry Anne Di Vecchio 
*RANGES. When we planned the 
kitchen, there was a big differe 
between commercial and reside 
cooking equipment. Now, as t 
we use residential equipment. Bu 
day commercial-quality equip 
designed to work well in a hom 
available, and that’s what we’ve ¢ 
sen. It’s quiet and well insula 
Also, most manufacturers now 
a stainless steel or brushed-chre 
line that makes it easy to coordi 
number of different brands at di 
ent prices, which we wanted to d 
order to approximate the rang¢ 
equipment Sunset readers use. 
*REFRIGERATED DRAWERS. Th 
handy and efficient products 
each work area its own cold stot 
compartment. They save a lot of st 
and are easier to use than cony 
tional refrigerators because you 
see everything at a glance as you | 
into them from the top. 
*COUNTERS. We had butcher-bl 
counters before, and they were | 
fect for chopping and other f@ 
preparation, but it was a mistake 
use them near water—spills 
splashes invariably caused spott 
and discoloration. So this time 
put the butcher block on coun! 
away from the sinks. , 
*ACCESSIBILITY. Elbow space is Vf 
important when four cooks are wé 
ing at the same time, so each WH 
center’s butcher-block counter is 
cessible from at least three sides. | 
*FLEXIBLE STORAGE. Shallow s¥ 
age is very useful. Some of our dr 
ers are just 2 inches deep—per) 
for skewers and crab crackers. 
*CABINET DOOR VARIATION. Tran} 
cent glass for some cabinet do 
adds texture and depth without| 
vealing clutter. ; 
*FOOD STORAGE. We use our pai 
to store food, tools, and serving pie! 
Because some foodstuffs need to 
kept cool, not cold, we considej 
building a cooler; it turned out te 
much less expensive just to buy 
other refrigerator, install it in the f 
try, and select its warmest setting. 
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» wider the sweet spot, the longer the drive. This is the WideTrack™ Grand Prix”, from Pontiac. Its unique. ee 
Mirror design sets the wheels wider to connect all available 240 supercharged horses to the has $- ; 


er control on any track. Choose coupe or sedan and see for yourself: ih ciaalt is Better. es: ae 
| agi 


| 
} 
| A = L. CR jet SE 
-BE-WIDER www.pontiac.com 
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The recognized authority for serious 
cooks and avid home entertainers 
for over 40 years, offering the finest 
kitchenware, tableware, specialty 
foods and gifts. One year for $2.00. 
U.S. only. 














Copper River smoked salmon avail- 
able in 6 ounce or 20 ounce logo 
wooden or cardboard gift boxes. 
Call about our free camera when 
ordering. 





| 4 Tho Charles Rondalpk Company 





Assist the American Birding 
Association with your purchase of 


SongBird coffee 





Helps protect the 
habitat of migrating songbirds. 
Selecting and ro: 






sting the finest 





coffee for 26 years. “It’s not justa 





cup, but a just cup.” 





Thaukogiving Cobhee Company 











Personalized Cookbooks. Raise 
funds with your group’s favorite 
recipes in your own personalized 
cookbooks. Send today for 
our Guaranteed = step-by-step 
Personalized Cookbook Fundraising 


plan. FREE 
Funderapt Publishing 


RANCHO 


DORADO 


Own an exclusive handbag 
inspired by the romance, spirit 
and adventure of the American 
West. These classically styled 
originals are handcrafted in 
America with premium leathers. 


Celebrate the season with afford- 


able home accents and gifts from 
Terry’s Village. Colorful windsocks, 
decorative birdfeeders, garden 
accents and kitchen accessories...all 
with a country-fresh charm. Receive 
catalog and $5 certificate for $1.00 


Tevry’s Village 


























LARGEST U.S. SELECTIO(G, j, 
imported wall hanging class 
that perfect design, color, si 
price! FREE ROD include 
Book Catalogues (refun) 
75 designs/200 sizes $7.0 
designs/600 sizes $23.00. 


3a... Heivoom Eunapeou Tay 


fort 














ben 
Free Buckeye Beans & EF Med 
Catalog. Over 150 gourmet si), 
chili’s, breads, shaped pastas§},: 
Pasta Mama’s Fresh Dried §,,, 
and sauces! i ('} 


lore, 
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The greatest collection of Nat 
Park treasures, mementos an¢| 
ever created and featured ir} 
catalog now available. Every} Hs 
Supports The Parks! FREE cai}"' 
Extraordinary and exceptional) . 


The Parks Cow , 
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Hi 


ality furnishings and acces- 
s for the home and garden, 

g outdoor furniture, trellises 
rbors, seasonal slipcovers, 
n ornaments and gifts. One 
rS2.00. U.S. only. 


Hf bedroom and bath furnish- 
rom today’s top designers. 
that “something special” from 
g such quality brands as 
ais, Charisma, Ellen Tracy and 


Thinking about a custom home? 
Every Lindal Home is a custom cre- 
ation carefully crafted to fit your 
needs and dreams. Call today for 
our free information kit. FREE 


Liudal Cedar Homes 


For over 50 years...Italy’s best for 
authentic pizza, roasting meats & 
vegetables, bread baking and 
grilling. Available for your home or 
restaurant. Enjoy indoors or “al 
fresco.” Call for information. 


13 Muguaini Imports, LLC 











Apparel and gear for travelers. We 
help you travel smarter with light- 
weight, worryfree, classic travel- 
wear. FREE Catalog and Outfitting 
Guide. 


15 TravelSmith Outhitters 


Unbeatable prices on thou- 
sands of china patterns. 
Enjoy amazing savings on 
fine quality china, crystal, 
silverware and home fur- 
nishings and the conve- 
nience of shopping at home. 


You'll discover: 


The largest instock inventory 
of the best names in the busi- 
ness - Lenox, Wedgwood, 
Waterford, Noritake, Royal 
Doulton, Spode, Denby, 
Oneida, Mikasa, Rosenthal, 
Lladro, Swarovski and more! 


Faster delivery-most orders 
processed within 24 hours. 


Computerized National 
Bridal Registry. 


Visit Barrons China and 
Gifts at Kingsdale Shopping 


Center, Upper Arlington in 
Columbus, Ohio! 


Dinnerware and Home Decor 
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THE GREAT STEAKHOUSE STEAKS 


PPE tee ote 


ALLEN BROTHERS 















Trust Cottage Lane Accer 
deliver the beauty of Bald 
Brass-lighting, door and} 
hardware as well as Water! 
lamps to your home. 











Allen Brothers, The Great Steak- 
house Steaks, delivered right 
to your door. Order tender gourmet 
USDA Prime steaks from the same 
place America’s finest steakhouses 
get theirs! Call fora FREE catalog. 


Hundreds of items to make travel 
safer, more comfortable and reward- 
ing: clothing, luggage, security 
items, adaptors, accessories, med- 
ical kits, and much more! 


















7 Allen Brother 


Home organization that makes the 
most of space. Innovative storage 
options for every room, plus high- 
quality frames and photo storage. 
One year for $2.00. U.S. only. 
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The latest designs in furniture, 
tableware and decorative 
accessories, gathered from around 
the world and affordably priced for 
today’s casual lifestyles. One year 
for $2.00. U.S. only. 





Pottery Bau 






Satisfaction 100% guaranteed. 


18 Magellan's 


Order Form 


Sunset’s Fall Catalogue Collecti 







1. Williams Sonoma.,....... sseeeeee DOO 
2. Fundcraft Publishing........... Free 
3a. Heirloom Huropean......ees $7.00 
3b. Heirloom European........523.00 






.L'ree 


..Hree 


4. Charles Randolph Co... 


5. Rancho Durado.... 


6. Buckeye RancbBnneereccsssscsses «ree 
7. Thanksgiving Coffee Co....... Free 
8. Terry’s Village....cscreseccessecves .+ 1.00 
9. The Parks COMPANY. Free 
10. Gardener's Eden... $2.00 
11. Lindal Cedar Homes........+ Free 
12. Linen SOULCE........0000 taseeneeeeesee Free 


13. Mugnaini Imports, LLC......Free 


14. Raymond Enkeboll........... $20.00 
Name 
Address 
City State 


Or charge to OVISA 


Lj) American Express 


Credit Card No. 
Expiration Date 
Signature 


Allow 6-8 weeks for delivery. 


Make checks payable to Sunset Magazine. P,O., Box5261 





LJ Mastercard 











CALL TOLL-FREE 1-888-324-1245 i 
* Please have item numbers ready. 
* Phone orders must use credit card (Handling Fee is $1.95) 
* If paying by check, please use mail-in order form. 


15. TravelSmith Outfitters.............Mh 
16. Barron Sveresesesssesecssensesssenenerenenenenensesenil 
17. Allen Brothe rs.......cccessscssssssseesees 


18. Magellanr’S.....sscssessssscscesssssssensneoseeseil 








19. Cottage Lane Accents... 
20. hold everything .. 
21. Pottery Barn...revsssersssssossesssseseesesssilfl 


22. Sierra Nut Houserescsssessseeseeeet hi 











23. Cham DEOPrSccivcscscssenesecessesensrececsiecsaeh 
24. National Wildlife Fed.............0. 


25. Arté de MEXICO vseessessessesrseenesseeneenee] 
| 
{ 





26. SUNSWEECt GrOWETS.ecceresereeeeseeeees 
27. Museum of Fine Arts... 
28. Great FO0o0d On line..........cessesseeeee 





S. for catal® 
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Zip A 
ODi $_ 1.95 for har) | 

iscover s Total P 


BY\\\ 
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rating 30 Years of Excellence. 
m Gift Baskets for Personal or 
orate Giving. Highest Quality 

Dried Fruits, Chocolate 
d Nuts and Raisins-All the 
om California’s Bounty! 


Siova Mut House 












vation organization, brings you 
© nature with its collection of 
cards, gifts, nature-themed 
1, decorative items for home & 
, children’s products & more. 
ases directly support National 
i2"s conservation programs. 


Vationad Wilddibe Federation 






























(pthe best our growers have to 
e Sunsweet Growers Store 
e finest dried fruits, nuts and 
tions for you or someone you 
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Pall Catalogue Collection 


World-class, luxury furnishings for 
bed and bath. The linens, furniture, 
apparel and accessories represent 
the best in traditional design and 
craftsmanship. One year for $2.00. 
U.S. only. 


23 Chambers 


The world’s largest supplier of 


antler lighting and furniture, utilizes 
only real antlers that shed annually. 
Our extensive antler collection is 
assembled by hand, using old world 
craftsmanship, making each piece a 
true work ofart. Catalog $6.00. 


Ante de Wexico 





Museum of Fine Arts, Bost 


Discover a wealth of affordable 
treasures, based on the 
Museum’s world-renowned collec- 
tion. Hundreds of items, including 
jewelry, scarves, home decor, sculp- 
ture, prints, cards, books and educa- 
tional toys. $2.00 


27 Wuseum of Fine Ants, Boston 


Shop conveniently online in 
one place for some of the 
world’s finest gourmet food 
and gifts! 


At GreatFood.com, you will 
experience the best in 
gourmet food. Featuring over 
30 award-winning compa- 
nies, Greathood.com offers a 
wide variety of specialty foods 
that are pleasing to even the 
most discerning palettes. 


Delicious food gifts including: 
chocolates, tortes, cheese- 
cakes, hand-packed cookie 
tins, Muscovy duck, live 


salmon, fruit salsas, pestos, 
relishes and much more. 
These gifts are truly one ofa 
kind. 


These gourmet foods are per- 
fect for individual and corpo- 
rate gifts. The service 
includes beautiful packages 
with personalized gift card. 




































wuu,gren ifood. com 






























aine lobster, ham, smoked 


Direct Delivery Nationwide. 
100% Guaranteed! 





Free Catalog 


Great Food Ontine 
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BY GERIRY ANNE DI VC Chie 










mexican cheeses 


Two aromatic Mexican herbs, epa- gets squeakier, not softer, when 


zote and hoja santa, Nave arrived heated ($10 per lIb.). Hoja santa, a 
here with cheeses made by Paula _ big leaf with a mint-anise-tarragon 
Lambert’s Mozzarella Company in fragrance, iS wrapped around a 


Dallas. Epazote, a bitter herb used chunk of soft, fresh chevre (goat) 








sparingly, is mixed with green chilies | cheese (left and right in photo), im- 
in queso blanco (top in photo), a 


mild, fresh, squeaky- 
wh S ~ Piz 


vicky 


parting to it a subtle taste and smell 
($14 per Ib.). To order, call (800) 798- 
textured white 2954. Shipping costs extra. 
cheese that Try the hoja santa goat cheese on 
toasted tortilla chips or dried banana 
chips. Slice the queso blanco to eat 
plain or use it in this simple salad. 

Black bean salad. Drain 2 cans (15 
oz. each) black beans. In a bowl, 
mix beans with 2 tablespoons sherry 
vinegar and 2 tablespoons chopped 
red onion. Thinly shave about 2 
ounces queso blanco cheese with 
green chilies and epazote and mix 


with salad. Makes 4 servings. 


Per serving: 211 cal., 24% (50 cal.) from fat; 
15 g protein; 5.6 g fat (2.5 g sat.); 28 g carbo 
(12 g fiber); 795 mg sodium; 13 mg chol. 


JAMES CARRIER (3) 


FOOD NEWS 


What will 
George say? 


milder-tasting than regular broccoli. Its 
long stems are about as thick as plump 
asparagus, and its shape and flavor re- 
veal its relationship to Chinese kale. 
The vegetable may be labeled broccol- 





@ When President Bush declared he 
didn’t like it, broccoli made headlines. 
Now, Cruciferae is making news again. 

A new broccoli hybrid has appeared 
on the Western scene, and you can ex- 
pect to find it in many markets from 
now through spring. The hybrid, devel- 
oped by Sakata Seed America in Mor- 
gan Hill, California, is slimmer and 
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ini or asparation, but if you ask for 
baby broccoli, your produce dealer will 
know what you want. 

In its tender stage (the stem skin 
pierces easily), the flavor is mild and 
sweet, making raw broccolini delightful 
for munching. Or you can cook it as 
you would broccoli—boil, steam, stir- 
fry, or grill it until tender-crisp. 





(ae =e ee ee ee ere ae 
A TASTE OF TRE WEST i 


Out of Africa 


St tasted socca long ago—in the 
d, open-air,market by the sea in 
e flat cake sizzling in olive oil 
wood-fired oil drum smelled so 
at I sidled right up and bought a 

|. Had I known that garbanzo flour 
ater were the essence of what I'd 
patched up, I'd have brushed socca 
jas boring. What a mistake that 
i have been. There’s a Mother 





Earth simplicity about socca. One ten- 
der, slightly nutty bite leads to another. 
Its flavor is unemphatic, but it seeps 
right into the bones of taste memory. 
No doubt the dish arrived in France 
by way of North Africa, where garbanzo 
(also known as chickpea) flour is a sta- 
ple. And apparently, socca also mi- 
grated down the coast into Italy. At his 
Italian-influenced Rose Pistola Restau- 


rant in San Francisco, Reed Hearon 
makes a version he calls sage farinata (a 
roasted chickpea cake). The sage looks 
pretty and adds a faint crunch. For 
lunch or a light supper, enjoy wedges 
of sage farinata with olives, some feta 
cheese, and a cold, bold rosé wine. 


Sage Farinata 


PREP AND COOK TIME: About 30 minutes 


Notes: Garbanzo flour is sold in many 
supermarkets and natural-food stores, 
as well as Indian and Middle Eastern 
food markets. 


MAKES: 6 appetizer, 2 main-dish servings 


2 tablespoons olive oil 


“4 cup fresh sage leaves, rinsed and 


drained 
1 onion (6 oz.) 
1 cup garbanzo flour 


About '4 teaspoon salt 


1. Put oil in a 9- to 10-inch ovenproof 
frying pan. Add sage leaves and mix to 
coat with oil, then lift out leaves and 
put in a small bowl. 


2. Peel and thinly slice onion. Put 
onion in frying pan over medium-high 
heat and stir often until golden and 
sweet-tasting, about 10 minutes. 


3. Meanwhile, in a bowl, whisk 
garbanzo flour and '%4 teaspoon salt 
with 1'2 cups water until smooth. 


4.Reduce heat under onions to 
medium-low. Push onion slices to 
center of pan and pour garbanzo 
mixture around them, then lift onions 
so batter can flow under them. Sprinkle 
socca with sage leaves. Cook until 
socca feels dry when lightly touched 
and is browned on the bottom (lift 
carefully with a spatula to check), 12 to 
14 minutes. 

5. Broil 6 to 8 inches from heat until 
top is lightly browned, 3 to 4 minutes. 


6. Cut into wedges and serve with a 
wide spatula. Add salt to taste. 

Per appetizer serving: 124 cal., 42% (52 cal.) 
from fat; 4.2 g protein; 5.8 g fat (0.7 g sat.); 15 2 
carbo (1.7 g fiber); 101 mg sodium; 0 mg chol. 


Canned option. \f garbanzo flour isn’t 
available, omit it from preceding recipe. 
Instead, drain 1 can (15'2 oz.) 
garbanzos, reserving 6 tablespoons of 
the liquid. Whirl garbanzos, reserved 
liquid, and 1 tablespoon all-purpose 
flour in a blender until very smooth. 
Use in step 3. Mixture will still feel moist 
on top when browned on bottom, step 
4, and will take 3 to 4 minutes longer to 
brown when broiled, step 5. 
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Freshly minted 


w Mint and lamb are partners of long standing. If, however, 
you fancy lamb with mint je//y, you may have to smuggle 
your own jar of the now passé condiment into hoity-toity 
restaurants and risk condescending stares. To be culinarily 
correct and still relish your lamb, you could demand fresh 
mint. This aromatic combination of rib chops and risotto is 
how I put new life into the old food marriage at home. 


Lamb Chops with Mint Risotto 


PREP AND COOK TIME: About 35 minutes 


NoTEs: If risotto is ready before lamb, it can be kept warm 
for a few minutes. 


MAKES: 4 servings 
2 teaspoons butter or margarine 
“4 cup chopped shallots 
12 cups medium-grain white rice such as arborio or pearl 
12 teaspoons grated lemon peel 
About 4/2 cups fat-skimmed chicken broth 


4 fat-trimmed double-bone lamb rib chops (about 1° 
in. thick, 11/2 lb. total) 


1 teaspoon minced garlic 

i cup balsamic vinegar 

1 teaspoon sugar 

1 cup slivered fresh mint leaves 


3 tablespoons lemon juice 


1. In a 3- to 4-quart pan over high heat, combine butter and 
shallots and stir until shallots are limp, about 1 minute. Add 
rice and stir until some of the grains are opaque, about 2 
minutes longer. 

2. Add lemon peel and 4 cups broth to pan and bring to a 
boil. Reduce heat and simmer, stirring often, until rice is 
tender to bite, about 15 minutes. 


3. Meanwhile, in a 10- to 12-inch ovenproof frying pan over 





MORE BABYeBiUzZ 


No-fuzz kiwi 


thin, 
more peeling. 





dessert. 


@ This year, little kiwi fruit are a big deal 
at Hurst’s Berry Farm in Sheridan, Ore- 
gon (www.hursts-berry.com). That is, 
the crop of miniature kiwi fruit is big 
enough to attract attention. Each grape- 
size fruit makes a single bite, and its 
red-green skin is smooth—no 


Baby kiwi fruit are harvested from 
mid-September to late October, but you 
may find them in markets into Novem- 
ber. Healthy fruit keep well in containers 
in the refrigerator for up to two weeks. 

Inside, baby kiwi fruit are as brilliant 
green as the big guys. Cut into halves 
for a beautiful addition to this simple 


i 


high heat, rub fatty side of chops in pan to lightly oil, tt : 
chops in pan and brown on all sides, about 5 minutes.| 
4. Put pan with chops in a 400° oven. Bake until n 
medium-rare (pink) in center of thickest part (cut tc 
about 15 minutes, or medium (only slightly pink), abi 
minutes. Skim and discard fat from pan. 


5. Return pan with chops to high heat. Add garlic, vi 
and sugar. Shake pan and stir to release browned bits) 
stir in “4 cup mint and remove from heat. 


6. If rice is cooked before lamb is ready, turn heat to ve 
and stir in about '4 cup broth. Stir lemon juice and 1) 
the remaining mint into rice, and if you want a cre} 
texture, a little more broth. Serve rice with lamb an 
juices, sprinkled with the final bits of mint. 


Per serving: 463 cal., 21% (99 cal.) from fat; 33 g protein; 11 g fi) 
(4.3 g sat.); 56g carbo (6.1 g fiber); 171 mg sodium; 65 mg cho} 





Pineapple, Blueberry, anc 
Kiwi Fruit Dessert | 


PREP TIME: 3 to 4 minutes 

MAKES: I serving 

Cut 2 crosswise slices (about 2 in. cal 
from a peeled, cored pineapple. Pl) 
on plate; scatter with “4 to “% cup rins) 
drained blueberries. Rinse, drain, : 
trim ends from 3 to 4 baby kiwi fr) 
Cut in half; arrange on pineap] 
Drizzle with 2 tablespoons oran| 
flavor liqueur, such as Cointreau | 
orange juice sweetened with hont 
and 1 to 2 teaspoons lemon juice. | 
Per serving: 204 cal., 4% (8.1 cal.) from fat 


1.4 g protein; 0.9 g fat (0 g sat.); 39 g carbi) 
(4.8 g fiber); 7.1 mg sodium; 0 mg chol. #/ 








lim] id 


lin ine, 

















simp : e 
spaghetti, 
I say 


to 
you, 
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NEW Louis Rich Carving Board’ Chicken Strips. 
Ready to eat, right from the package, tender chicken strips will 
serenade the salad, or please your pasta. Just when you thought 


the noodle was old news. Baby, this is no normal bowI of starch. 
This is your meal. 


Oh, yes. It can be this good, 
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Nature vs. nurture 
In Oregon 


@ One of the unforeseen consequences 
of living in New York for a few years was 
that Woody Allen films got a lot funnier. 
That’s because there are some places 
you can never truly understand until 
you live there. Like Oregon. Oregonians 
seem to share a secret enchantment not 
bestowed on the world at large. There’s 
a kind of private glee in the state. 

This goes a long way toward explain- 
ing the perplexing behavior of Oregon 
vintners. There is probably only one 
group of outsiders who might compre- 
hend the nail-biting, nerve-racking grati- 
fication of Oregon viticulture—the Cis- 
tercian monks of the Middle Ages (who, 
coincidentally, planted the same grapes 
as Oregonians do today—in the equally 
unforgiving climate of Burgundy). 

Admittedly, Oregon wines can 
achieve a delicacy rarely found in other 
U.S. wines, and that is a compelling re- 
ward. But can results alone propel one 
to take on the nearly impossible? Do 
people climb Kilimanjaro to see snow? 

Consider this basic reality: without 
sunlight and warmth, grapes don’t 
ripen, and unripe grapes make mean 
wine. In Oregon, as fate would have it, 
sunlight and warmth can be in short 
supply. Moreover, rain (about 40 inches 
a year) and frost are ubiquitous threats 
during spring and fall, when grapes are 
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RICK MARIANI 


BY “KA RIE INP SMpArcaNmesisgie 


most susceptible to rot or damage. To 
top it off, weather patterns here are so 
erratic from year to year that a given 
producer’s wines can be great one year, 
disappointing the next. In short, Ore- 
gon grapes live on the edge, sometimes 
hanging on by the skins of their teeth. 
Though seemingly counterintuitive, 
Oregon winemakers wouldn’t have it 
any other way. For the vines’ struggle 
against these harsh vagaries of climate is 
precisely the key to the wines’ success. 
Grapes here cannot explode into 
ripeness (which often results in simple 
wines); they must make their way slowly 
toward maturity, ideally developing fi- 
nesse and nuances of flavor along the 
way. Every year is a gamble with nature, 
but when the grapes (and winemaker) 
do win, a wine of utter beauty emerges. 
A number of small wineries struggled 
along prior to Prohibition, but the mod- 
ern Oregon wine industry was born in 
the mid-1960s when David Lett planted 
the state’s first Pinot Noir, at Eyrie Vine- 
yards in the Willamette Valley. (Eyrie still 
makes some of the best Pinot in the 
state.) Local farmers thought he was 
crazy. And in a way, he was possessed— 
by an idea. Namely, that complexity in 
wine is related to the marginality of the 
climate in which the grapes are grown; 
grapes that receive barely enough sun to 
cross the finish line of ripeness have a 
better chance of making graceful wine 
than grapes that bake in full sun. 
Winemakers who followed Lett, like 


OREGON WINES TO TRY 


There are so many great producers in Oregon—Adelsheim, Amity, Beaux Fréres, E 
Chehalem, Cristom, Domaine Drouhin, Eyrie, Ken Wright, Ponzi, and many more— 
nearly impossible to narrow the field to a few favorites. Experiment on your own, | 
every year Oregon, which is packed with small and new wineries, is full of surprises: 


= Archery Summit Winery “Vireton” 1997 
(Oregon), $25. A rich, intriguing white made 
from Pinot Gris, Pinot Blanc, and Chardonnay. 
= Hamacher Wines Chardonnay 1995 
(Oregon), $20. Vivid, gorgeous, and perfectly 
balanced. The best Chardonnay from any- 
where in the United States I’ve had this year. 
= Willakenzie Estate Pinot Gris 1996 
(Willamette Valley), $15. Lovely rich pear 
and almond cake flavors. 

= Broadley Vineyards Pinot Noir “Clau- 
dia’s Choice” 1996 (Willamette Valley), 





Dick Erath of Erath Vineyards, : 
Today there are more than 100 
ies in Oregon, and virtually all c 
grow Pinot Noir, the great red 
gundy and one of the world’ 
fragile, persnickety grapes. Ore: 
fact, is the only place outside | 
gundy that specializes in this vz 
To no one’s surprise, the resi 
mixed. Depending on the year ai 
winemaker’s judgment calls, a 
gon Pinot Noir can be loaded w} 
sonality—or something you’d 
rather pour down the drain. 
Even a devastatingly good « 
Pinot, though, is almost never | 
ful. Because big, syrupy flavors 4 
tures (such as in a Zinfandel, Sy 
Cabernet Sauvignon) are nif 
province of Pinot Noir. To app 
Pinot, you must turn the bin 
around and go looking for elega! 
Oregon is also well knoy 
Chardonnay, but the white gra: 
winemakers here are most smitt' 
is Pinot Gris, an ancestral sister ¢ 
Noir, which in good-weather j 
fresh, lemony, and irresistible. 
Those Oregon winemakers are 
in themselves. Almost all are re 
dropouts or exes. College dr 
Ex-professors. Counterculture dr 
Even ex-theologians. These are tt 
ern-day monks who have renoun: 
ier winemaking conditions ar 
pleasure in the hard lessons of th® 
est teacher of all—nature herself. 



































$30. The intensity of fruit in this wine® 
ning. Chocolate-covered cherries! 

= Chehalem Pinot Noir “Rion R 
1995 (Willamette Valley), $35. Ricl 
granate, cherry spice, and earth flav; 
= Eyrie Vineyards Pinot Noir 1) 
1990 (Willamette Valley), $35. Own) 
Lett has an intuitive ability to bring ¢ 
ninity and elegance in every wine he 
= Thomas Winery Pinot Noi 
(Willamette Valley), $27. Fascinati| 
berry, and wild mushroom flavors. @ 
















Gloves, maps and such can go in 
Caravan’s tilt-out glove box. And 
some models have handy front door 
pockets for additional storage. 





oN Caravan’s available all-wheel-drive system 
~ > . . . js 

3 Pa features an inter-axle viscous coupling 

me aK, that automatically gives more torque to the 








rear wheels as needed. 


When we redesigned & 2 itt tt git 
Caravan we rounded i i if 
the corners for a more ‘0 “ie 
aerodynamic shape, and still 
found a way to get 32 more 


= Ons 
cubic feet of room over the WV w'\ 
previous model. * ¥ 


eatures 
oure sure 
opreciate o 






Caravan offers 
a personal 

alarm system 
that you can turn on 
or off by remote control. 










an not only offers a convenient 
\iver’s side sliding door, it’s 
"erly designed to hold both 
jliding doors open... even 
“) when you're parked on 
t the steepest of hills. 













SO 


C To keep Caravan looking good 
at any angle, we use a highly protective, 

eight-step finishing process that includes a 

full-body powdered anti-chip primer coat and two 

separate clear coat applications. Dodge Caravan 

is backed by our Customer One Care™ 3-year or 

@ 36,000-mile bumper-to-bumper warranty 
and 3/36 Roadside Assistance: 





A 
y 


te With 12 convenient 
F storage bins, grabbing 
a tissue is not an issue. 


For still more information, call I1-800-4-A-DODGE 
or visit our Web site at www.4adodge.com 


—* 


uted warranty & restrictions at your dealer. 
Snormal maintenance & wear items. 


é seat belts. Remember a backseat is the 
ace for children. 

















BY ANDREW BAKER © PHOTOGRAPHS BY JAMES CARRIER 
m@ “Color is everything for determining ripeness,” says Jim Si- 
monian as he picks a softball-size pomegranate during harvest 
on a sweltering day in the San Joaquin Valley. Using a pock- 
etknife, he cuts the pomegranate open and takes a bite, as if it 
was an apple. “Don’t try to eat every seed,” he advises. 

Indeed, an onlooking farmer says, “you need to get into a 
bathtub naked when you eat these. They sure stain.” 

For more than 20 years, Simonian has grown pomegranates 
in the hot, dusty fields near Mendota, California. His brother 
and partner, David, is president of the Pomegranate Council. 
Their orchards and others in the Golden State produce 100 
percent of the U.S. commercial crop. 

Pomegranate season is late August to late December. Foothill, the first harvested variety, has a mild taste 
and pink seeds. Early Wonderful, which appears in mid-September, is tarter with light red seeds. Wonder- 
ful, the biggest crop, is available from late September to Christmas. It’s the sweetest, with dark red seeds. 

More than 800 gemlike seeds, completely edible, cluster beneath the thick, red, leathery hide of a 
pomegranate. Technically, each seed is an aril (sort of a tender pip sealed in a juicy packet). 




















Pomegranate Granita 


PREP TIME: About 30 minutes, plus 6 hours to freeze 


NoTEs: This coarsely textured frozen dessert is a fa- 
vorite of Paul Bertolli, chef and co-owner of Oliveto 
Cafe & Restaurant in Oakland, California. To make 
pomegranate juice, see notes for Pomegranate Mar- 
garitas; for pomegranate seeds, see notes for Pome- 
granate-Ginger Muffins (page 130). For a smooth 
texture, freeze the mixture in an ice cream maker. 


MAKES: 6 servings 


2 cups pomegranate juice 
Ys cup orange juice 

12 teaspoons lemon juice 
Vs cup sugar 
1 orange (about ' lb.) 


6 tablespoons pomegranate seeds 


1. In a 9- by 13-inch pan, stir pomegranate juice, 
orange juice, lemon juice, and sugar. Cover airtight. 
2. Freeze mixture until solid, 3 to 4 hours. Break 
frozen mixture into chunks. Beat with a mixer just 
until pieces are pea-size. Return granita to pan and 
freeze, covered airtight, until firm, at least 3 hours 
or up to 2 days. 


3. Meanwhile, using a zester or grater, cut about 1 
tablespoon peel from orange in long, thin shreds. 


4. With a sharp knife, cut remaining peel and 
membrane from orange. Hold fruit over a bowl 
and cut between membrane and fruit to release 
segments into bowl. 


5. Spoon equal portions granita into chilled 
stemmed glasses or small bowls, sprinkle each with 
1 tablespoon pomegranate seeds, and garnish with 
orange segments and orange peel. 

Per serving: 108 cal., 0.8% (0.9 cal.) from fat; 0.4 g protein; 


0.1 g fat (0 g sat.); 27 g carbo (0.7 g fiber); 4.1 mg sodium; 
0 mg chol. 


Chilies Stuffed with Pomegranate Salad 


PREP AND COOK TIME: 35 to 40 minutes 


NoTEsS: For a refreshing salsa, omit poblano 
(sometimes called pasilla) chilies and serve pome- 
granate-avocado mixture with tortilla chips. 


MAKES: 4 servings 


4 fresh poblano chilies (3 to 4 oz. each) 

5 tablespoons orange juice 
Y“s cup lime juice 

1 firm-ripe avocado (about 10 oz.) 

1 to 2 teaspoons minced fresh jalapeno chili 
’s cup chopped green onions 
’s cup chopped fresh cilantro 

1 cup pomegranate seeds 

Salt 


¥4 cup crumbled cotija or feta cheese 


1. In a 10- by 15-inch pan, broil poblano chilies 4 
to 6 inches from heat, turning as needed, until 
skins blister and blacken all over, 15 to 20 minutes. 


2. When chilies are cool enough to touch, gently 
pull off and discard skin. Cut a lengthwise slit 
through 1 side of each chili. Gently scoop out and 
discard seeds and veins; leave stems on chilies. 

3. In a bowl, mix orange juice and lime juice. 

4. Peel and pit avocado. Cut into %4- to '2-inch 
chunks and add to bowl. Add jalapeno chili, green 
onions, cilantro, and pomegranate seeds. Stir 
gently to mix salad. Add salt to taste. 

5. Lay chilies on plates, slit side up. Spoon equal 
amounts of salad into each chili; some of the salad 
will overflow. Sprinkle cotija cheese evenly over 
stuffed chilies. 


C 


Per serving: 163 cal., 53% (86 cal.) from fat; 4.2 g protein; 
9.6 g fat (2.1 g sat.); 19 g carbo (2.4 g fiber); 102 mg 
sodium; 4 mg chol. 
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Pomegranate-Ginger Muffins 


PREP AND COOK TIME: About 30 minutes 
NoTES: For seeds, cut ends off pome- 
granates. Score skin from end to end 
with several evenly spaced cuts. Im- 
merse fruit in a bowl of water, then pull 
apart and rub seeds free. The skin and 
most of the membrane float; skim off 
and discard. Drain seeds. 

MAKES: 12 (2!%-in.) or 24 (1°/-in.) 
muffins 

2 cups all-purpose flour 


About *%3 cup sugar 


1 tablespoon baking powder 
2 teaspoon salt 
‘4, cup minced crystallized ginger 
1 teaspoon grated lemon peel 
14 cups pomegranate seeds 
1 cup milk 
1 large egg 


About “4 cup (“% lb.) butter or 
margarine, melted and cooled 


1. In a bowl, mix flour, 7 cup sugar, 
baking powder, and salt. Stir in crystal- 
lized ginger, lemon peel, and pome- 
granate seeds. Make a well in the 
center. 


2. In a measuring cup, blend milk, egg, 
and 4 cup butter. Pour liquid all at 
once into well. Stir just until batter is 
moistened; it will be lumpy. 


3. Spoon batter into 12 (2'2-in.-wide) 
or 24 (1%i-in.-wide) buttered muffin 
cups, filling each almost to the rim. 
Sprinkle with 1 to 2 teaspoons sugar. 

4. Bake in a 425° oven until lightly 
browned, about 16 minutes for large 
muffins, 13 minutes for small. Remove 





POMEGRANATE seeds dot tender muffins. 
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POMEGRANATE CONCENTRATE 


The concentrate, a tart, brownish syrup sometimes labeled pomegranate molasse 
made from the fruit’s juice but, unlike most concentrates, cannot be reconstituted 









{| 


water. A staple in Middle Eastern cuisines, pomegranate concentrate is used in | | 


marinades and fesenjogn, a dip or meat condiment. Try fesenjoon as a dunk for car, 
cucumbers, and pocket bread; spread it in chicken sandwiches; or serve with r, 


leg of lamb. 


FESENJOON SAUCE 


In a 10- to 12-inch nonstick frying pan over medium-high heat, stir 2 cloves garlic 
teaspoon olive oil until garlic is lightly browned and soft when pressed, about 2 mint 
Remove trom pan. To pan, add 2 cups walnuts; stir until toasted, about 6 minutes, 
blender or food processor, purée walnuts, garlic, 1 to 2 tablespoons minced fi 
jalapeno chili, '/s cup pomegranate concentrate, and °%4 cup water; scrape ( 
tainer sides often. Add salt to taste. Serve, or cover and chill up to 1 day. Makes 2 C 
Per tablespoon: 54 cal., 78% (42 cal.) from fat; 1.1 g protein; 4.7 g fat (0.4 g sat.); 2.6 g carbo 


(0.4 g fiber); 0.8 mg sodium; 0 mg chol. 


muffins from pan at once. Serve hot or 
set on a rack and serve warm or cool. 


Per 22-inch muffin: 215 cal., 27% (57 cal.) from 


fat; 3.5 g protein; 6.3 g fat (3.6 g sat.); 37 g 
carbo (0.9 g fiber); 290 mg sodium, 34 mg chol. 


Sticky Red Wings 


PREP AND COOK TIME: About 1'4 hours 
MAKES: 4 main-dish or 8 appetizer 
servings 

3, pounds chicken wings 

’2 teaspoon salad oil 
2 teaspoons minced garlic 
3 


tablespoons minced fresh 
jalapeno chilies 


— 


cup pomegranate juice 

1 cup cranberry juice blend 

/s Cup sugar 

2 tablespoons cider vinegar 

3 tablespoons pomegranate seeds 
Salt 


1. Rinse wings, drain, and cut apart at 
joints; reserve tips for other uses. Place 
remaining chicken in a single layer ina 
10- by 15-inch nonstick pan. 


2. Bake in a 400° oven until brown and 
crisp, about 1 hour, turning pieces 
occasionally with a wide spatula. 


3. Meanwhile, in a 10- to 12-inch 
nonstick frying pan over high heat, stir 
oil, garlic, and chilies until vegetables 
are limp, 2 to 3 minutes. Add 
pomegranate juice, cranberry juice, 
sugar, and vinegar. Bring to a boil, 
stirring until sugar dissolves. Boil until 
reduced to *3 cup, about 15 minutes. 


4. Drain and discard fat from chicken 
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wings. Pour pomegranate sauc| 
wings and turn pieces with S| 
Bake until sauce thickens and 
to wings, about 12 minutes, ti 
pieces often to prevent scorching 
5. Place wings on a platter. S 
with pomegranate seeds. Add 
taste. Serve hot. 

Per main-dish serving: 465 cal., 43% (i 
cal.) from fat; 29 g protein; 22 g fat 6.9 
sat.); 38 g carbo (0.2 g fiber); 93 mg s« 
91 mg chol. 















Pomegranate Margarit§ | 


prep Time: About 10 minutes# 
about 2 hours to freeze . 
NOTES: For juice, whirl pomeg; 
seeds in a blender or food proc 
then pour through a fine strainer) 
container. Serve margaritas i 


rimmed glasses. 
MAKEs: About 3'2 cups; 4 servin) 
2 cups pomegranate juice 

2 cup lime juice 
2 tablespoons orange-flavor 9 
liqueur 


’ cup tequila 


1. Pour pomegranate juice in| 
cube trays. Freeze until solid, al] 
hours. Pop cubes from tray. 


2. In a blender, combine lime | 
liqueur, and tequila. Turn blen| 
highest speed and gradually di) 
juice cubes, whirling until slushy) 


3. Pour margaritas into glasses. 
Per serving: 176 cal., 0.5% (0.9 cal.) fre} 


0.1 g protein; 0. 1¢ fat (0 g sat.); 23 gc 
(0 g fiber); 9.9 mg sodium; 0 mg chol. 
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“New Reynolds’ 
Hot Bags” 
extra heavy duty 
foil bags.” 


For recipes and tips, call 1-800-745-4000, or visit http://www.rmc.com/wrap 
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_ manufacturing S&S Mills Carpet. 





Call for | 
FREE | 
Sample | 
Books! 


| 
Shopping? 
Buy direct from the 
mill and save 50%! 


Four smart reasons to : 
buy direct from S&S Mills | 
1. Great Savings. Buy direct ! 


from the mill. No costly middleman 
markups. All the quality, half the price. | 


2. Superior Quality. Our stan- 
dard of high-quality craftsmanship is 
unmatched in the industry. We use only 
the highest quality materials in 


proc by | Xtra 


Life m ° 
Scoictigard | Ta | i 


3. Delivery: No Problem. You 
don’t have to lift a finger. An installer 
can receive your carpet from the freight | 
line and bring it into your home at your | 
convenience within 7 to 10 days. 
4. Installation. S&S Mills knows | 
qualified and experienced independent 
installers across the country. We’ll be 
glad to help you find one near you. 





Call for your FREE 
Carpet Sample Portfolios! 
1-800-363-9037 


www.ssmills.com 
200 Howell Drive, Dalton GA 30721 















ST cdl of covers from the 


magazine’s first four decades available now in 
our Sunset Centennial Commemorative Poster 





The poster measures 24" x 36" and is available for $10 plus i. 
$5 shipping and handling. 


Mail your check, made payable to Sunset Publishing 
Corporation, to Sunset Magazine, PO. Box 51572, Palo 
Alto, CA 94303. 


Please indicate on your order that you would like to purchase the 
Centennial Commemorative Poster. . 
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READERS’ RECIPES TESTED IN SUNSET’S KITCHENS 
ey 








Asian Angel Hair Pasta 


fitti Pope, Woodside, California 
fh get my son to do anything if I 
him I'm going to make this 
* says Patti Pope. The recipe she 
makes a handsome, colorful 
}-meal main course. 
[AND COOK TIME: About 35 minutes 


b: 4 or 5 servings 










P pine nuts or slivered almonds 
p soy sauce 
ablespoons:rice vinegar 


fez plespoons Asian (toasted) 
sesame oil 


blespoon sugar 


gta 
0}teaspoons hot chili oil 
pound dried angel hair pasta 


pound edible-pod peas, stem 
‘ends and strings removed 





LINDA LAU ANUSASANANAN 


4 to 1 pound (51 to 60 per lb.) 
shrimp, shelled and deveined 


Ys cup chopped fresh cilantro 


Ys cup thinly sliced green onions 


1. In a 5- to 6-quart pan over medium 
heat, stir nuts often until golden, 4 to 5 
minutes. Pour out of pan. 


2. Pour 2’ to 3 quarts water into pan, 
cover, and bring to a boil over high heat. 


3. Meanwhile, in a wide bowl, mix soy 
sauce, vinegar, sesame oil, sugar, and 
chili oil. 

4. When water boils, stir in pasta. 
Cook, uncovered, 3 minutes. Stir in 
peas and shrimp. Cook until pasta is 
just tender to bite and shrimp are pink, 
1 to 2 minutes longer. Drain well. 


5. Add pasta mixture, cilantro, and 
green onions to soy dressing and mix 
well. Sprinkle with nuts. 


Per serving: 451 cal., 26% (117 cal.) from fat; 
24 g protein; 13 g fat (1.9 g sat.); 60 g carbo 
(3.8 g fiber); 913 mg sodium; 84 mg chol. 


Summer Garden Squash Soup 
Margaret Mallory, Walnut Creek, California 


NK Be Margaret Mallory was a news- 
paper food editor, winemakers 
she dined with often shared their 
recipes. She has added her own touches 
to this favorite. It’s good hot or cold, 
and works as a starter or for lunch. 
PREP AND COOK TIME: About 25 min- 
utes, 45 minutes for chilled soup. 
MAKES: 2 quarts; 6 servings 


1 tablespoon olive oil or butter 
red onion (6 0z.), thinly sliced 


2 carrots (1/2 lb. total), peeled and 
thinly sliced 


1 clove garlic, pressed or minced 
“; cup dry white wine 
4 cups fat-skimmed chicken or 
vegetable broth 


Y2 cup dry vermouth 

6 cups (1% lb.) chopped zucchini, 
crookneck, or pattypan squash 
(use 1 or several kinds) 


Salt and pepper 


1. In a 3- to 4-quart pan over medium- 
high heat, stir oil, onion, carrots, and 
garlic until onion is limp,-5 to 7 min- 
utes. Stir in white wine and bring to a 
boil. Pour mixture into a large bowl. 


2. To pan, add broth and vermouth. 
Place over high heat, cover, and bring 
to a boil. Add squash. Cover and sim- 
mer over low heat until squash is ten- 
der when pierced, 10 to 12 minutes. 


3. A portion at a time, whirl squash 
mixture in a blender until smooth. As 
puréed, add to onion mixture. 


4. To serve hot, return soup to pan 
and stir over high heat until hot, 2 to 3 
minutes. To serve cool, chill quickly by 
nesting pan in ice water; stir fre- 


quently until cold, 20 to 25 minutes. If 


making ahead, cover and chill up to 1 
day. Add salt and pepper to taste. 


Per serving: 117 cal., 27% (32 cal.) from fat; 
4.4 g protein; 3.5 g fat (0.8 g sat.); 12 g carbo 
(2.2 g fiber); 91 mg sodium; 2.5 mg chol. 


(Continued on page 154) 


SEPTEMBER 1998 133 





















































a re Hl 

















Kitchen Cabinet 










SWEET CORN 
SALAD can 
partner a 
summer 

barbecue. 


Indian Summer Salad 
Rosa G. Dierks, Flagstaff, Arizona 


ore than 20 years ago, Rosa Dierks 

discovered this corn salad in 
Chile. She makes it often and, because 
it holds up well, in double portions for 
summer barbecues. To cook fresh corn, 
cut kernels from about 6 cobs (8 in.), 
combine with 4 cup water in a 10- to 
12-inch frying pan over high heat, and 
stir for 3 to 4 minutes. Drain. 
PREP AND COOK TIME: About 30 minutes 
for fresh corn, 20 minutes for frozen 
MAKES: 5 or 6 servings 


“4 cup red wine vinegar 


1 tablespoon olive or salad oil 

/2 teaspoon coarse-ground pepper 

/2 teaspoon dried basil 

1 clove garlic, pressed or minced 

3 cups cooked fresh or thawed 
frozen corn kernels 


2 firm-ripe tomatoes ('/2 lb. total), 
rinsed, cored, and chopped 


1 cup chopped sweet onion (such 
as Maui or Walla Walla), rinsed 
and drained 


1 green bell pepper ('” lb.), 
stemmed, seeded, and chopped 


4 cup chopped parsley or fresh 
cilantro 


Salt 


’4 pound (about 6 cups) baby 
spinach leaves, rinsed and crisped 


1. In a large bowl, mix vinegar, oil, 
pepper, basil, and garlic. 

2. Add corn, tomatoes, onion, bell pep- 
per, and parsley. Mix well. If desired, 
cover and chill up to 4 hours. Add salt 
to taste. 

3. Line a wide bowi with spinach. Pour 
corn salad into bowl; mix. 


Per serving: 120 cal., 26% (31 cal.) from fat; 
4.1 g protein; 3.4 g fat (0.5 g sat.); 22 g carbo 
(4.5 g fiber); 34 mg sodium; 0 mg chol. 
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Vegetable Pizza with Rice Crust 


Pat Patnode-Edwards, 
Woodland Park, Colorado 


es of bread dough, the crust for 
this knife-and-fork pizza is made with 
sé and cheese. For variety, Pat 
atnode-Edwards frequently changes 





__ the vegetable topping. 


PREP AND COOK TIME: About 50 minutes 
MAKES: 8 servings 


1’2 cups long-grain white rice 
2 large eggs 


1 cup (4 oz.) shredded sharp 
cheddar cheese 


About 1 tablespoon olive oil 


1 cup thinly slivered red or yellow 
bell pepper 


cup thinly sliced mushrooms 
cup thinly sliced zucchini 
cup thinly sliced onion 


— —_ pf 


can (2% oz.) sliced ripe black 
olives, drained 


¥4 cup prepared pizza sauce 


12 cups shredded mozzarella 
cheese 


“4 cup grated parmesan cheese 
Salt and pepper 


1. In a 2- to 2%2-quart pan, combine 
rice and 2*/4 cups water. Bring to a boil 
over high heat and cook until most of 
the water is absorbed, 7 to 10 minutes. 
Reduce heat to low, cover, and simmer 
until rice is tender to bite, 10 to 15 
minutes longer. Scrape rice into a large 
bowl. Cool about 5 minutes, stirring 
occasionally with a fork. 

2. In another bowl, beat eggs to blend. 
Add eggs and cheddar cheese to rice 
and mix well. Scrape rice mixture into 
an oiled 9- by 13-inch pan and pat into 
an even layer. 

3. Bake in a 400° oven until rice begins 
to brown around edge, 15 to 20 
minutes. 

4. Meanwhile, in a 10- to 12-inch frying 
pan over high heat, frequently stir 1 
tablespoon olive oil, bell pepper, mush- 
rooms, zucchini, and onion until mush- 
rooms begin to brown, 3 to 5 minutes. 
Stir in olives. Remove from heat. 

5. Spread pizza sauce evenly over 
baked rice and sprinkle with mozzarella 
cheese. Spoon vegetable mixture over 
crust and top with parmesan cheese. 

6. Return to oven and bake until 
parmesan begins to brown, 8 to 10 











minutes. Add salt and pepper to 
Cut into rectangles and lift fror 
with a spatula. 

Per serving: 326 cal., 41% (135 cal.) fror 
14 g protein; 15 g fat (7 g sat.); 34 g car 
(1.6 g fiber); 398 mg sodium; 87 mg chi 


Pearsauce a la Devlin 
Patti Devlin, Lafayette, Califor 


Be the Devlin children lo 
plesauce, Patti Devlin figured 
from the trees in their garden mig) 
well given similar treatment. W 
pearsauce! Serve this red-hued sai 
the bowl, with roast pork or pou 
over vanilla ice cream. For adult 
sions, Devlin adds créme de cassis) 
PREP AND COOK TIME: About 20 m| 
MAKES: 3 cups; 4 servings | 
2 pounds ripe pears 





teaspoon grated lemon pee, 


1 
1 tablespoon lemon juice 
1 





cup fresh or frozen cranbe 
or raspberries 








1 tablespoon grated fresh gin 





About 4 cup sugar 
1 tablespoon vanilla 





V4 cup créme de cassis (optio 










1. Peel and core pears. Cut fruit i 
inch chunks. 

2. Place pears in a 2- to 3-quart pa 
lemon peel, lemon juice, cranb 
ginger, and 4 cup sugar. Mix, cov 
stir occasionally over mediu 
until fruit is tender when pierced 
15 minutes. 

3. Add vanilla, creme de cassi 
more sugar, if desired. Serve wz 
cool. If making ahead, cover and ¢ 
to 3 days. 
Per serving: 197 cal., 4.1% (8.1 cal.) frd 
0.9 g protein; 0.9 g fat (0 g sat.); 48 g q 
(6 g fiber); 1.7 mg sodium; 0 mg chol. 


Pronto Scallop Risott« 
Betty J. Nichols, Eugene, Oreg' 


Bw Nichols loves the creat 
of risotto but refuses to be s 
down by the old-fashioned tec 
that requires adding the broth P)) 
tion at a time. She just pours |? 
liquid, and when the risotto is ; 
ready, she adds scallops, frozer 
and fresh ginger. 

PREP AND COOK TIME: About 30 r 
MAKES: 4 servings 




















tablespoon olive oil 
up chopped celery 
cup chopped red onion 
ps medium-grain white rice 
uch as pearl or arborio 
ut 4 cups fat-skimmed 
cken broth 
und bay scallops, rinsed and 
drained 
p frozen petite peas 
poons grated fresh ginger 
rablespoon lemon juice 
tablespoons finely shredded fresh 
basil leaves 
Lemon wedges 
Salt and fresh-ground pepper 
3- to 4-quart pan over medium 
combine oil, celery, and onion. 
‘ten until onion is limp, 4 to 5 
es. Add rice and mix well. 
4 cups broth and bring to a boil 
igh heat, stirring often. Reduce 
simmering and stir often until 
tender to bite, 12 to 15 minutes. 
_ Scallops, peas, and ginger. Stir 
scallops are opaque but still 


it 
i 


moist-looking in center of thickest part 
(cut to test), 5 to 7 minutes. Add lemon 
juice, and a littke more broth if a 
creamier texture is desired; mix well. 
4. Spoon risotto into wide bowls. Sprin- 
kle with basil and garnish with lemon 
wedges. Add salt and pepper to taste. 
Per serving: 401 cal., 10% (41 cal.) from fat; 
29 g protein; 4.6 g fat (0.6 g sat.); 58 g carbo 
(4.1 g fiber); 286 mg sodium; 28 mg chol. 


Sweet-Sour 
Baked Chicken Legs 


Mickey Strang, McKinleyville, California 


ickey Strang cooks with what she 
has on hand. One day she paired 
an orange and some chicken with Asian 
seasonings. The resulting citrusy sweet- 
sour sauce enhances the chicken and 
goes well with rice. 
PREP AND COOK TIME: About 1 hour 
and 20 minutes 
MAKES: 4 servings 
1 orange (2 lb.) 
4 whole chicken legs with thighs 
(about 2” lb. total) 


i cup mirin (rice wine) or “4 cup 
cream sherry plus 1 tablespoon 
sugar 

4 cup rice vinegar 

1 tablespoon cornstarch 

tablespoon oyster sauce 


tablespoon tamari or soy sauce 


a 


tablespoon minced fresh ginger 


2 tablespoons sliced green onion 


1. Slice orange crosswise into '4-inch- 


thick rounds; discard seeds. Line a 
shallow 2'2- to 3-quart casserole with 
orange slices. 


2. Pull skin and fat off chicken and 
discard. Rinse chicken; lay in casserole. 


3. Mix mirin, vinegar, cornstarch, oyster 
sauce, tamari, and ginger. Pour evenly 
over chicken. 


4. Bake, uncovered, in a 375° oven, 
basting occasionally with pan juices, 
until chicken is no longer pink at bone 
(cut to test), 50 to 60 minutes. 


5. Sprinkle with green onion. 


Per serving: 228 cal., 23% (53 cal.) from fat; 
32 g protein; 5.9 g fat (1.5 g sat.); 14 g carbo 
(1.2 g fiber); 563 mg sodium; 121 mg chol. # 
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HOME & PARK 


MOTORHOMES 


as 


The comfort of always being at home. SS = 


favel to sights unseen, visit old friends around the 
Puntry, or just drive wherever the road takes you. 
Yoadtrek's superior handling and convenient size let 
pu go places larger motorhomes fear to tread. And 

» Creative interior design has all the comforts of 


Roadtrek 


The Motorhome That ... 
Drives Like a Van!™ 


van 8 years running, and to ask for your free 


brochure, call toll free /-888-ROADTREK (762-3873) 
or 519-745-1169, or write to Dept. SS, 100 Shirely 
Avenue, Kitchener, ON, Canada, N2B 2E1, e-mail: 


sales@roadtrek.com. Or visit us on the web at 


www.roadtrek.com. 


Include $10 for a 


product video. 
‘fen k a 



























































SCHOOL & CAMP DIRECTORY 


SPECIALTY CAMPS 


Is it Dyslexia? 
Send for a free 12-page booklet. 


Davis Dyslexia Correction Center 
1601 Bayshore #260, Burlingame, CA 94010 
1-800-729-8990 


www.dyslexia.com 





RESIDENTIAL TREATMENT 
CENTERS 


Female Adolescent Treatment Center 
ey vee Whe ssp 

- NEWHAVEN: 

cd 
A small, private program that offers a more personalized 
therapeutic experience for girls who are facing challenges in 
their home, school, or other relationships. New Haven is 
situated at the foot of the Wasatch Mtns. in Utah amid a 
beautiful and serene agricultural setting and offer the following: 
® family, individual, group & recreational therapy 
® JCAHO accredited 
® on-site horse care, riding & gardening 
® fully accredited on-site private school 


1-800-484-2314 SCode 2297 
e-mail:newhaven@isp.homestar.net 
website:homestar.net/newhaven 





TRADITIONAL SCHOOLS 


RIVERSIDE 


MILITARY ACADEMY 





* Safe, structured, all boys boarding environment. 

* Outstanding facilities in North Ga. mountains 

* Grades 7-12, fully accredited, small classes, 
weekly report cards 

* Honor school with distinction promotes 
leadership, self-confidence and manners 

* All new dormitories and dining hall. 

* Computer in every dorm room. 

+ Full athletic program 

¢ Band, fine arts and aviation. 

+ Affordable tuition 


Gainesville, Ga. 
www.cadet.com 


1-800-G0-CADET 











EXCITING SUMMER P ROGRAMS ALSO 

* warm, friendly, safe + since 1924 » WAS( 

* Suburban California and Ar 
school year and summer 


COLLEGE PREP Wit A SM AL ASSES, GREAT TEACHERS 


accredited + co-ed 


zona ranch campuses 


2800 MONTEREY ROAD « SAN MARINO. ¢ 
TEL: 818-799-5010 FAX: 818-799-0407 
WwwW.asguSa.com/swa 
Southwestern@earthiin 


FENSTER 


Coed college prep and E.S.L. Program 
for boarding students in grades 9-12 
Capable underachievers welcome to apply. 
Summer School Grades 7-12 
8500 E. Ocotillo Drive, Tucson AZ 85750 
ome (520)749-3340 FAX (520)749-3349 
“uty shttp://www.azstarnet.com/~fenster/home.htm 
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TRADITIONAL SCHOOLS 


College Preparatory/Boarding High School 
for International and Domestic Students 






Independent, Co-ed, Christian 
Readitaensl & ESL Programs 
















Accredited 
Located in the Beautiful Monterey Bay Area of 
California 
pues 100 acre foothill campus 
AP classes Athletics Equestrian Music 









New Learning Disabilities Program 


MONTE VISTA 
CHRISTIAN SCHOOL 


Two School Way ; 
Watsonville, CA 95076 Web Site: 
408) 722-8178 FAX (408) 722-6003 _http:/Awww.mwes.org 





for a more meaningful high school 
experience 


HAPPY VALLEY SCHOOL 


800-900-0487 


Coed @ Boarding/Day @ Small Classes 
ESL Program @ Accredited @ Safe 
Environment 
College Prep @ Grades 9-12 


P.O. Box 850¢ 8585 Ojai-Santa Paula Road 
Ojai, CA 93024 








- BRIGHT? UNMOTIVATED? 
“) NOT REACHING POTENTIAL? 


A College Prep School Near Lake Tahoe. 
Grades 6 through 12. 100% college acceptance. 
11 Advanced Placement courses!! Mandatory study halls. Small 
supportive classes. Skiing, snowboarding, soccer, mountain biking, 
rock climbing. Fully Accredited. 

Squaw Valley Academy, P. O. Box 2667, Olympic Valley, CA 96146 
Tel: 530- 583- 1558 Wwww.sva.org Fax: 530-581-1111 








Cool off in Arizona! 


JUDSON INALPINE 
SUMMER SCHOOL 


Judson School 


602-948-7731 ¢ Fax 483-6425 
Box 1569 « Scottsdale, AZ 85252 













», The Delphian School 
ACADEMIC EXCELLENCE 


Individualized Curriculum + Ages 8 - 18 
Residential Coed * Coastal Oregon 


Year-Round Enrollment & Summer Program 
Delphi uses the effective study methods of L. Ron Hubbard 


CALL NOW: 1-800-626-6610 
or write: Delphi * Dept. SU * Sheridan, OR 97378 












OAK CREEK RANCH SCHOOL 
in Arizona 


4 


A residential school on beautiful Oak Creek, 100 mi N of Phoenix. Special- 
izing in: College prep, general course studies, academic underachievers 
and the learning disabled. Co-ed ages 11-19. Small classes, individual 
attention, different learning styles addressed. Outdoor oriented. Riding, 
Sports, White water rafting, paint ball, snow skiing and more. Clean air, 





temperate climate. NCA ACCREDITED. Strong ESL program and Post 
Grad. Summer school 4 wk sessions June 14, June 26th, & July12th. Fall 
term begins Sep.2. Catalogue: David S. Wick, M.A. Ed. Dir., Box NN, 
W. Sedona, AZ 86340, Tel: 520-634-5571 or admissions @ocrs.com. 






TRADITIONAL SCHOOLS 
ARMY AND NAVY ACADE} 


Excellence in Education since 19] 
x Safe, Oceanfront resort communi 
+ 95% college acceptance « Honors and AP 
x Full athletics + 14:1 teacher ratio x E 

+ Award-winning JROTC 
Carlsbad, CA Call 760-729-2385 ext. 262 
www.army-navyacademy.com email academy @a 

































NAWA Academy 


3 Academic Programs: 
@ Traveling School e On-Site School e Snowboarding 
@ Small Classes @ 7-12 Grades, Coed e Vocational Ti 
@ Outdoor, Rescue, and Fire Training Offered 







Summer Camp and Summer School Also! 
1-800-358-NAWA (6292) 
www.internet-connect.com/nawa 





MISSOUR 
Military Acade 


College Prep, Boys’ Boarding, gr. : 
s| toll free: 1-888-JOIN- 
400-B Grand Ave., Mexico, M@ 
:| E-Mail: admissn@mma.mexic! 
Web: http://www.iolaks.com/mf 







SPECIALTY SCHOOLS 


School Where Students Dis 
Who They Are and Learn ‘ 
They Can Become 


* Immediate enrollment, year-round 


* Co-educational (ages HeAg) 


| + Customized academic program (fully accret 





* Personal, group, and inal therapy 


¢ Substance-fr erapists 


* Stop the downwyg envir¢ 





° (801) 374-2121 ¢ 
105 North 500 West * Provo, Utah ¢ & 


SunHa wis 
Academy | 
A comprehensive treatment progr 


defiant/out of control teenage’ 
Component 
Crisis Interventic 
Escort Servic! 
Therapy 
Education ¥ ‘ 
Individual 12 §| 
Outdoor Ther 
Learning Ski 
Developmei'®’ 
Life Skills 

i 

















Parent Support 
Ages 9 thru 


765 North Bluff, Suite 0 
St. George, Utah 84770 


1-800-214-387. 








SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS SPECIALTY SCHOOLS SPECIALTY SCHOOLS 


a 


Teen Help is a free service that informs 
parents about several affiliated schools, 
programs and alternatives. Teen Help 
recommends effective options and explores 
any discounts and/or financial plans. 
Teen Help's goal is to get your Teen the 
zs \_ best help there is, at the least cost to the 
~~ parents. Before you choose check with us. 














ia. 

Creek Manor is an effective 

am for girls who are struggling in 
ome, school or community. 








jcently featured in the L.A. Times 


22a Cross 


fis 


tanding the special needs of girls 


eal today fora brochure 


(801) 635-2300 


J you are concerned about your child 
reaching their full potential, we can help. 
Located in Greybull River Valley near 
Yellowstone Park, we focus on 
responsibility and accountability. We 
offer a structured home setting 
stressing academic achievement, 
work and recreation. 


¢ Small rural high school and middle school 
¢ Low student/teacher ratio 

* Safe environment 

¢ Western values 


* Rural living 
B'4 Horn Basin 


Limited 
; ADOLESCENT PROGRAMS 
Cap acity AVAVAVAVAVAVAVAVAVAVAY 


1-800-575-1620 


Box 858 © Basin, WY 82410 
http:/ /basinhome.wyoming.com/ 


cucte Cento ueas ices 
ted Rock 
Springs 


ae 
a 


een in crisis, identifying the right placement 

S crucial. Mistakes are costly. Red Rock 

provides professional evaluations necessary 

tifying your teen’s needs. We take the 
§ off so you can make a rational decision. 


AS ary 


A Powerful, Impacting, Therapeutic 
Treatment Program for Out of Control Teens 
@ Wildemess program (30 to 60 days) 
@ Residential Treatment Ranch (30 to 90 days) 
@ Depression, Substance Abuse and Behavior Disorder 
Academically Accredited * Insurance Accepted * Scholarships 
Deadali A 
KROrenrgqyy, (aidan dada 
RedCiiff Ascent Inc 1250 West Sunset Bivd B-2 St George. Ut 84770 
1-800-898-1244 


See our web site @ www.xmission.com/~redcliff 


professionals provide the tools you 
7 to make an informed placement 


Call Toll-Free 


|-888-635-4987 


24 Hours 7 days a wee 





ertise call 1-800-222-9404 


New Hope Foundation, the parent 
resource center for troubled youth, 
will help you choose the right 
program for your child. Our free 
service includes program 
recommendations, insurance 
verification, and 
student loans for qualified 
applicants. Let the 
New Hope Foundation help you 
find the right program at a price 
you can afford. 


888-920-4700 
801-225-6363 


Successful Outcomes 
for More Than 30 Years! 


Eckerd Alternative Treatment 


Program 
The leader in therapeutic outdoor alterna- 
tives for troubled youth. Therapy Program/ 
Accredited School - Ages 10-17. Locations 
in FL, NC, TN, RI, VT, and NH 
Private/most insurances accepted 
A program of Eckerd Youth Alternatives, Inc 
www.eckerd.org 
Free Information and Video 


1-800-914-3937 |. 





SEPTEMBER 1998 137 





























SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS SPECIALTY SCHOOLS 


Adolescent Services Inc. 
Helping to Navigate the Troubled Waters of 


dolescence 


Adolescent Services Inc. is a Free service for parents, that can 
assist in finding the right situation for the special needs of 
teens in Crisis. 


: ___ ASI provides information on _ 
Youth Care Options, Financial Aid, and Students Loans. 


Please contact ASI for the most 
Efficient and CostEf fective Solutions Available 


Call Toll-Free 


1-888-224-TEEN 
1-800-965-9450 


24 hours 7 days a week 


“Before You Make Any Placement 
Decision Check With Us First” 














SUWS 


Adolescent & Youth Programs 


A fresh start for adolescents experiencing 
adjustment disorders & who might be exhibiting 


Rebellion against Low self-esteem 
parental or school — Bright but unmotivated 
authority Running away 
Anger due to Depression 
adoption Out-of-control 
Frustration due to behavior 
parents’ divorce Alcohol/drug use 
Manipulative behavior 
Effective 21-day outdoor experiential programs 
in Idaho. Trips depart weekly year-round. Co-ed 
Programs for 11-13 and 14-18 years. Seven 
max. in group. Impacts low self-esteem and self: 
defeating behaviors. Empowers students to be 
successful. Ask for free brochure. Since 1981. 


(208) 934-8523 


SHORT TERM IMPACT PROGRAM 
WILDERNESS/ROPES CHALLENGE EXPERIENCE 


2D aes. BOR ST % e Accredited School Program 


Located in the forested wilderness of 
Central Oregon, Mount Bachelor Academy 
guides youths ages 13 to 18 through a year- 


CMe) em eae LANG 
Group Coukeeling 


Behavior Disorders 
round program of emotional growth and 


college prep. For more information on what y 
experts call “the future of education”, call Relat Cala a 
or write: ! Disabilities 
MOunrtT BACHELOR ACADEMY ea Sel COL 
33051 NE Ochoco Highway : sche st Ret ala 
Prineville, Oregon 97754 hs 1-600-824-2129 
(800)462-3404 USA ©(800)235-3404 CAN i iF bol Mol am eT 
_ iwww.internet-connect.com/sunhawk 


Substance Abuse 
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SPECIALTY SCHOOLS 


Se (Olt ats 
AOS ye 
HANGING OQ 


TOLL FRE 
1-888-633-2( 
SPRING CREEK ff 


; 
| 


On TRACK 


Producing Lasting Impressions | 
for Challenging Teens 


Intensive Wilderness Program 
in the Texas Hill Country 
a division of The Brown Schools 


1-888-791-2577 


CANCE} 


| 
Yesterday it invoked fear 


















Today fear is giving way to lif 





: | 
Tomorrow, we win the wei’ 








In the meantime 


Children are on the battlefrif : 








You can help. 








Pediatrie Cancel 


Research Foundat! : 


A Non Profit Organization 
P.O. Box 1076, Orange, CA 92668-00) 










GARDEN & OUTDOOR 
LIVING 


REDWOOD 


GREENHOUSES 


America’s BEST Values! 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY ALSO FIBERGLASS KITS. 









‘SPECIALTY SCHOOLS SPECIALTY SCHOOLS 
















$ZE60-792-108 191-122-888 


ona Child! 









ONINANL VW 


FREE CATALOG (800) 544-5276¢ 
SANTA BARBARA GREENHOUSE § 
e 721 Richmond Ave.-S_ Oxnard, CA 93030 » 
© 0000OOHOOCOCOOOOOOOOOOCOEE® HH | 





NOT EVERY PROGRAM 
ILL HELP YOUR TEEN! 


choice can make the difference 
een his/her future success or failure! 


istakes are costly in dollars and time. 
istakes deepen suffering. 

fe making this important decision, 

der all the options. 

ight choice for your child depends on 
? factors. 

mia Reiss has helped over 5,000 

ties make these difficult decisions. 


ia Reiss, M.S. (415) 461-4788 
sed Educational Psychologist #LEP652 
















'THCARE ACADEMY 


ntial Treatment for teenagers with: 
ical & sexual abuse 
ing disabilities 


Swim or exercise ; 
against a smooth current | 
adjustable to any speed or ability. Ideal for | | 
swimming, water aerobics, rehabilitation and {| 
fun. The 8’x 15’ Endless Pool” is simple to Ml 
maintain, economical to run, and easy to Hi 
install inside or outdoors. | 


: 

mae lem || | 
(800) 233-0741, Ext. 191 | | 
| 





CEDU High School - Rocky Mountain Academy 
CEDU Middle School - Ascent 
Boulder Creek Academy - Northwest Academy 





¥ YYY 800.884.2338 or 800.858.1933 


YOUTHCARE AHR 


. Box 909 Draper, UT 84020 
(800) 786-4924 


www. youthcare.com 


or visit www.endlesspools.com 





Pe Ome) 
ENDLESS POOLS” XSi ye 





Full Size Handcrafted 
Scarecrows 


Stand 5’ tall! Complete & ready to set up on 
lawns, in gardens or flower beds 
Perfect Harvestime Decoration 
Choose: OBoy OGirl DCowboy Clown j 
Send name and address along with $84.95 to | 
Ward ( ampbell Ent., 2843 Hopyard Rd., Ste. 180 
Pleasanton, CA 94566 (add $5.95 S8cH plus CA sales tax of applicable ) 


? Defiance? Depression? Drop-out? 


£€N Recovery STRATEGIES 


ssessment and Guided Referrals 


or At-Risk and Out-of-Control Teens TU RN-ABOUT RANCH 


Trounstine, M.A. 408-554-8676 
MFCC #32074 trs@teensave.com 
Trounstine http://www.teensave.com 


yention & Educational Consultants 
































































: 
Pe eRe a TS 


A proven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. 


a — pean 1-800-842-1165 
















A small classes http://www.vpp.com/turnabout \ } vr 
A farm settin ¢ Family environment * Parent references nationwide Yj», yy ¥ OL I H 
A vocational Faining ¢ Located on a working ¢ Christian ethics/ 


A individual attention western ranch non-denominational i for AM ERICA 


 non-denominational Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84 




















GARDEN & OUTDOOR 


LIVING 


Reenhouses 


Enjoy your own Garden of Eden — 
a controlled climate for all your favorite plants. 


Maintenance-free aluminum frames with glass or 
insulated, double wall glazing. Do-it-yourself 
assembly. Prices start as low as $695. Many sizes: 
5'x 6' to 16' x 30'. Complete line of accessories. 
FREE Brochure - Call (800) 322-4707 

Charley s 
Greenhouse Supply 


1599 Memorial Hwy. 
Mt. Vernon, WA 98273 





HYDRANGEAS PLUS 

play, RARE AND UNUSUAL 
HY DRANGEAS 

Color Catalogue/Reference Manual 
$4.50 - Refundable With Purchase 


P.O. Box 389, Dept.SU 
Aurora, Or 97002 






NURSERY 
503-651-2887 





American Heart 
Associations, 


Fighting Heart Disease 
and Stroke 


It keeps 
more than 
memories 


AMERICAN HEART 
ASSOCIATION 
MEMORIALS & TRIBUTE 


Ze, 


nN & oy 








SHOPPING DIRECTORY 


We Screen 
the Impossible 





Authorized Distributor for 


ehantom 


CR EEN §5 


The disappearing screen for: 
Double French Doors 
Entry Doors * Patio Sliders 
Windows * Out-Swing Doors 


For the location of your 
nearest dealer, call 


1-800-200-0403 


Screens of Northern California 


1054 Shary Circle, Suite A, Concord, CA 94518 
www.screensofnorcal.com 


(all now or write 
for free brochure 
(07-538-2289 


Stocklin lron 
200 Oceanic Way 
Santa Rosa, CA 95407 


KITS NOW AVAILABLE 


, r T+ 
The gourmets’ choice! Kouwr Dorla. 
For free recipes visit ALL NATURAL HANDMADE PASTAS 


www.rossipasta.com | 


For a free catalog 
of “the healthy gift 
alternative” call 


het het AX 














CU CRRTRRERON UNO cer 


Dita nen | 


|eotarerctirurcron 
|p ee vet Aee Gi 












Our proven system can make your bathre 
and kitchen look NEW again. 


Save over 70% vs. the cost of replacemei| 


<j 


| -76‘ 


IRA 
Eten 


www.miraclemethodus| 





SINCE 1979 * FREE ESTIMATES 
5 year limited warranty 










letractable ee 


eee 
ww 
| 


PATIO COVERS & AWNING 


1000 Rot & Fade Resistant German Acrylic Fz 






We do California, Nevada & Hawaii Installaijss) 
CALL the most experienced SPECIALIS}) 
Custom made SUN PROTECTION without any) 
FREE-IN HOME ESTIMATES or CATALO} 
20th year Anniversary Sale on Now |) 


Headquarters 1 (800) 452-04 








3175 Fujita St., Torrance, CA 9( 
Contr. Lic. #484895 





ASTHNA | 
1S ON THE RISE 


Were ameter 


Terre tenc e 
1-800-LUNG-USA | 


When You Can't Breathe, an 
Nothing Else Matters® ASSOC 





A Most Unusual Gift of LOve 


































GRANDE BAROQUE & 
DEBUSSY 


Brand New Sterling Silver 
by Wallace/Towle Silversmiths 


4pce. Spe. 
GHANDE BAROQUE $145 $185 
DEBUSSY $145 $183 








Over 1500 patterns of active 


& discontinued sterling 
patterns, estate or new - 
at very affordable prices. 


THE 


DO DILVERLLZUFEN 


INC 
730 N. Indian Rocks Rd. 
Belleair Bluffs, FL 33770 


800)262-3134 

813)581-6827 
FAX: (813)586-0822 [STERLING 
Visa, Mastercard, Discover. 
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« 
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nee . eT ETT 


Ask About Our Revolutionary 


tJ douglas 2" NUWOOD BLINDS 


1 Looks Just Like Wood...But... 

WE) © No Cracking © No Fading The poem reads: ”...And when we grow old I will find two chairs 

foci ~ No Splitting - No Warping and set them close each sun-lit day, 

Available DISCOUNT sa 

Sea Gs me Exclusively from BLIND FACTORY that you and I — in quiet joy — 
BEATS OUR PRICES! PERIOD! may rock the world away.” 

9:00pm. Sat. - Sun. 10:00am. - 4:00pm. est. 


Ba ee sl 

















Dear Reader, 

The drawing you see above is called “In Our Time”. It is completely 
composed of dots of ink. After writing the poem, I worked with a quill pen 
and placed thousands of these dots, one at a time, to create this gift for 
someone who is very much a part of my life. 

Now, I have decided to offer “In Our Time” to those who share and value 
its sentiment. Each litho is numbered and signed by hand and precisely 
captures the detail of the drawing. As a wedding, anniversary or Christmas 
gift for your husband or wife or a particularly dear friend, I believe you will 
find it most appropriate. 

Measuring 14" by 16", it is available either fully-framed in a subtle copper 
tone with hand-cut mats of medium tan and burgundy at $95, or in the mats | 
plete, Flexible & Affordable 5 ae at $75. pas ‘a $9 to cover insured shipping and packaging. Your sat- 
512 © Video $20 © Construction Guide $42.95 ere as ae eo | 
eadow Ln., Suite S, Eugene, OR 97402 My best wishes are with you. | 

The Art of Robert Sexton | 
ern 491 Greenwich Street (at Grant) | 
San Francisco, California 94133 | 





“OREGON DOME 








MasterCard and Visa orders are welcome. Please send card name, number, address } 
I 
and expiration date, or phone 1/415-989-1630 between 11 am — 6 pm PT any day. i 


OUNT HOT TUB SUPPLIES Checks, also, are accepted. Please allow 2-3 weeks for delivery. i] 





SAVE 25-50%! “In Our Time” is featured with 26 other recent works in my new book, All The Way 
Online Shopping & Advice Home. It, too, is available from the address above at $10.95 per copy with post 
Z included. 


www.SpaDepot.com 


ME for FREE Catalog & Care Guide 
-(800) 823-3638 





...And when you come to San Francisco, please visit my shop at the above address. 
It’s just one block from Coit Tower on top of Telegraph Hill. The coffee is always on, 
and you will be most welcome. 


“i 

















SHOPPING DIRECTORY 


IF YOU 
CARE 
ABOUT 
YOUR 
COOKWARE 
AND WANT | 
TO HELP 
KEEP IT 
LOOKING 
NEW, USE 
BON AMI° | 
CLEANSER. 








Bon Ami’s fine powder removes 
stains, cuts grease and rinses 
cleaner. With no harsh chemi- 
cals, it’s easier on you and the 
environment, too. 


Recommended for Corning Ware,” Pyrex Ware, 
Farberware,” Regal Ware and other quality cookware. 








MISSING A PIECE 
OF YOUR PATTERN?’ 


Now you can replace pieces or add to your 
sterling silver collection at substantially below 





retail prices. We specialize in new and asas 
"Whit 
used flatware and hollowware, any itil! 
1 \ tin 
with over a thousand patterns il ull 
in stock. Call ory ‘atree FON 
stock. Gall or write for a free ~~ : 
inventory of your pattern fy 
| (We buy sterling silver i 
/ / ty 
Wu) d Cavelul Draisal for i { 
z i 
MANURUN Vale. ) i 
' 
Pattel Cha 4} i 
aay 





Beverly Bremer 
SILVER SHOP 
Ranma 2) ® 
Rd. De ta, GA 30305 / Mon.-§ 


{04 20 | )()! 


it. 10-5 














FAMILY-SIZED 18” X 24” 
NEWSPAPER SHEET SIZE 


ORR OES DNR an Sewer sem 












| SCRAPBOOKS! 

FOR MORE INFORMATION AND 
A CATALOG CALL TOLL-FREE 
1-888-904-1016 

s SCRAPBOOK PARTNERS 





The BEST Sheller Ever 
Ae TAU 


Built to 
ma tLasta 
Lifetime 


ef 
@ Not just a Nut Cracker 
e@ Handles - Cast Aluminum 
e Blades - Tempered Steel 
$15.50 incl. S&H 
Send check or money order to: 
Texan Nut Sheller Co. 
P. O. Box 2900, Dept. S 
San Angelo, TX 76902 


800-844-2760 
Dealer Inquiries Invited 





h 
( os ar 


4 


Kole lei tel g Explorers, Tahoe/Yukons, 
Aan MN lala Troopers, Blazers... 


Options include headrests & shoulder belts 


eae 


www.littlepassengerseats.com 


CHINA, CRYSTAL & SILVERWARE 


SAVE UP TO 60% ON 
LENOX, ROYAL DOULTON, 
NORITAKE, GORHAM, ONEIDA, 
REED & BARTON, YAMAZAKE 
Aynsley # Bemardaud ¢ Block @ Villeroy & Boch 


Hutschenreuther @ Pickard # Portmerion ¢ Towle 
Wallace Wedgwood @ and much more... 


1-800-862-7578 & 
i . ce td erase | 
Store Hrs: Sun. 11-5, Mon-. Thurs. 9:30-7, Fri. 9:30-4 

CPLA Sen nw CCTCA ITM RR ti coil 


BN Coke TT Reng ee mes ee Te Rum) ing Creole 
Pie Ber EP Nu TOO ang caren ea eC setieame i eo SE.) 





Have a treasured yet 


. The Original 
unusable fur garment? 


Lee Cant 
leddy Bear 













iransform it into a prized, handcrafted and 
im-made real fur teddy bear! From $235" 

























a Sy Gu 2 SS ew ian ae a) a Cees po eS eS Se 
pede gr tk He y az ee ae 


£50 
period 
All 1st Quality Na 

Bran taper 





Pa lew ° BLIND KIT 
ry WALLPAPER 
Glee CATALOG!** 
fe ___ View 1000's of wallpaper 

pe) atterns FREE at WwWW.abwF.com 


° 
LOwni lr 
‘ allpaper Factory 
pg RETESET TY ns 6 poe 
Sj 909. Sheldon Rd. « Pymouth, MI48170 (sts 0 Aigo Sa 
s *Ask for details. ** $2 postage & handling applies to § 
'¢_catalog only. ‘Most orders in the continental U.S.A. © 
Settee eee eee eee 


Sie aan 
2 


mt 
| 






For our Michigan S| 
Visit our FACTORY SI 
OUTLET in Plymouth) 
OPEN 7 DAYS Ai) 

WEEKDAYS 7 ami-1 
SAT & SUN 8 am - 12 mig 








Tae Ga ee 




















oe Ave 4 ae i he 
With Davis Instruments’ Health EnviroMonito 
track UV index, apparent temperature, solar raciiol 
more. Tracking your family’s sun exposure can hyp 
sunburn and heat stress, allowing you to fully en 


activities. 
For a {ree catalog, call 


1-800-678-3669 


Davis Instruments 


3465 Diablo Avenue, Hayward, CA 94545-2778 « www.davisn|| ’ 
1 " 
i 
[2 

i 


| 
| 
| 
] 


am Neye lt 


For Sliding Glass Doors 


¢ Pet Door Panels fer Sliding Glass 
Doors- Secure, Easy Installation - No Hole to 
Cut! Prices From $79.95 

© Traditional Models - For Wood Doors & 
Walls. From $19.95 : 
Money-Back Guarantee 


CALL FOR YOUR FREE CATALOG 


He Ship Nationwide 
America’s Pet Door Store Since 1973 ™ 


PATIO PACIFIC, Dept. 21 


CALL TOLL FREE | -800-826-2 


1931-C North Gatfey St. - San Pedro, CA 90731 





INSIDE =P 
INFORMATION): 


Free! The new Consumer Informat! 
Catalog of over 200 helpful Federal pubj 

Write: CONSUMER INFORMATION CH | 

DEPT. E., PUEBLO, COLORADO 8&} t 





tivertise eall 1-800-222-9404 






4 TAKE AN EXTRA 


» ' 
UE fi 
el ee 

2 UES Bon OVER 10 ¥ 


SATISFYING MILLIONS OF 
ot CUSTOMERS NATIONWIDE! 


| 
Bey 
<n OPEN 7 DAYS A WEEK! 
5 7:00 a.m. to 12:00 midni 
ight 
Sat. won 8:00 a.m. {0 10:00 p.m. 











ed from the ocean to your home!¢ 


§ urmet Lobster Tails $ 29.95 





Plus S&H 


Makes a great gift! 


= 1-888 LOB-TAIL 


* WWW.1888SLOBTAIL-COM 


Auderion*™ 
j \EDROOM ORGANIZER 


DUSTPROOF 
UNDERBED 
DRESSER 


= 


CEDAR 
LINED 
DRAWERS 









FACTORY 
DIRECT 












/ ~7T7to 16 
DRAWERS 


| A DRESSER UNDER ANY BED 


WTR TAs) 1-800-782-4825 





» THE BBQ & GRILL HOOK 


flip meat in one smooth motion ah ew. e 


Vic rely holds meat - no accidental drops! 
fh pht & left handed versions; 17” & 25” lengths 
*.99 plus shipping & handling 
247-4222 Fax: 530-247-1222 
CA L www.barrbrothers.com 





4ELP STRENGTHEN 
RICA'S PEACE POWER 


BUY U. S. 
‘SAVINGS BONDS 


— 
Ss & De 





SHOPPING DIRECTORY 


KTM ese Naan) 
OVER LUND MEN a Grn 


CRYSTAL & SILVERWARE 


LENOX AUTUMN 
5Pc. PLACE SETTING 


Now onty $108.00* 


Custom Table Pads 


Guaranteed Quality and Service 


Save — Direct from America’s oldest and largest 
table pad company. 30-year limited warranty. 


1-800/328-7237 Senliy TABLE PAD CO, 
Ext. 281 © senTRY,1998 NCE 1911 


e SATISFACTION GUARANTEED © 
© Aut IN Stock ORDERS SHIPPED WITHIN 24HRS © 








SRC TIDY cya 


est 


To Prace Your Order OR To Request Our 
FREE BEAUTIFUL CATALOGUE, PACKED WITH 
SIMILAR SAVINGS. CALL TOLL FREE 


1-800-522-0047 
and Collectibles ee Dy eS. r J TA q y 500 Driggs Avenue © Brooklyn NY 11211 
¢ 100,000 Patterns Np, aay ARG ame, = lel: 1-800-522-0047 © Fox: 718-782-1313 
* 4 Million Pieces ess a A as mes ==) 
+ Buy & Sell ee then? B | © IL | <a 


Call for FREE lists “<= 


REPLACEMENTS, ITD. 


1089 Knox Road, Greensboro, NC 27420 Dept.TU 


Discontinued 
and Active China, 
Crystal, Flatware, 


Kit Prices: $25-$35 Sq. Ft. 
* Open beam cedar or conventional truss roof systems 
* Prestige homes 500 sq. ft. to 5,000 sq. ft. 
© R-40 roof & R-20 wall systems 
¢ Established 30 yrs 
Shipped world wide 
for sample brochure © FREE quote on your custom plans 
1-800-541-0271 © New 121 page Full Color Plan Book & Price 


ext. 50 List ($12.00] 
Custom Table Pads b 
53 Years of Experience INWOOD HOMES 
CUSTOM CEDAR HOMES 


fac tory direct prices 
7220 Pacific Hwy. E., Milton, WA 98354 


Lifetime Guarantee 

PIONEER TABLE PAD CO. 
Toll-free | -800- 451-4888 
Dealer Inquiries Welcome 


FAX 253-926-3661 


call toll free 











wit Amish Country 
Gazebos ES ; | 


cr Call for Sapauspat 


i Catalog & 


DISCONTINUED CHINA PATTERNS BY 


THE “CHINA” CONNECTION 
329 Main Street/Box 938 












Pineville, North Carolina 28134 







1-800-421-9719 


: cate) perry: reenter) 
i Price List Farm} Lin 
www.thechinaconnection.com | Poclp 


$3.00 Heekpe = pes 
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CLASSIFIEDS 


1998 Sunset Classifieds rate is $19.00 per 
word, 10 word minimum. $17.10 for 3 or 
more issue placement. Prepayment by 
MasterCard, Visa or check is required for 
all ads. Closing date is the 25th of the 3rd 
month prior to issue date, ie. Dec. issue 
closes Sept. 25. For rates and order form, call 
SUSAN BOUCHER or ANN TRACEY 
800-542-5585, 860-542-5535 Fax: 
860-542-6904. 


Counting Words: Characters divided by 
a space, plus sign, hyphen, ampersand, or 
slash count as two words. Two word cities 
or states count as one word in mailing 
address only. First two words of ad will be 
capped & bolded for free. Additional 
cap & bold $3.00 each. Copy subject to 
publisher’s approval and editing for 
consistency. Media People, Inc. and Sunset 
Magazine are not responsible for 
typographical errors or response. 


ADVENTURE/ADVENTURE TRAVEL 
AFRICA WILDLIFE SAFARIS. Real 
Value from Real Experts. 1-800-847-4010. 
www.toptravelsites.com 
JERRY’S ROGUE JETS/Rogue River 
boat tour. Color brochure 1-800-451-3645 
www.roguejets.com 
RAFT COLORADO/UTAH 2-7 day 
wilderness whitewater trips. 800-423-4668 
www.raft-colorado.com 
WHALING BAJA Join us for an exciting 
adventure. Itinerary 1-877-205-7551, 
www.dancris.com/~mcfowler 
APPAREL 
ADAPTIVE CLOTHING, Wheelchair 
garments, clothing protectors. Lokina 
Designs 888-434-0927, www.lokina.com 
AWNINGS 


AWNINGS: SUNBRELLA® Fabric 
Awnings. Discount Prices. High Quality. 
Guaranteed. Free Catalog. 888-417-7700, 
www.willoworks.com/pya 


BOOKS/PUBLICATIONS 


MANUSCRIPTS WANTED. Subsidy 
Publisher with 75-year tradition. Call 
1-800-695-9599. 





BUSINESS OPPORTUNITIES 


DORLING KINDERSLEY. Promote 
award-winning books, CDROMs. $99 
investment. 800-367-6260. 





CARPETS/RUGS 


1-800-789-9784 CARPET and Rugs. All 
major brands, 5% over cost! American 





Carpet Brokers. 

BUY SMART First quality, warranted carpet, 
vinyl, hardwood, ceramic, laminate flooring, 
area rugs, and appliances. Dalton’s largest 
outlet. Family owned and operated for 26 
years. Guaranteed low prices. Free samples. 
Ship anywhere. Call Carpets of Dalton toll 
free 1-888-514-7446. 

CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478. 
CARPETOWN since 1965. CARPET, 
vinyl, hardwood, tile, oriental rugs. 
(800) 569-5184. 
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CHINA/CRYSTAL/SILVER 


CHINA FINDERS. Most Manufacturers. 


6565 44th Street North, #1005, Pinellas 
Park, FL 33781. (888) 244-6239. 


#1-800-781-8900 DISCONTINUED 
CHINA, CRYSTAL, FLATWARE. 
Large Inventory. All Manufacturers. 
CLINTSMAN INTERNATIONAL. 


#1-800-423-4390 SILVERWARE: Obsolete 
flatware replacements. Silver Ladies, 5650 
Central, Toledo, Ohio 43615. 


#1-800-553-6693 LENOX ONLY Discon- 
tinued China/Crystal replacements specialist. 
Lesley’s Lenox. 


ATLANTIC SILVER and China. 
1-800-368-3153. Sterling Flatware, 
Holloware and China. Active, Inactive, 
Huge Inventory Discounted. Charges 
accepted. We also buy. 
DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
CHINATOWN 1-888-757-8282, 815 
E. 2100 S., Salt Lake City, Utah 84106. 


DISCONTINUED CHINA, CRYSTAL, 
SILVER - Franciscan, Syracuse, Noritake, 
Minton, Wedgwood, Castleton, Spode, and 
much more. Olympus Cove China, 179 E. 
300 S., SLC, UT 84111. (800) 564-8148. 


DON’T BUY Sterling Flatware Until You 
Call 800-22-SILVER, Best Prices, Vast 
Inventory. 

LENOX, SYRACUSE, Oxford, Gorham 
discontinued china/crystal. Buy/Sell. 
1-800-619-6226. 

SILVERPLATE / STERLING 
FLATWARE. Satisfaction guaranteed, 
Kinzie’s, Box 522, Turlock, CA 95381. 
1-209-634-4880. 


STERLING FLATWARE Current and 
Discontinued Patterns. Huge Inventory. 
Aaron’s 1-800-447-5868. 

THURBER’S STERLING Silver, China and 
Collectibles. Save up to 25 to 60% on current 
patterns from leading manufacturers. First 
quality guaranteed. Call today 1-800-848-7237. 


CONSTRUCTION GUIDEBOOK 


HOMEOWNER’S GUIDEBOOK - New 
Home Construction & Remodeling by 
contractors, architects, designers. 
$12.95 (+$4.95S&H), 48pgs. SBCA, 
P.O.Box 441622s, Santa Barbara, CA 93140. 
(805) 964-9175, www.silcom.com/~sbca 


CUPOLAS/WEATHERVANES 


WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest Selection. 
Free Catalogue 1-800-724-2548. 





DOWN PRODUCTS 


“ZZZZZZZZ2\" ALL ABOUT DOWN. 
PROBLEM SOLVERS. Comforters-Pillows. 
New...Renovation...Cleaning specialists. 
Brochure. Toll-free 1-888-289-3696. 


EDUCATION 
LEARN Gardening and Landscaping at 
home. Free brochure. Call 1-800-326-9221 or 
write Lifetime Career Schools, Dept: SX0198, 
101 Harrison Street, Archbald, PA 18403. 








FOOD/GOURMET FOODS 


GARLIC LOVERS! 
www.TheGarlicStore.com Hundreds of 


Shop online 


food items. Organic garlic seed. 


NATIVE AMERICAN tasty pancake and 
muffin mixes $5.85. 1(888) 867-5198, 
www.cookingpost.com 


FURNITURE 


1-800-264-1151 PATIO * POOL + 
PORCH FURNISHINGS. All major 
manufacturers. 17 years experience. Tropic 
Aire Patio Gallery. 


CAROLINA FURNITURE WORLD- 
WIDE **** Save up to 60% on major 
brands. White Glove Express Delivery. 
Immediate Quotes 1-800-714-4448. After 
6PM EST and Saturday 1-800-369-9868. 


DIRECT FROM NC. Save up to 60%. 
400+ manufacturers. In-home delivery. 
Since 1972. A&H Wayside Furniture. 
Reidsville, NC. Free brochure 1-336-342-0717. 


FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
North Carolina. (800) 743-9792. 

GREAT SAVINGS on brand name furniture. 
Established 1927. Free brochure. Holton 
Furniture. Thomasville, NC 800-334-3183. 


JUDGED #1 in Prices & Services! OLD 
HICKORY GALLERIES offers free 
delivery on Furniture/Accessories. Most 
brands available. 410-560-6777. 

PORCH SWINGS. Handcrafted in NC. Any 
length. Bankston Swing. 1-800-YO-SWING 
(967-9464). 


GARDENING 


ARE YOU HAVING DEER PROBLEMS?? 
We can help. FREE Catalog - Call 
Deerbusters | (800) 248-DEER (3337). 
http://www.deerbusters.com 

BONSAI SUPPLIES. Catalog $3.00, 
refundable w/purchase. Dallas Bonsai Garden 
1-800-982-1223. 

DEER DAMAGE? Durable mesh barrier. 
Virtually invisible. Easy to install. 
1-800-753-4660. 

FREE SWEET PEA FACT KIT How to 
grow fragrant long-stemmed, winter-blooming 
sweet peas. Call (800) 371-0233 or write 
Enchanting Sweet Peas, 244 Florence Ave. 
Suite S, Sebastopol, CA 95472. 

HARDY TROPICALS, gingers, heliconias, 
more. R.P.E., Box 645, Kurtistown, HI 
96760. 808-966-7169. 


GIFTS 
HAWATIAN FLOWERS, plants, gift 
baskets. Free brochure 1-800-32FARMS, 
email alikas@ilhawaii.net 

HELP WANTED 

CRUISE SHIP & LAND-TOUR JOBS - 
Excellent benefits. World Travel. Ask us 
how! 517-324-3095 ext. C91343. 
EASY WORK! Excellent Pay! Assemble 


Products At Home. Call Toll Free 
1-800-467-5566 Ext. 11797. 


HOUSEPLANTS 


AUTOMATIC WATER 
Feeder. New Invention. Fac’ 
888-762-7445, www.plantautof 


MISCELLANEOU 


SAVE $200 with grocery co 
$10 certificate. F.O.D. 1(40 
Code 248009, Voicemail 1(800 


POODLE SKIRT: 


POODLE SKIRTS: Kids $2 
$28.00. Seven colors. Credit cards. ¢ 
http://www.myhomepage.net/, 


REAL ESTATE 


CABO SAN LUCAS, Ce 
Development, Golf & Residenti 
Phone 01 1-521-143-1164 Fax ( 
1162. email: Reyna@LosCabosP 
Webpage LosCabosProperties.c 


LAKE CHELAN, Washingt 
Point Timeshares & Real E 
Crown Resort, Four Weel 
$6,000.00. Associated R 
509-687-9511 ext.391, arinc@t 


MONTANA & WYOMI) 
Creeks and Wildlife. 35 acre 
only $9,750. Many other prc 
sizes available. Easy Owner 
Guaranteed Access. Warr 
Insured Title. Free Color Bre 
Free: 1-800-682-8088. Roc 
Timberlands, 1315 Ea 
Dept. SUN, P.O. Box 1153: 
MT 59771-1153 * (406) 
www.rockymountaintimber.co 


NINE MILES FROM LAK 
just inside the Nevada borde: 
Peak Ranch, a gated mountainsid 
of 1,080 acres split 122 ways. E} 
natural beauty. Developed w} 
not upon it. Homesites priced f| 
per acre (2.93 acre minimun} 
includes one year free family gq 
membership at the Golf Club at @ 
voted the number three golj 
Nevada by Golf Digest. For more} 
please call toll free 888-J) 
http://www.jpranch.com 


RECEIVING PAYMENTS? 
CASH PAID for Real Estate | 
Settlements, Lottery Winnings. 1-8 


ROCKY MOUNTAIN La 
Washington, Montana. Afforda 
Terms. Free information. 1-80 
Wwww.unitedcountry.com/coeurt 


TIMESHARE FOR Sale. Tw« 
R.C.I. Resort. Asking $3,90 
602-417-0175. 


RETIREMENT LIVI 


ADULT, GATED, COMML 
Yosemite (Sonora). Clubhous' 
RV storage. Homes from 
Brochure (800) 223-2346 
http://www.5Splusmall.com/so1 


SPECTACULAR VIEW ! 
packages. Oregon’s finest f 
retirement manufactured housing 
1-800-578-7271. 
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*.VEL/SPECIAL EVENTS 
{CRUISE 6-day Romantic Barge, 
Jrory, So. France $950.00. BnB 
762. 
a CANYON, Costa Rica, more. 
fornia Native. 800-926-1140, 
fative.com 
TAHITIAN VACATIONS, 
Walue), 888-588-8244, for entry 
388-709-8283. 
A ADVENTURE Special: 
Wudent/Teacher $699. 10day 
small groups. Beautiful country 
pool, lake views. Visit co-ops, 
xcursions 707-433-9348. 
PASSAGES OF BRITISH 
31A Cruise 3, 4 or 7 nights on 
cent 80 passenger Pacific 
dn. Reg.). Explore Discovery 
jordland, Queen Charlottes, 
Sound. From $715.00 USD. Per 
Ming. INSIDE PASSAGE CRUISES 
“NCOUVER, BC 1-888-357-7111 
s and information. 
REMIER BED & BREAKFAST, 
ition Inn is nestled in the heart of 
ina Town, Maui, Hawaii. A 
nin teen room country inn with 
-fning. 800-433-6815. 
NCISCO, SANTA BARBARA 
ations. B&Bs, Inns, Resorts. 
0969. www.nivierareservations.com 


ATION RENTALS 


VACATION RENTALS on 
. 88 states/countries: Direct 
, color photos & low rates. 
entals.com 


N RENTALS ON THE 
T. Add your rental! 
sel.com/ss 1-800-343-2891. 


RENTALS: DISCOUNT CAR 
; WORLD WIDE. Intemet Access: 
com or call 1-800-549-9076. 
S)NSPOT.COM offers the best 
w)nline. Visit the Internet’s leading 
mental website for thousands of 
5, homes & cabins. 


fl 
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“JA, LAKE HAVASU 2bdrm/ 
"40s. Walk to movies, restaurants, 
Village. 800-315-6642, 
1.0rg www.primopastimes.com 
‘imopastimes.com 

DW RANCH Retreat B&B, 
cfeative workshops available. 
iglowranch.com 1-888-291-4996 
9-520-826-3448. 


Ti 
! 






GRASS VALLEY. Lakeside 
(fl ate dock, rowboat, wildlife. 
1 x00. 


"_}DE RESERVATIONS. Small 
“| Beach. Free Brochure. Pismo 
fornia. 888-GO PISMO. 





BIG SUR: two cabins, deck, sauna, spa; 
also, riverside cottage. 408-624-9220. 
CENTRAL COAST - Hearst Castle, 
Beach, Shops, Wineries. Free Brochure. 
Cambria, CA. (800) 464-0177. 
MAMMOTH LAKES Condominiums. 
400 Studio to 5 Bedrooms. (800) 462-5571. 
Great Rates. 


MENDOCINO Coast Beachfront Vacation 
Homes, spas, fireplaces. 1-800-359-4649. 
www. pacific.net/~robison 

MENDOCINO COAST lodging, comfortable 
homes. Spectacular coast! (707) 877-3303. 
www.mcen.org/a/midcoastrentals 


MISSION BEACH SAN DIEGO - 
1,2,3 BR condos on the oceanfront. 
Decks, Penthouse with spa. Day/Week/ 
Month. www.travelassist.com/mission 
(800) 779-SAND. 


NEVADA CITY. Furnished Gold Country 
Homes. Real Estate Information Available. 
Broker. 800-255-8071. 


S. LAKE TAHOE Sleeps to 90. 1 Acre 
Retreat, Hottubs, 12' Home Theatre, Reunions, 
Weddings, Ski Groups. 1-800-700-2022. 


SAN DIEGO/Del Mar area luxury 
condos. Oceanfront resorts. Free brochure. 
(800) 378-8221. 


SAN DIEGO/Mission Beach luxury 
oceanfront vacation rental. 1-3 bedrooms. 
1-800-887-3428. 


SAN DIEGO Panoramic Beachfront Luxury 
Condo. Great Vacation Spot. (619) 428-3974. 


SANTA CRUZ County affordable luxury 
homes and condos. Available by weekend and 
weeks. 800-260-2041. www.cheshire-rio.com 


SOUTH TAHOE Luxurious Homes. 
Lakefront & Mtnside. Owner, Brochure 
800-822-1460, wwte.com/stone 


YOSEMITE: AFFORDABLE (two) 
3BR homes inside park, 1BR studio, 
408-685-YOSE. 


YOSEMITE: GREAT location inside 


Yosemite Park gates. 209/642-2211 
weekdays 9-5. 


COLORADO 


KEYSTONE - Luxury riverside condos 
in Colorado’s favorite resort area. 
800/750-7293. 


STEAMBOAT SPRINGS ski in/out, spa, 
pool, hottub, 1bd/2ba sleeps 6, KSF,TT 
303-337-6678. 


FLORIDA 


ORLANDO VACATION HOME 
RENTALS. Homes, 3BD/2BA, private 
pools. 5miles from Disney. 1-800-508-8546. 


HAWAII 


ACTIVITIES, KAUAI-PRINCEVILLE, 
LUXURIOUS HOME: Panoramic views, 
Jacuzzi, Steambath, Beaches 1-800-601-9483, 
http://www.garden-isle.com/jordan 


ASTOUNDING PENTHOUSE: Mahana 


Kaanapali, Maui. Oceanfront. 2BR/2BA. 
$295+. 800-484-1313. 


CALL 1-800-542-5585 


HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities. 
Oceanfront Properties. 1-800-344-7675, 
www. vi-great-vacations.com/rentals/ 
HAWAII EXECUTIVE 

Princeville, four bedroom/three master 
suites. $1,300/week. 800-453-6050 x60. 


HAWAII FAIRWAY HOME =- 
PRINCEVILLE, KAUAI. Three Master 
Bedrooms. $1 ,450-$1,550/week. PACKAGE 
AVAIL. Brochure. 1-800-866-2539. 


HAWAII - KONA Deluxe family beach 
houses, 1,2,3 bedrooms. From $55/night. Can 
equip for kids & babies. (800) 588-2800. 
HAWAII KONA Kealakekua Bay 
Deluxe Beach Houses, Spectacular Ocean- 
view, Great Snorkeling, from $60/night. 
604-942-0292. 

HAWAII’S KONA COAST Ocean- 
front Condominium. Tennis, Pool. Owner 
1-800-928-2750, 1-541-928-0164, Fax 
1-541-928-4919. 

KAANAPALI ALII - Maui. 2BR & 2BA 
Oceanview Condominium, $295. Owner 
800-395-7198. 


KAUAI OCEANFRONT homes & 
condos islandwide. $52 to $1000 daily. 
800-767-4707. http://www. prosser-realty.com 


KAUAI, POIPU 2bd/2ba, spectacular, 
oceanview condo! Beach, pool, golf! Owner 
(800) 757-9969. 


KAUAI, POIPU 2Br/2Ba, Panoramic 
oceanfront view, 150yds/beach, worldclass 
golf, pool, tennis (510) 838-4103. 


KAUAI POIPU - KIAHUNA Oceanfront 
Complex 1-2BR. Best Prices. Owner Direct 
888-277-1009 Hawaii. 


KAUAI POIPU Luxury Oceanfront 
home. Pool, 2BR, 2BA. $180/night. Owner 
808-742-1509. www.hshawaii.com/kvp/hoku 


KAUAI-POIPU New Oceanfront 
Coastline Cottages 808-332-9688 
www.hshawali.com/kvp/coastline 


KAUAI, POIPU OCEANFRONT condos, 
2BR $195, 1BR $125. Owner 800-959-1911. 


KAUAI POIPU OCEANFRONT Condos 
up to 50% off. Oceanfront Honeymoon 
Suites, B&Bs, & Gardenview Cottages. 
800-552-0095, www.poipu.net 

KAUAI - POIPU’S choicest villas/condos, 
breathtaking oceanviews, designer- 
furnished. OWNER: 1(800) 468-3992. 
KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! 2BR, Baths, W/D. 401-245-6956. 
KAUAI - TROPICAL whitesand beaches - 
Wonderful inexpensive condos and homes. 
888-828-6645. 

KIAHUNA, KAUAI. Poipu’s best. 1BR, 
sleeps 4. (800) 491-5360, Code 16. 

KONA - OCEANFRONT Plantation 
Manager’s Beach Home, 4BR/4BA, 1/2Acre. 
(310) 577-3755, roboo@link.online.net 
MAUI BEACHFRONT condo, 
cottage, B&B from $40. Owner toll-free 
(888) 335-3095. 


Home 


MAUI BEACHFRONT EXECUTIVE 
HOMES and condos; golf course locations 
with discounts. Results RE 1-800-474-7862 
x89. www.MauiRealEstate.net 

MAUI DREAMHOUSE, 10 acre secluded 
paradise by ocean. Pool. $1,900/week. 
415-388-3085. 

MAUI-MAKENA SURF - Simply the best - 
GUARANTEED - 2BR/2BA, Luxury Ocean- 
front Condo from $315/night, (425) 391-8900. 
http://www.officefinder.com/makena.htm 
MAUI OCEANFRONT condo, one/two 
bedrooms from $90. Owner 800-733-3603. 
MOLOKAI - Gem of Hawaiian islands. 
Unspoiled beaches + golf * condo 
(781) 863-0199. 

OAHU/NORTH SHORE Furnished 


Condos - Golf + Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 


NEVADA 
LAS VEGAS homes! Week/Month. All 
amenities. Rent/buy. (702) 379-8216, 
sunland1@vegas.infi.net 
NORTH LAKE TAHOE new home 5,200 
sq.ft. sleeps up to 23. 1-800-230-2848. 


~ OREGON 


BANDON, OREGON - Oceanfront, 
custom home. Large 3Bd/2Ba, loft, 
day/week rates. (541) 327-2676. 
OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 
(Spa/Fireplace). (888) 227-1963, 
http://wwte.com/oregon/arcadia.htm 
ROMANTIC HILLTOP 
Unobstructed view  beach/ocean! 
Immaculate! $90. (541) 563-2070. 


MEXICO 


CABO SAN LUCAS Beachfront 
Villas/Condominiums. FREE brochures 
1-800-745-2226. www.caboviilas.com 


CABO SAN LUCAS, Vacation Rentals, 
Homes, Villas, Condos, Phone 011-521- 
143-1164 collect Fax 011-521-143-1162 
email Reyna@LosCabosProperties.com 
Webpage LosCabosProperties.com 
DELGADO’S MEXICAN VACATIONS 
call 530-345-3511, e-mail pedro@c-zone.net 
for more information. 

LOS CABOS RESERVATIONS 
Condos and Villas. 1-888-722-2226, 
www.los-cabos.com 

LOS CABOS...PV...ACAPULCO 
Vacation in a privately owned condo or 


retreat! 


villa. www.sunshineservices.com or 
1-800-667-0587. 


MEXICO: MANZANILLO Luxury 
private staffed Villa with pool, 4-7 bed- 
rooms. Golf/tennis/fish/scuba/shopping. 
Direct Flights. Las Hadas resort privileges. 
1-800-860-1000-340266. 


PUERTO VALLARTA Private, luxury 
Villas & Condos. Oceanfront / Pool / Staff. 
Christmas Available. Brock Squire 
y Asociados Tel: 011 52 (322) 30055, 
Fax: 011 52 (322) 30025. E-mail: 
rent@brock-squire.com Website: 
www.brock-squire.com 
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Window on the West — 


BY BEN MARKS 





The coast is still clear 


@ “Oregon, as a glance at the map will show you, is in exactly the same latitude as 
the New England states and has the same cool invigorating summer weather that 
one finds in Maine,” noted a caption writer in 1913, when the idyllic Oregon 
beach scene at right appeared in Sunset. Today it would border on heresy to look 
at the Pacific Northwest through Down East eyes—it’s been a long time since the 
East Coast was the aesthetic benchmark against which the charms of everything 
west of the 100th meridian were measured. But to the Sunset reader of 1913, the 
similarities must have seemed reassuring, since so much of the West was still being 
settled. That said, the differences that did exist were positive: “There is a pleasing 
absence of great hotels and summer mansions,” the writer continued. That’s still 
the case today. The state of Oregon, to its great credit, has managed to keep its en- 
tire coastline-—-362 miles of oceanfront—open to the public, which continues to 


enjoy it just as much 85 years later. Only, as the joggers near Florence show, with 
a bit less clothing. @ 


| 


SUNSET (ISSN 0039-5404) is published monthly in regional and special editions by Sunset Publishing Corporation, 80 Willow Rd., Menlo Park, CA 94025. Periodicals postage paid at Menlo | 
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Box 56656, Boulder, CO 80328-6656. One-year subscription rates: U.S. $24, Canada $38 (includes GST), elsewhere $38. U.S. funds only. Canadian Post International Publications Mail (Canadian t 
Sales Agreement No. 669261. Printed in U.S.A 
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V Vere changing everything. Again. 
Intrepid KA) The New Dodge 


1 -800-4-A-DODGE or www.4adodge.com 
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Looking ahead 


hough our big Centennial issue in May marked the birthday month for 


unset, we continue our year-long celebration with special features in 


ne magazine and new ventures to serve our readers. 


_ What is so gratifying is the response we’ve gotten to Sunset’s broad- 


bai g role as the West’s preeminent lifestyle magazine. Not only is cir- 


ation of the magazine itself at its peak, but the ways our readers can 


ake advantage of Sunset’s great content have multiplied. 


_ For example, several months ago, the 
orthern California NBC television affil- 
te, KRON, agreed to run Sunset re- 
orts featuring our talented staff of ex- 
etts demonstrating garden, cooking, 
ad home projects. Now these reports 
re being picked up by NBC affiliates 
1 many Western cities. Look for our 
ditors and writers presenting well- 
2searched ideas several times a week in 
our living room. 

Another way we’ve extended our use- 
i. to readers is through our Web 
ite (www.sunsetmagazine.com), which 
| pplements what’s in each issue of the 
hagazine. For example, this month 
eve posted information on how to 

e olives to go with our “Olive Har- 
est Party” story (page 124). We know 
pure reaching us because our “web- 
haster,” managing editor Carol Hoff- 
lan, reports that the site gets 30,000 

Sitors a month. And printed out, our 
mail for any given month runs to a 
lack more than 4 inches thick. 

Our seasonal newsstand publications 

¢ another way we offer you more ideas 
ad inspiration. Our fall-planting Gar- 
Guide is available right now on 

ine racks (and at select nurseries). 
ne spring Garden Guide comes out in 
arch, and our annual Quick, Light & 
lealthy recipe edition hits the stands in 

y. These publications regularly win in- 
ustry awards for excellence. 

Because of our expertise in Western 


ardening, water agencies worked with 
| 


laa 





us to produce a 16-page booklet, 
“Water-Wise Gardening for California.” 
Just off the press, this booklet is a 
beautiful and practical guide with spe- 
cific plant lists and garden plot plans. 
Although produced for California, the 
guide is very useful for any area that 
has restricted water use. (You may or- 
der your own copy by sending a check 
for $3.50, made out to Sunset, to 
“Water-Wise Gardening,” 80 Willow 
Rd., Menlo Park, CA 94025.) 

One of our most ambitious Centen- 
nial projects has 
been the restoration 
of the Sunset Dem- 
onstration Gardens 
on 1'% acres at the 
Arboretum of Los 
Angeles County in 
Arcadia. Sunset’s 
original demonstra- 
tion gardens there 
were 
1956 to give home- 
owners ideas for 
their gardens, but the intervening years 
had dated them. 

Working with senior garden editor 
Kathleen N. Brenzel and home writer 
Peter O. Whiteley, and supported by 
John Provine, director of the arbore- 
tum, a select group of landscape archi- 
tects designed eight areas to represent 
home gardens. 

The most imaginative plans were se- 
lected, and demolition of the old gar- 


installed in 


As we look toward 
the millennium, 
the magazine itself continues 
its tradition as the 
incomparable guide to life 


in the West. 


dens started this spring after the last of 
El Nino’s rains. The arboretum staff in- 
stalled power and water lines to each 
garden, laid down the paving for the 
main walkway, and let the designers ex- 
ecute their plans. The designers worked 
pro bono, and sponsors donated mate- 
rials worth tens of thousands of dollars. 
Their contributions are noted at the site 
and will appear in the magazine during 
the coming year. 

Just reopened, the gardens demon- 
strate to homeowners the artful use of 
plant materials, landscape, and hard- 
scape. Since not everybody will be able 
to tour the arboretum, we’ve included 
an on-line preview of it on our Web site 
(click on “What’s New”). Through visits 
to the arboretum, both virtual and ac- 
tual, and through our editorial coverage 
of it in 1999, you'll find many useful 
solutions for common garden situations. 

Last summer we also offered tours of 
Sunset’s Dream House, and we'll be fol- 
lowing it with our 1999 Idea House, 
currently under construction in Cuper- 
tino, California. 

Of course, 
isn’t over. With this issue, we’re pre- 

senting our biggest 
Halloween package 


our Centennial year 


ever, and we are 
looking forward to 
celebrating the holi- 
days with a Novem- 
per issue packed 
with classic Thanks- 
giving recipes, and 
then a special bo- 
nus in December— 
101 all-time favorite 
cookie recipes from 
the pages of Sunset. 

Television segments, special publica- 
tions, demonstration gardens, and an 
active Web site—these are some of the 
many ways in which we’re reaching be- 
yond the pages of our magazine to de- 
liver helpful information. And as we 
look toward the millennium, the maga- 
zine itself continues its tradition as the 
incomparable guide to life in the West. 
—=RosalieMuller Wright 
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Tom’s helps care for more than just your teeth. @ 


B Caring for teeth is in our roots, For over 25 years, we've used safe, effective 
AUN &) ingredients from nature to help people protect their teeth. In fact, our fluoride toothpaste 
COF MAINE ) 25 been tested and proven effective in fighting cavities. And you get that protection without any of 


those bright color dyes, artificial preservatives and sweeteners, like saccharin, that are common in most other toothpastes. 







What's more, Tom's also helps care for trees and other precious resources. That's why we use only 100% recycled paperboard for our 6 


It's also why we always dedicate 10% of our profits to worthy causes, like the environment. So look for Tom's wherever toothpaste 


i 


is sold. We'll help take good care of your teeth and a whole lot more. Come visit us at www.toms-of-maine.com. Thanks for reading. | 


Tan's of Maine Natural Fluaride Toothpaste has been shown tt be att effactive decay-nrevanive dentifrice that can he of significant value when used as directed in a conscientiously applied program of oral hyquene and regular professional care” Council on Screntific Affairs-American De 
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JASON GROW 


From the Editor 


BY ROSALIE MULLER WRIGHT 


A celebration of autumn 


@ Depending on where you live in the West, you might have 
noticed the crispness in the air, the turning of the leaves, the 
earlier sundowns signifying that fall is here. And most of us 
are bidding good riddance to a sweltering summer that fol- 
lowed quickly on the heels of a cool and rainy spring. It was 
a summer when most tomatoes failed to ripen until mid- 
August, a summer when roses, hampered by spring damp- 
ness, immediately blossomed and faded. 

So, more than in most years, we’re looking forward to the 
equanimity of the fall. Vacation frenzy is a thing of the past. 
We now anticipate enjoying the fruits of the harvest, the plea- 
sure that comes from getting back to honest work, and the 
promise of holidays to come. 

The first of the season’s holidays is, of course, Halloween. 
In this issue, we give readers some creative and lively ideas 
for celebrating the day. Since the holiday falls on a Saturday, 
there will be more parties than usual, which is why we 
thought a “boo! féte” would be fun (page 90). 

While our food staff was tasting witches’ broth and carving 
jicama bones, other staffers came up with some amazing craft 
projects. Ann Bertelsen, style editor in the home department, 
had the brilliant idea of combining readily available Christ- 
mas minilights with surprising new ways to carve pumpkins, 
as our cover photo attests. Easy instructions are on page 86. 

Francoise Kirkman made some fetching scarecrows for 
front yards and porches using burlap, wire, and dried gourds 
to create an enchanting effect (page 94). 

Using similar gourds, but armed with shoe polish and 
sticky labels, home writer Peter Whiteley devised a simple but 
imaginative process to make elegant containers for fall man- 
tels and tabletops (page 98). 

When it came time to test the projects and taste the dishes 
for these stories, we had plenty of volunteers around the of- 
fice. We hope you get as much enjoyment making these proj- 
ects and whipping up these recipes as we did putting this is- 


sue together. 
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NORMAN A. PLATE 


Open House 


EITHER ADOBE OR LOAM SOIL WILL 
BUILD SUNSET’S OVEN 

So glad to see the article “Sunset’s Clas- 
sic Adobe Oven” (August, page 110). 
Where can I find that “adobe soil” to 
build the oven? 


Denise Grande 
TROUTDALE, OREGON 





Editor’s note: Adobe or “heavy” soil is 
found in many areas of the West. Loam 
(a mixture of clay and sand), another 
soil commonly found in gardens, also 
will work for the oven. Either type of 
soil, when dampened and squeezed in 
your hand, should hold together in a 
ball. If you have a looser soil, we rec- 
ommend increasing the amount of ce- 
ment or adding a stucco mix. (Don’t 
use potting soil mix, which is designed 
to stay loose.) 


SURF CITIES: AUTO EXOTICA 
We enjoyed “Surf Cities” (August, page 
70) but were disappointed that you ne- 
glected to show one real woodie. These 
wood-sided wagons are explosively pop- 
ular and growing ever more visible in all 
the “surf cities” of California and Hawaii. 
We can attest to this fact since we have 
been restoring woodies for 25 years. 
Suzanne Carr 
SIGNAL HILL, CALIFORNIA 
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LETTERS FROM OUR READERS 


The station wagon pictured on pages 
70-71 is a 1954—not 1953—Ford. On 
the front fender, the V-8 emblem signi- 
fies the overhead-valve V-8 introduced 
in 1954. 


Eric Wahlborg 
SACRAMENTO 


ICE CREAM PARLOR PLEASURES 

I never realized how truly perfect our 
South Pasadena neighborhood is until 
reading “Emperors of Ice Cream” (Au- 
gust, page 88). Our house is almost ex- 
actly midway between two of the top 
eight Southern California parlors—Fos- 
selman’s and Fair Oaks Pharmacy and 
Soda Fountain. We enjoy patronizing 
both these establishments; the only 
hard part is choosing between them. 


Susan Hough 
SOUTH PASADENA 


I wanted to let you know about anoth- 
er outstanding ice cream _ parlor: 
Leatherby’s Family Creamery (530/244- 
1097) in Redding, California. The ice 
cream is freshly made on the premises 
and wonderfully delicious. The serv- 
ings are oversize, with ice cream and 
sauces (caramel is excellent) overflow- 
ing down the sides of tall glass dishes. 


Roseann Long 
REDDING, CALIFORNIA 


I was raised in Logan, Utah, and a fa- 
vorite after-school haunt was the Blue- 
bird Restaurant. The big draw was to sit 
up on the high stools and have a glass of 
Ironport soda, which tastes like a cross 
between root beer and cream soda. 


Geraldine Smith Figg-Hoblyn 
CARTHAGE, MISSOURI 


Editor’s note; The Bluebird still serves a 
drink blending Ironport and cherry 
syrups with club soda. 































WILDLIFE ON PARADE 
Re: “Where the Wild Things Still 
(August, page 24). The article 
wildlife corridors was accurate bu 
derstated. On a recent camping a 
ture that included Glacier Nati 
Park, Seeley Lake, and points west 
saw a continuous parade of deer, 
turkeys, rabbits, mountain sheep, 
ing bald eagles, skunks, elks with 
tacular racks of antlers, and a ma 
cent wolf. In your Centennial V; 
planner, you could have added N 
Llama Company (406/677-2113), w! 
llama-packing adventure was a high 
on our trip. 


Marion B 
VAN Nuys, CALIF 


POINTERS FROM A TRI-TIP CHEF 
I must take issue with your instructi 
on how to cook tri-tip (“Barbecued 
Tip,” August, page 96). I cook on 
sion for fund-raisers, with 25 t 
“tips” on the pit at a time. Your step! 
“Trim and discard fat from beef” 
major no-no. The removal of all of 
fat will lead to a dried-out piece 
meat. The proper way is to rem 
about two-thirds to three-fourths of 
fat, depending on the tip (I recommy| 
a piece 3 to 4 inches thick). Quickly § 
the tip, then lower the heat and 
the meat to cook slowly. 


Matthew Allen 
SANTA MarIA, CALIFC 


Send letters to Open House, Sunset M ; 
zine, 80 Willow Rd., Menlo Park, 
94025; fax (650) 327-7537. Send e-n 
(including full name and street addr 
to openhouse@sunsetpub.com. Incli 
a daytime telephone number. 


The gardens at Sunset’s headquari 
are open to visitors 9 to 4:30 Mond 
through Fridays except holidays. ¢ 
(650) 321-3600 with any questions. 








Best of the West 


A YEAR-LONG LOOK AT OUR 100 FAVORITE PLACES 


BY CHIR ICS deliNGe (C1O RAGS URED e© 














To celebrate Sunset’s 100th anniversary 
in 1998, we’re counting up 100 of the 
West’s best destinations. This month: 
where to see art on a grand scale. 


The art of the 
landscape 


@ From Pacific Coast totem carvers to 
Ansel Adams and Georgia O'Keeffe, 
artists have always found a home in the 
West. As a result, the region is punctu- 
ated with works of art that transcend 
the conventional museum. Here’s a 
sampling of mile-wide “earth- 
works” and other eye-opening 
places. 


Stonehenge Memo- 
ay rial, Maryhill, WA. 
It dates from 1918—long 
before earthworks became 
a recognized category of 
artistic endeavor. But en- 
trepreneur Sam Hill’s full- 
size replica of Stonehenge 
possesses an unsettling 
power. Each of the 
outer pillars is 16 
feet. “tall: the 
central altar 
stone spreads 
4 by 8 
WHERE: 


feet. 
Maryhill, 
104 miles east of Port- 
SEASON: Year-round. 

cost: Free. CONTACT: Maryhill Museum 
of Art; (509) 773-3733. 


8 The Lightning Field, near 
Ey Quemado, NM. Take in a thun- 
derstorm at Walter De Maria’s The Light- 
ning Field, where 400 polished steel 


land. 


rods, spaced over a 1-mile by 1-kilome- 
ter site, connect earth to sky in the most 
fiery way. WHERE: About 150 miles 
southwest of Albuquerque. SEASON: 
October. cost: $85- 
$110, depending on the month you 


May through 
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visit; includes accommodations and 
meals. The overnight stay is by reserva- 
tion only. CONTACT: (505) 898-3335 or 
www.diacenter.org/tproj. 


Double Negative, near Over- 
Ei ton, NV. Inspired by Egyptian 
ruins, in 1969 Michael Heizer dyna- 
mited and bulldozed his Double Nega- 
tive monument out of the Mormon 
mesa overlooking the Virgin River. 
WHERE: About 80 miles northeast of 
Las Vegas. SEASON: Year-round. COST: 
Free. CONTACT: L.A. Museum of Con- 
temporary Art; (213) 621-2766. FYI: 
For the adventurous only—you 
m-> need to four-wheel-drive over 
open desert. 


SO Pilchuck Glass 
School, Seattle. 
Ever since Dale Chihuly 
founded Pilchuck near 
Seattle in 1971, the Emer- 
ald City has exploded 
with glassworks, 
including public 
collections at 
Sea-Tac air- 
port and 
down- 
town 
at the 
City Centre 
Building, 1420 Fifth Avenue. 
You can watch glass being blown at some 
of the city’s 20 galleries featuring glass. 
For a list of galleries, call Glasshouse Stu- 
dio at (206) 682-9939. To visit Pilchuck, 
in May only, call (360) 445-3111. 


$1 Tour of Murals, Los Angeles. 
The City of Angels is also the 


mural capital of the world, with some 
1,000 murals in greater L.A., 100 in 
downtown alone. Create your own tour 
or take one with a group. cost: Free 
brochure; guided tours $25. CONTACT: 
(310) 822-9560 or (213) 481-1186. 



























8? Harrison Collection of 
ligraphy, San Francisco. § 
of the world’s most accompli 
calligraphers call San Francisco h 
so it’s no wonder that the city 
brary houses one of the best c 
tions of contemporary pieces seen 
where. WHERE: The San Fran 
Public Library, 100 Larkin St. w 
Tue-Sun. COST: Free. CONTACT: ( 
557-4560. 


8 Cowichan Native Vill 
4 Duncan, B.C. Along wit 
world-renowned ’Ksan Historical 
lage (see Sunset, May 1998), Dut 
offers visitors a chance to see N 
west Indian wood carving in ac 
With 80 totems, Duncan is kno 
the “city of totems,” and its Cowi 
Native Village includes a longhouse 
gallery. WHERE: 37 miles nort 
Victoria. SEASON: Year-round. Ww 
9-5 daily. cost: $8 Canadian. ¢ 
TACT: (250) 746-8119. 


4 Ghost Ranch Living | 
8 seum, Abiquiu, NM. Ge ) 
O’Keeffe’s studio is not open to: 
public, but you can hike thro 
the landscape she immortalized 
her paintings. Many trails begin 1 
the Ghost Ranch Living Museufr 
wildlife sanctuary in the Car 
National Forest. But before you h 
there, be sure to stop by the Geo 
O’Keeffe Museum in Santa 
(505/995-0785) to see the landse 
first through the artist’s eyes. WHE 
The living museum is 70 m 
northwest of Santa Fe. SEASON: Y 
round. WHEN: 9-4 Tue-Sun. COST: 
CONTACT: (505) 685-4312. 
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Next month, the count continu: 
with the best Thanksgiving dinn 


in the West. ‘ 
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To Norwegians, boredom is not an option. But just about 
ae everything else is. Like Theme Cruises (we launched them). 
adway Shows (we debuted them). And celebrated entertainers (we 

| them). As a matter of fact, before we book a single musician, singer, 
Ger or comedian, we audition hundreds of acts, review thousands of tunes 


iisten to millions of jokes. That’s why our nights are always so much 


© matter how long they last. It’s showtime! For immediate seating, 
travel agent. Or call us for a free brochure. 


1-800-327-7030 www.ncl.com 
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The Ultimate Driving Machine 























Western Wanderings 


OUR MAN ON THE APPLEGATE TRAIL 


Betty of Sunny Valley 


w Tourists walk onto the plank porch 
and open the big wood doors. Betty 
Gaustad is ready. “What do you know 
about the Applegate Trail?” she asks. 
The there dazed— 
whether by their long 
drive or by the question, 
it’s hard to determine. 
“The story of the trail has 
been waiting to be told 
for 150 years,” Betty says. 

This month the Apple- 
gate Trail Interpretive Cen- 
ter celebrates its official 


tourists stand 


grand opening in Sunny 
Valley, Oregon, a little 
north of Grants Pass. If 
you are one of those peo- 
ple for whom the term in- 
terpretive center inspires 
only yawns, take heart: 
This one is different. 

The Applegate Trail was 
born out of grief. In 1843, 
three brothers, Charles, 
Lindsay, and Jesse Applegate, traveled to 
Oregon via the more northerly Oregon 
Trail. As they crossed the Columbia 
River near The Dalles, one of their boats 
overturned. Charles and Lindsay each 
lost a 10-year-old son. The brothers de- 
cided to blaze a safer route to Oregon. 
Three years later the first emigrant party 
traveled the new Applegate Trail, which 
branched off the California Trail in 
Nevada and ran northwest across the 
Black Rock Desert and the Siskiyous into 
the Rogue and Willamette river valleys. 

The trail’s’story is compelling. And 
yet, says William Emerson, an Ashland, 
Oregon, writer who has published a 
guidebook on the subject, the trail is lit- 
tle known. “Even in southern Oregon, 
most people aren’t aware of it.’ 

Though Betty Gaustad set out to rem- 
edy that ignorance, your first impres- 
sion of her is not of someone who 
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OREGON HO! This month, Betty Gaustad celebrates the grand 


opening of her museum devoted to the pioneers of the Applegate Trail. 


spends a lot of time pondering our pio- 
neer heritage. Instead she looks like the 
hostess of a Palm Springs cocktail party. 
In a region of rural Oregon where the 
dress code leans toward T-shirts and 
blue jeans, Betty is coiffed and acces- 
sorized. Things match. A Minnesota 
farm girl, she went to college in South- 
ern California, putting herself through 
school working at Disneyland and at a 
dairy; the latter job got her crowned 
Southern California Dairy Princess. Af- 
ter college she became a flight atten- 
dant; she was in fact named a United 
Airlines flight attendant of the year. And 
it was from a jetliner that she spotted 
Sunny Valley. “I looked down and said, 
‘That’s where I want to be.’” 

In Sunny Valley, Betty acquired an an- 
tiques store, a grocery store, a gas sta- 
tion, and a restaurar.t (all clustered on 
either side of Interstate 5), raised a 




















daughter, and moved her mother 
from Minnesota. It was the senior 
Gaustad who discovered that the Ap 
gate Trail ran right through their | 
home. “She was a history buff,” B’ 
says. “She wouldn't let it go.” Ber 
mother pushed her to found a mus¢ 
celebrating the trail. | 
As a rule, there are’ 
species of museu) 
There is the sleek, ¥ 
funded variety with 
fully arranged disp) 
shining under reces 
lighting. These tend tc) 
sponsored by very | 
people or large gov 
ment agencies. Then tl) 
are the small-town mi 
ums crammed with 
plays of barbed wire } 
someone’s grandmoth 
wedding dress droog 
on a yellowed manneq! 
Given Sunny Valley’s 1 
tive lack of wealth | 
population, Betty mij 
have settled for the second specie! 
museum. But she wanted the first. 
Betty suggests I see Sunny Valley 
fore I tour the center. She asks 
brother Dennis to drive me around 
we walk to his pickup, a local carpet 
delivers a pine bench for the cent 
porch. That was one of Betty’s ot 
goals: to hire local workers. Pretty al 
is, Sunny Valley is not a hotbed of € 
nomic opportunity. “People move | 
here,” Betty says, “but there aren't a 
of jobs. Then they run out of mone} 
get into Dennis’s pickup, and he dri§ 
me around the valley. He explains 1) 
Betty brought him out to build the 1 
seum—he’s responsible for its 0 
story, fir-columned, balconied fit 
front—but that he had his doubts ab) 
the project. “I kept telling her, “You; 
not going to get anything out of it.”” | 
Her brother’s warnings were V) 
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The well-cut | 
simple blazer. 
Quality, colors, 
wools that | 
feel wonderful. 
Kssential for i 
those who 


love saying, 
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Dillards Joslin’s ~~ Meier & Frank Pendleton Shops ZCMI 


button blazer in pure virgin wool, $198 * Cuffed trouser in seasonless pure virgin wool, $128 * Mock turtleneck, $74 ¢ Also available in other colors # Petite Sizes too 
For other fine stores and specific locations, call 1-800-641-7202 and ask for Dept. G, or visit www.pendleton-usa.com 
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Western Wanderings 


founded. As it turned out, the world 
does not encourage individual people 
who want to start museums unless they 
are oil or software millionaires. With 
the help of her daughter, Jacquelana, 
Betty applied for and received some re- 
gional economic grants. Otherwise 
money was hard to come by. She had to 
mortgage her ranch, her businesses. “I 
think she had to sell the furniture out of 
her house,” says Tommy Griffin, the Eu- 
gene consultant she hired to design the 
exhibits. 

Still, Griffin says, the project had par- 
ticular pleasures. “Every morning, half 
the community would line up and say, 
‘How can I help?’ Betty was passing out 
jobs right and left. It’s sort of Betty Val- 
ley out there. That’s one of the things I 
most loved about it.” 

Late in the game, Betty realized that 
sleek, expensive museums all featured 
video presentations. She wanted one. 
Griffin helped her hire an experienced 
director, but she had no money to hire 
actors. So Sunny Valley neighbors 
played the parts of Applegate Trail pio- 
neers. A dusty lot served as Nevada’s 
Black Rock Desert; Grave Creek, “4 mile 
down the road, represented every river 
crossed. Filming lasted three days, often 
until 3 in the morning. “One woman 
stood in the creek so long she got a 
frostbitten toe,” Betty says. “I asked her, 
‘Why didn’t you get out?’ She said it 
would have ruined the scene.” 

After hearing all these stories, I’m 
worried when Dennis takes me back to 
the center. I am afraid I’m going to find 
it amateurish and embarrassing. I don’t 
have to worry. The center has every- 
thing you’d want from a slick museum: 
handsome graphics and artfully arrayed 
artifacts, and the 15-minute documen- 
tary where sturdy pioneers push Wwag- 
Ons across rivers and play the fiddle 
around campfires. For Betty, the only 
disappointment was that her mother 
didn’t live to see the project com- 
pleted—she died last winter. “I know 
she’s here,” Betty says 

The center’s displays show that, de- 


spite the Applegate brothers’ hopes, the 
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COWLICKED, stern-faced 


Lindsay Applegate helped 
blaze a new route to Oregon. 


trail was not an easy route: 
people suffered, people 
died, though most of the 
did reach their 
promised land of Oregon. 
One might make a connec- 
tion between the pioneers’ 
travails and Betty’s, but that 


could be pushing things too 


travelers 


hard. It might be better to say simply 
that one should never underestimate 
the tenacity of a former flight attendant 


of the year. 


“This is my dream,” Betty says. “I 


SOUTHERN OREGON HISTORICAL SOCIETY 














Following the 
Applegate Trail 


The new Applegate Trail Interpretive Cen 
has been unofficially open since June. Bui 
celebrates its grand opening October 16 a 
17. Events include music and a celebration } 
the descendants of pioneers who crossed t 
Applegate Trail. 

The interpretive center lies in Sunny Vall 
14 miles north of Grants Pass, Oregon; ta 
exit 71 off I-5 and head two blocks east to t 
center. Hours are 10 to 6 daily; admissiv 
costs $5.95, $4.95 ages 13-18 and 65 ail 
over. For information, call (888) 411-1846. | 

In Oregon, State 66 and I-5 roughly paral 
the Applegate Trail for much of its route. T 
best guide is William Emerson’s The Applege 
Trail of 1846: A Documentary Guide to t 
Original Southern Emigrant Route to Oregi 
(1996; $19.95); it’s available in some indepe 
dent bookstores or from Ember Enterprise 
Box 1343, Ashland, OR 97520. 


People thought I was crazy. By? 
wanted to tell this story.” 

The wood doors open; more tou 
walk in. “What do you know about 
Applegate Trail?” Betty asks them. 
much, they say. “Well,” Betty says, 


don’t know what more I could do in my 
life than tell the story of these pioneers. 


me tell you.” 





my dog didn't scratch so much. 


























- didn't shed so much. 











would live until my kids are grown. 















































I wish my older cat was more playful. 














You EVER WISHED IT For YOUR PET, 
PURINA SCIENTISTS ARE WORKING ON IT TODAY. 


Over 70 years ago, when we began our study of pet nutrition, who would’ve dreamed our simple mission would evolve 
into the study of nutritional genetics? Back then, no one knew it would become possible to micro-design pet food based 
on our knowledge of genetics. Who would have thought an adjustment to a pet food formula could minimize the risk of 
certain health problems just by the way the nutrients interact with the genes? We now know, as we continue our 
enthusiastic research into the mysteries of DNA, that the possibilities are virtually unlimited. The knowledge we've gained 
so far is already at work in Purina pet foods. Everything we ever wished for our pets, we’re working to make a reality, 

} _ through the science of Purina. 


©1998 Ralston Purina Company 
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REAT ESCAPES 


Bed, breakfast, 
and hiking boots | 


From the Santa Cruz redwoods to the Rockies, these inns 
offer wilderness adventure and creature comforts, too | 


IS A CONFLICT as old as human- 
i—the passion for adventure versus 
equally powerful desire to be cod- 
1. Think of the luxury-loving Atheni- 
versus the rugged if grumpy Spar- 
, or, on a different note, Eva Gabor 
Eddie Albert sparring about stores 
chores on Green Acres. 
truth, most of us want both adven- 
and a little luxury in our lives. And, 
ecially on vacation, why can’t we get 
what we want? No reason at all. 











we GR 





That’s why Sunset scoured the West for 
bed-and-breakfast inns that offer un- 
beatable access to great hiking. At the 
same time, these inns know that even 
stalwart wilderness fans appreciate 
starting the day with a wonderfully pre- 
pared breakfast and ending it by sink- 
ing into a comfortable bed. 

Each of these inns lies an easy stroll 
(or in some cases, a very short drive) 
from trails that offer some of the best hik- 
ing in the West. Each knows how to pam- 
per guests. And they prepare such good 
breakfasts we knew we had to share their 
best recipes with you. After all, we can 
use some adventure and a bit of pamper- 
ing when we return home, too. 


(rave 





EATION 




















RUGGED JOYS and easy living are 








found at Mangels House (above, left, 
and opposite). Boots await the next 
day’s hike at Across the Creek at 
Aravaipa Farms (top). 
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APRES-HIKE picnic spreads 
across Mangels House lawn. 


Mangels House, 
Aptos, California 


@ It looks as though it might be made from spun sugar, and 
that is appropriate: the Mangels House was built by a relative 
of Claus Spreckles, California’s 19th-century sugar king. 
Plunked in a green meadow at the foot of the Santa Cruz 
Mountains, the 1886 Italianate Victorian served the Mangels 
family as a summer retreat. 

The Mangels House’s current owner, Jackie Fisher, has 
done a notably good job with the inn’s decor. As a result, a 
guest’s inclination might be to loll around in the sitting room. 


That would be a big mistake. For the single best thing about 


the Mangels House may be its location, adjacent to Forest of 


Nisene Marks State Park. This snake-skinny 10,000-acre park 
runs along Aptos Creek deep into the second-growth red- 
woods of the Santa Cruz Mountains. Its trails will call you— 
and as you hike, chances are good you'll run into owner 
Fisher and shepherd-mix Dieter. 

WHERE: Aptos, 6 miles south of Santa Cruz and 90 miles 
south of San Francisco. 

CONTACT: (800) 320-7401 or www.innaccess.com/mangels. 
RATES: $120-$160. Six bedrooms. Two-night minimum 
weekends. 

SUGGESTED HIKE: Start at Forest of Nisene Marks’s Aptos 
Creek Rd. entrance, a short walk from the inn. From here you 
can grab a map and do an 11-mile loop that takes you north 
on the road, then west along the Aptos Creek Trail up the Big 
Slide Trail, then back down Aptos Creek Fire Rd. to your start. 
FYI: Forest of Nisene Marks State Park; (831) 763-7063. Park 
entrance $3 per car. — Peter Fish 
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Mangels House English Scones 


PREP AND COOK TIME: About 35 minutes 


NOTES: Jackie Fisher uses her mother’s recipe to 
these tender, currant-studded scones at Mangels 
in Aptos. Serve with raspberry jam and butter. 


MAKES: 4 to 8 servings 


Ys cup dried currants 
1 tablespoon brandy 
’2 teaspoon grated orange peel 
About 2 cups all-purpose flour 
About 6 tablespoons sugar 
1 tablespoon baking powder 
Ys teaspoon salt 
About 2 cup ("4 Ib.) butter or margarine 
About '2 cup buttermilk 


1. In a small microwave-safe bowl, mix currants, b 
and orange peel. Heat in a microwave oven at full po 
(100%) just until warm, 15 to 20 seconds. 
2. In another bowl, mix 2 cups flour, 6 tablespoons sv 
baking powder, and salt. With a pastry blender, cut 
cup butter until no lumps are larger than 4 inch. $ 
currant mixture. - 
3. Add '2 cup buttermilk; stir just enough to ev 
moisten dough. If dough is crumbly, sprinkle a little 
buttermilk over mixture and stir. Pat dough into a ball 
knead in bowl just until dough holds together. _ 
4. Set dough on a lightly buttered 12- by 15-inch ba 
sheet. Flatten into a '/2-inch-thick round. With a flout 
knife, cut round in quarters or eighths, leaving wed 
place. Brush dough with about 2 teaspoons butte 
and sprinkle with about '2 teaspoon sugar. 
5. Bake scones in a 400° oven until golden brown, 2 
25 minutes. Transfer to a rack. Serve warm or cool. B: 
round into wedges. : 
Per serving: 276 cal., 36% (108 cal.) from fat; 4 g protein; 12 gf 
(7.6 g sat.); 38 g carbo (1.1 g fiber); 394 mg sodium; 33 mg c 
— Linda Lau Anusasana@ 
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Paeiric oney-Vonl 
DOWN COMFORTERS ARE 
GUARANTEED TO STAY FLUFFY 
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LONGE a ee 


uf y longer than ours. Which is why more 


eople choose Pacifie Coast than any other 


nd os The secret to our lasting fluffiness? 


- WWW.PACIFICCOAST.COM 
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(SOME RESTRICTIONS APPLY.) 


we clean it relentlessly in a process 

called Hyperclean™ It ensures you get more 
dirt-free down per pound, and a 100% allergy-free 
warranty. cS So ask for Pacifie Coast by name, 
and get a down comforter that stays fluf fy for life. 


' Road equipment notwithstanding. 


TELEPHONE 2OG-3S36-2323 


























TRAVEL/| RECREATION 


RUSTIC, mS rooms 
pamper RiverSong guests. 


RiverSong Inn, Estes 
Park, Colorado 


On the edge of Rocky Mountain National Park in Estes Park, 
RiverSong Inn is the kind of hostelry you’d expect to find in As- 
pen or Vail, not in this modest little tourist town. A central inn 


and several guest houses cluster at the end of a private, un- 
paved road. All are elegantly detailed, with extra-deep 
whirlpool tubs, wood-burning stoves, and tall windows that 
look out on pines and the nearby mountains. 

Every room has a theme. The Cowboy’s Delight features 
collections of branding irons, barbed wire, and other Western 
memorabilia. More extra touches: plush slippers shaped like 
horses, and luxuriant plaid flannel robes. 

Breakfast is served in a room the size of a small cafe. So- 
cializing is generally done in a common room with a large 
fireplace, a huge sectional sofa, and pots of coffee and tea, 
plus an extensive display of Western folk art. 

RiverSong’s 27-acre grounds include a new beaver pond and 
a herd of deer that visits daily for apples provided by inn own- 
ers Gary and Sue Mansfield. The land makes for good hiking 
and, come winter, snowshoeing. For longer adventures, the 
trails of Rocky Mountain National Park are minutes away. 
WHERE: Estes Park, 65 miles northwest of Denver. 

CONTACT: (970) 586-4666. 
RATES: $135-$250. Two-night minimum; no children under 12. 
SUGGESTED HIKES: Simplest option is to wander the inn’s 
grounds. Within adjacent Rocky Mountain National Park, a 
good easy hike is the 6-mile loop past Cub Lake. Trailhead is 
near Moraine Park—also the site of a good museum. From here 
the trail runs through Elk Meadows (look for elks in spring and 
fall), then continues to the lake, where you’ll find lily pads in 
an alpine marsh, rare in Colorado’s dry mountains. 
FY!: Rocky Mountain National Park; (970) 586-1200. 

— Claire Martin 
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RiverSong Giddy-Up Grits 


PREP AND COOK TIME: About 1 hour | 
NOTES: At RiverSong Inn, breakfast starts with C 
tal Divide Strawberries (berries topped with a m 
equal parts sweetened whipped cream and plain y: 
followed by hearty baked grits. 


MAKES: 8 servings 


1 pound bulk pork sausage 
1 clove garlic, pressed or minced 
¥4 teaspoon pepper 
About 1 teaspoon hot sauce 
cup quick-cooking grits 


tablespoons butter or margarine 


cups (1/2 lb.) shredded sharp cheddar os. 


1 
2 
2 large eggs 
2 
1 can (7 oz.) diced green chilies 


2 cup diced red bell pepper 
Ys cup fresh cilantro leaves 


1. Crumble sausage into a 10- to 12-inch frying pa 
high heat. Stir often until browned and crumbly, ab: 
minutes. Drain off and discard fat. To sausage, 
pepper, and hot sauce to taste. Set aside. 3 
2. In a 2- to 3-quart pan, blend grits with 4 cup 
Bring to a boil over high heat, stirring. Add butte 
pan; reduce heat to low. Stir often until et e te 
to 6 minutes. Y 

3. In a large bowl, beat eggs to blend. ‘Stirri g, 2 
cheese, chilies, sausage mixture, and grits. Pour 
into a buttered shallow 9- by 13-inch baking dish o1 
to 3-quart casserole. 
4. Bake, uncovered, in a 350° oven noel lightly brown) 
40 to 45 minutes. Let stand about 5 minutes. Spr 
with red bell pepper and cilantro. Cut into piec 
serve with a wide spatula. 


Per serving: 331 cal., 60% (198 cal.) from fat; 16 g ne a op 
(11 g sat.); 17g carbo (1.4 g fiber); 734 mg sodium; 113 mg 


— Linda Lau Anusasa 
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‘farting at the top, that’s our 
black sheep. 

3lack Welsh Mountain, to be 
It’s the only completely 

k breed grown in the British 


ts wool is thick, fluffy, utterly 
utiful. (Gome English squires 
se Black Welsh just to decorate 
lawns of their country houses.) 
90, you can see why we chose 
s one of the four breeds 

go into our new Lands’ End® 
ural Sweaters. 

e others — in the snapshots 

tt door — are Cheviot, Jacob, 

Suffolk. (Take a ba-a-a, fellas.) 

e fact is, each sheep has its 

n character. Which we’ve 
d to capture by making each 
ural Sweater from the wool of 

one breed. 

A credit to its parents 
3y “natural,” we mean the wool 
Xa as Mother Nature 
ated it. 
e don’t bleach it or dye it. 
= color is the sheep’s own color. 
or example, our Cheviot 
eater is white, because a 
eviot sheep is white. And our 
ob sweater comes in a mix 
grown and white, for the 
ae reason. 
The colors are subtle. A 
eviot’s white is nothing like 
white of a Suffolk. 
or that matter, no two 
eviot sweaters are exactly the 
e. There are minor variations, 
as there are in the sheep. 
Our sheep aren’t cloned, 
=dless to say.) 
Knit one, purl a flock 
‘or the knitting, we go toa 
= old mill in the English 
diands. 
The knitters give our sweaters 


























Meet the personalities benind 
ur new line of Natural Sweaters. 


a classic, timeless look — equally 
at home on tke Scottish moors 
90 years ago, or in your backyard 
next week. 

And they knit each sweater to 
the exact size: M, L and so on. 

(Some manufacturers cut their 
sweaters to size — which is why 
their sweaters don’t fit or wear 
like ours.) 

Maybe we should have illus- 
trated our Natural Sweaters with 
big, colorful photos. 

But frankly, we’d rather save 
that for the Lands’ End catalog — 
where we can do these sweaters 
justice. Besides, we want you to 
read about all our other fine 
clothing — and the neighborly 
way we do business. 

You see, you can call us at any 
hour. There’s always a friendly 
soul on hand to answer questions, 
take your order — or just schmooze. 

Get right down to it, there’s 
nothing quite like shopping at 
Lands’ End. Nobody’s been able 
to clone that either. 


Photos courtesy British Wool Marketing Board. 
© 1998 Lands’ End, Inc. 





For our free catalog, call anytime, 
24 hours a day 


www.landsend.com/catalogs / 167 


| 

| 

| +800-869-3951 
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Across the Creek 
at Aravaipa Farms, 
Winkelman, Arizona 


w After several hours of hiking through Ar- 
avaipa Canyon, your boots or tennis 
shoes will have sluiced off enough creek 
water to irrigate the Sahara, and your 
head will spin trying to remember how 
many species of birds you’ve seen. This 
remote riparian wilderness area in south- 
eastern Arizona hosts eagles and herons 
and other more rarely seen birds that 
congregate here for the year-round water. 

If you wanted to rough it, you could 
camp near the trailhead. But since you 
don’t, you can make the 5-mile drive back 
to Across the Creek at Aravaipa Farms. 

Carol Steele bought the apricot, pear, 
and peach orchard in 1995. She reno- 
vated the main house for herself, and set 
up two nearby cottages for guests. (She 
kept the business in the family when she 
sold it to her son and daughter-in-law, 
Larry and Susan.) Each cabin comes with 
a private bath, fireplace, queen and twin 
bed, patio, and plenty of art. 

Breakfast is a do-it-yourself proposi- 
tion. The cottages’ refrigerators are 
stocked with yogurt, fruit, muffins—and 
often Steele’s superb morning banana 
cake. Steele provides hearty picnic 
lunches for hikers, and in the evening, 
guests dine with her in the main house. 
After dinner, you can recover from your 
day of hiking in a hammock slung | 
neath a mesquite tree. 

WHERE: Winkelman, 70 miles north of 
Tucson. 
CONTACT: (520) 357-6901. 
RATES: $200 a day, including all meals. 
Two cottages. 
SUGGESTED HIKE: From the inn, it’s a 5- 
mile drive to Aravaipa Canyon Wilder- 
ness. From the trailhead, follow Ara- 
vaipa Creek.east, then return the same 
way; total distance is 11 miles. Many 
creek crossings are required—don’t set 
out if flash floods are forecast. 
FYI: Hiking permits required for Aravaipa 
Canyon Wilderness: $5 per person per 
night. Contact the Bureau of Land Man- 
agement, Safford, AZ; (520) 348-4400. 

— Nora Burba Trulsson 
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RETREAT for wilderness buffs, 
Aravaipa Farms offers desert vistas 


and morning banana cake. 


Across the Creek at Aravaipa 
Farms Morning Banana Cake 


PREP AND COOK TIME: About 1 hour 
and 20 minutes 


Notes: At Across the Creek at Ara- 
vaipa Farms, Carol Steele presents a 
self-serve breakfast buffet of yogurt, 
fresh fruit, and this sugar-crusted, fla- 
vor-dense, moist banana cake. 
MAKES: 16 to 20 servings 
2’ cups all-purpose flour 
| cup pecan or walnut halves 
| cup dried cranberries 
teaspoon baking powder 
teaspoon baking soda 
aspoon salt 
ps sugar 
mashed ripe banana 


ons vanilla 


eggs 
1 ' 2 lb.) melted butter or 
ine 
AO ‘termilk 
1. Mix fi pecans, cranberries, 


baking powc __ ba'‘<ing soda, and salt. 
2. Ina large b' wl, mix sugar, banana, 
vanilla, and eg, until well blended. 


JAMES CARRIER 


Add butter and buttermilk; mix we 








i 
| 










3. Add flour mixture to bowl and | 
until evenly moistened. 
4. Butter and flour-dust a nonsticil 
inch decorative tube pan. Pour bat 
into pan. 
5. Bake in a 350° oven until a Ic 
wood skewer, inserted in the thick 
part, comes out clean, and cake pi 
from pan sides, about 1 hour. 
6. Cool cake in pan on a rack for) 
minutes. Lay a rack on top of p 
Holding pan and rack together, inv} 
to release cake. Lift off pan. Se} 
cake warm or cool. . 1 
Per serving: 314 cal., 40% (126 cal.) from 
3.2 g protein; 14 g fat (6.5 g sat.); 45 g Cai 
(1.3 g fiber); 234 mg sodium; 48 mg chol 
— Linda Lau Anusasanan 








ou never stop trying to make 


your family proud.” . 
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@, ---Gina Gallo, 

ty Winemaker 
VW, 4, | 


(Julio’s granddaughter) 


Judge for yourself. 


1996 Winemaker of the Year 


San Francisco International Fair 


1997 Winery of the Year 


TT* iis wie . ala 
Wine & Dpirits Magazine a ~ wae 
Pare pannel FE 


1998 Gran Vinltaly 
Highest Award THE NEW GENERATION 


Vinltaly International Wine Competition 
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More great 
hiking inns 
Northern Ca 
iGO. Brigadoon Castle. At the foot of 
the Trinity Alps, 15 miles west of Red- 
ding, a turreted castle encourages fan- 
tasies of Galahad or Lochinvar. The hik- 


lifornia 


ing is grand, too, on the inn’s 86 acres 
of grounds or on trails in nearby Shasta- 
Trinity National Forest. $150-$285; 
(888) 343-2830. 

MILL VALLEY. Mountain Home Inn. 
Marin-modern inn (lots of wood and 
glass) on the slopes of Mount Tamal- 
pais, with all the trail access you could 
desire. $139-$259; (415) 381-9000. 
MUIR BEACH. Pelican Inn. Zounds! Tu- 
dor-style inn near ocean, within walk- 
ing distance of Golden Gate National 
Recreation Area and assorted trails. 
$158—$180; (415) 385-6000. 

OLEMA. Point Reyes Seashore Lodge. 
Very attractive, largish (21-room) inn, 
Point National 


adjacent to Reyes 


Seashore. $85—$250; (800) 404-5634 or 
(415) 663-9000. 
Ridgetop Inn: Homey inn adjacent to 


GGNRAs Bolinas Ridge Trail. $705-$150; © 


(415) 663-1500. 

Roundstone Farm. Simple house on 
10-acre horse farm, adjacent to Point 
Reyes National Seashore. $150-$145; 
(415) 663-1020. 

STINSON BEACH. Casa del Mar. A 
Mediterranean-style inn a few steps 
away from Matt Davis Trail up Mount 
Tam. $140-$255; (800) 552-2124 or 
(415) 868-2124. 

YOSEMITE. Yosemite Peregrine. Host 
Don Pitts is retired federal magistrate 
for Yosemite; his wife, Kay, is an artist. 
Their inn within Yosemite National 
Park is bright and art-filled. A gentle 
trail starts nearby and runs 6 miles to 
Deer Camp and Empire Meadow. And 
Glacier Point is a five-minute car ride 


away. $120-$170, two-night minimum; 
(800) 896-3639 or www.innaccess. 
com/yop. 





Come to Indian Wells and find yourself, or simply lose touch. Discover world-class 
golf and a spectacular new pool, all tucked away in a most unexpected desert oasis. 
For reservations, contact your travel planner, explore www.hyatt.com 


or call the Hyatt Resort Desk at 1-800-554-9288. 


1: $00°55:sh YA 


encompasses hotels managed, franchised, or operated by two separate groups of companies — 


mand its affiliates and affiliates of Hyatt International Corporation. ©1998 Hyatt Corp. 


Southern California 
BIG BEAR LAKE. Switzerland 
This cozy alpine-themed inn ne 


Snow Summit Ski Resort gives hi 


and mountain bikers the chan 


access trails via ski lift. $63-% 


(800) 335-3729. : 
IDYLLWILD. Fern Valley Inn. Octc 
a particularly nice time to hike thi 
Jacinto Mountains. This rustic inn 
short distance from the Deer Sp 
and Devil’s Slide trails. $65—$105; 


659-2205. . 


JULIAN. Orchard Hill Country In 


this San Diego gold-mining towrgii 
chard Hill has 4 acres of grouni#) 


stroll—and the trails of Volcan 


tain Wilderness Preserve lie a Bix 


drive away. $155-$225; (760) 7654 
or www.orchardbill.com. | 
LAKE ARROWHEAD. Chateau du 
Country French-themed inn wit} 
perb view of the lake; for hikers, the 


head for the 5-mile round-trip trek 


tle Bear Creek lies at the Forest Serj 


Tae 


- GRAND CHAMPIONS 
A HYATT RESORT 


Feel the Hyatt Touch” 
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Shore Campground, a '-mile 


| away. $125-$225; (800) 601-8722. 


lorado 
EN. Sardy House Hotel. One of the 
st lodgings in town, located about 
se blocks from the start of the Rio 
de Trail. $90-$200; (800) 321-3457. 
ORADO SPRINGS. Cheyenne Canon 
A huge, mission-style inn with a 
rful past as gambling hall and bor- 
0, adjacent to North Cheyenne 
on Park. The 3-mile Columbine 
1 runs from the inn’s front door 
winds up at Helen Hunt Falls. 
190; (719) 633-0625. 
S PARK. Eagle Cliff House. Own- 
ancy and Mike Conrin are devoted 
rs able to offer advice on the trails in 
icent Rocky Mountain National Park. 
ll and simple inn, with superlative 
is, excellent breakfasts. $80-$115; 
D) 586-5425. 
/PERUS. Blue Lake Ranch. Between 
‘ go and Cortez, this ranch sits on 
_acres—hiking opportunities lie just 
the door. $95-$275; (970) 385-4537. 
4i1TOU SPRINGS. Frontier’s Rest 
& Breakfast. Walk two blocks from 
Old West Victorian to the start of fa- 
s Barr Trail up Pikes Peak—a 13- 
> trek. Or try the easier 4-mile Paul 
mann Memorial Nature Trail behind 
inn for sweeping vistas of Colorado 
gs. $75-$130; (800) 455-0588. 
2AY. China Clipper Inn. High in the 
Juan Mountains, a Federal-style inn 
fa number of good trails, including 
to Upper and Lower Cascade Falls. 
—$160; (800) 315-0565. 


| 


waii 
UIHAELE. Hale Kukui Orchard 
reat. Okay—you have to make your 
breakfast in one of the inn’s cot- 
= kitchens. But Hale Kukui, on the 
Island’s northern coast, is so spec- 
arly sited, with trail access into the 
ereally lovely Waipio Valley, we 
‘t think you'll mind. $95-$225; 
8) 775-7130. — Additional report- 
by Lora J. Finnegan, Tracy Jan, and 
d Sandsmark @ 
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KUHN RIKON 


DUROMATICe PRESSURE COOKERS 
For Cooks Who Know 
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FOR STORES IN YOUR AREA CALL 1-800-662-5882 OR VISIT OUR WEB SITE AT WWW.KUHNRIKON.COM 


Switching Jobs Can Have An 
Unfortunate Effect On Your Retirement Savings. 
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Don’t Lose 40% Or More Of Your Retirement Plan To Taxes And Penalties. 
Call For Your Free Information Kit Today. 
T. Rowe Price can help. Call can decide what's best for 
for our free kit on managing the you. Because we'd hate to 
payout from your former employer's see your retirement plan go 
retirement plan. The kit clearly all to pieces. 


explains the pros and cons of all 
1-800-541-8364 


the distribution options, so you 


Invest With Confidence 


T: Rowe Price 


Request a prospectus with more complete information, including management fees and other charges 
and expenses. Read it carefully before you invest or send money. 


T. Rowe Price Investment Services, Inc., Distributor. IRARO43774 
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Bcn ice ee lots of great 
fercolalS to get away this fall, and now 
TCENY Inn SSUES) leo Resorts are 
adding even more: free breakfast, special 
fall rates, and a chance to win exciting 
trips and other great prizes! So stay ei 
Holiday Inn SunSpree® Resorts between 
September 17 and November 15, 1998 
and get away with more. 


vee Pe STV 


SunSpree Resorts 
1-800-HOLIDAY 


www.holiday-inn.com 





Stay, Play, and Win 
Use your American Express® Card to pay for your stay 
and you could win one of thousands of prizes, AMERICAN 


including a breakfast visit'to the set of AAAI 


Good Morning America in New York City. 
Watch Good Morning America on ABC to see Cards 
iYe0 m= lame Mn Lal Alora 





Call 1-800-HOLIDAY and ask for our Fall Weekender” Rates 
at participating Holiday Inn SunSpree’ Resorts: 


Arizona Florida (cont.) Hawaii Montana Tennessee 
Scottsdale Jacksonville Beach Kauai West Yellowstone Gatlinburg 


Florida Key Largo Maine North Carolina Texas 
Clearwater Beach Lake Buena Vista Bar Harbor Asheville Corpus Christi 


each Palm Beach j 
Daytona Beach Minnesota South Carolina South Padre Islar§ 


Fort Myers Panama City EI a 
sf Beach y Myrtle Beach Virginia 
Hollywood Beach €ac virginia Beael 


ny 
* Rates and rooms subject to availability and blackout dates may apply. Includes one standard room plus a coupon redeemable for breakfast in the restaurant, value 
$6 per person (U.S.), maximum of $12 per room per day. Taxes, gratuities and alcoholic beverages not included. ** NO purchase, hotel stay or charge card usage re! 
For details, free game piece and complete official rules by which entrants are bound, send a self-addressed, stamped envelope to: “Holiday Inn Good Morning A 
Stay, Play, and Win,” P.O. Box 111406, Stamford, CT 06911-1406. VT and WA residents may omit return postage. Limit one request per envelope. Full rules also availé) 
nating Holiday Inn® hotels. Game ends 11/15/98. Requests must be received by 11/30/98. Void where prohibited. Open to U.S. residents who are American Ex) 
members and age 18 years or older as of 9/1/98. ©1998 Bass Hotels & Resorts, Inc. All rights reserved. Most hotels are independently owned and/or operated. 
| 
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r time 


P new Hiller museum 
gs the story of Bay Area 
ation to light 


DIANE SUSSMAN 


e story of flight is one of spectacular suc- 
es, stunning failures, and a lot of hot air. 
Frederick Marriott really believe his foot- 
shaped “aeroplane” would rise over San 
eo County in 1869? (It did.) Yes, as fervently 
anta Clara University professor John Mont- 
ery believed he could ride his homemade 
er over San Jose in 1903. (He did.) 
heir feats are not widely known. But with 
grand opening of the new Hiller Aviation 
eum in San Carlos this month, that could 
ge. The nearly 60,000-square-foot museum 
edicated to tracing Bay Area aviation history. 
here is plenty of history to plumb. At one 
t, Northern California had more than 40 air- 

manufacturers, 12 aircraft engine compa- 
, and 500 airports and airfields. “It’s a heck 
Story,” says Stanley Hiller, former chief exec- 





MUSEUM VISITORS can explore a history that includes numerous flying 
firsts, such as the first aircraft landing and takeoff from a ship. 


e of Hiller Aircraft and the man who landed Northern Cal- with supersonic airliners and hypersonic vehicles crisscross- 
ia’s first helicopter—in his future in-laws’ backyard dur- _ ing the Pacific. Until then, it’s in 3-D at the museum. 


a test flight. 


WHERE: 601 Skyway Rd., San Carlos. 


€ museum also seeks to show what aviation will look WHEN: 10-5 daily. 
100 years down the skyway. California will become the cost: $7, $5 ages 12-17 and 65 and over, $2 ages 8-11. 
transport epicenter” to the Pacific Rim, believes Hiller, CONTACT: (650) 654-0200. 


ma OWE ST 


i 





Enjoy this fall’s colors 

Whenever we hear transplanted Easterners claim California 
lacks fall color, we take them to the Owens Valley. This month 
the canyons of the Eastern Sierra should be blazing gold and 
yellow with the trembling leaves of turning aspen. View the 
spectacle on byways like Lundy Lake Road (north of Lee Vin- 
ing), or hike it on the trails of the Inyo National Forest. Mono 
Basin Scenic Area Visitor Center; (760) 647-3044 
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The Barbary Coast 


@ “Gold! Gold from the American River!” Hand 
clasping an invisible bottle of gold dust, Daniel 
Bacon strides across Portsmouth Square doing 
his impression of the birth of the Gold Rush. 

We are in San Francisco’s Chinatown at stop 
number seven on the Barbary Coast Trail, a 
new walking tour designed to celebrate the 
city’s history through the Gold Rush, Comstock 
Lode, and 1906 earthquake eras. Bacon’s en- 
thusiasm is understandable for someone who 
has devoted the last 4% years to creating a trail 
that shows visitors there’s more to love about 
San Francisco than sourdough. 

Bacon dashes down sidewalks and alleys 
pointing out his favorites of the 20 official sites 


WHERE 
Trail begins at the 
Old Mint, 88 Fifth 
St. at Mission St. 


DISTANCE 


3.8 miles one-way, 


plus a 20-minute 
cable car ride 
($2 one-way). 


DIFFICULTY 
Easy to moderate. 


CONTACT 
For free guided 


1C@lUlasmersl|muals! 

San Francisco 
Historical Society; 
(415) 775-1111. 





TRAVEL/GUIDE 





eit ial } 
acta 4 


and hundreds of secondary curiosities: M 
gomery Street’s Belli Building, circa 186 
rare downtown example of pre-earthquak 
chitecture; a mosaic of paint chips clingin 
the brick at 298 Pacific Avenue, still advert 
the “Old Ship Saloon” from 1851. 
Follow the trail with the help of Bacon's} 
guidebook—call (415) 641-5058 for inform 
on ordering it—and 150 permanent bronze 
walk markers (some won’t be in place until y| ts 
end) positioned at street corners. The book| 
recommends plenty of entertaining side | 
and restaurants. f 
Sourdough aside, Bacon couldn’t neglec| 
quintessential San Francisco experience: the 
ends at Aquatic Park, where the Powell-Hydk 
ble car waits to take you back to the start. | 
— Catherine Gu 
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ea GOOD NIGHTS SLEEP 


Die tie 1 ina 


@ NAPA VALLEY. This isn’t your father’s 
roadside motel. First of all, you don’t 
even see the Yountville Inn as you roar 
through Napa Valley on State Highway 


29. But take the Yountville turnoff and 


you're practically in the parking lot of 


the inn, which opened last summer. 
And forget eating at a diner with or- 
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ange vinyl booths: two blocks down the 
street you'll find the justly famed French 
Laundry (make reservations far in ad- 
vance), while the sparkling wines of Do- 
maine Chandon bubble at the winery 
just across the highway. 

The 51-unit inn sits almost in the 
shadow of pine-clad Mount Veeder to 
the west, with Hopper Creek lazing 
against the east edge of the property. The 
wood-beamed ceiling, the stone fire- 





place, and the paving-stone bathr#) 
are all nice touches, as is the small r¢ 
erator, where I chilled a bottle of v | 
Too bad there weren’t any wine gk@ | 
in the room—something I don’t ren} 
ber Dad ever complaining about. ¢ 
Washington St., Yountville. From $) 
continental breakfast included. The 
has a pool and hot tub. (707) 944+ 
or www.yountvilleinn.com. 

— Michael J. Yb 




















CALIFORNIA’S GOLDEN 
INVESTMENT POTENTIAL 


UMULATIVE TOTAL RETURNS" AVERAGE ANNUAL TOTAL RETURNS' 
SINCE INCEPTION ye 


| @investors seeking to add to their existing stock 
“Mrtfolios and tap the potential California has to 
M@ifer should consider the Franklin California 
owth Fund. California’s economy is larger than 
pst sovereign nations and given its coastal loca- 
nm and proximity to Latin America and the Pacific 
mm, many California companies are in an advan- 
ff geous position to participate in the growth 
tential of international trade. 
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jin™@The fund seeks capital appreciation by investing 


da™imarily in securities of companies headquartered, 
conducting a majority of their operations, in the 
i@tte of California.” 


‘o@Call your investment representative or Franklin today. 


Hormance figures pertain only to Class I shares of the fund. The fund offers other 
ni re classes, which are subject to different fees and expenses which will affect their 
Pormance. Please see the prospectus for more information. 


‘Phnulative total returns show the percent change in value of an investment and average 
S0q@ual total returns represent the average annual increase in value of an investment for 
|period ended 6/30/98. All calculations include the maximum 5.75% initial sales 
imge and assume reinvestment of dividends and capital gains at net asset value. Past 
“Jerse reductions by the fund’s manager increased the fund’s total returns. Investment 
, 4gum and principal value will fluctuate so that your shares, when redeemed, may be 
h more or less than their original cost. 
“)§St performance does not guarantee future results. 
non-diversified fund investing primarily in securities linked to a single state involves 
s qgpeased susceptibility to adverse economic or regulatory developments. The fund invests 
prtion of its assets in smal] or relatively new or unseasoned companies, which involves 
jitional risks such as relatively small revenues, limited product lines and small market 
re. These and other risks are described in the prospectus. 


nklin Templeton Distributors, Inc. 


ww.franklin-templeton.com CALL 1-800-FRANKLIN EXT. F156 
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all 

iw SUN10/98 

® YES! I would like a free prospectus containing more complete information on the nie : 
Franklin California Growth Fund, including sales charges, expenses and risks. 


| 
I will read it carefully before I invest or send money. 


O Iam currently a Franklin shareholder. 
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tf as "| | . @® ® 
eee eee CSCS" Terpletor! 
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aytime Phone Ss San Mateo, CA 94404-1585 


A MEMBER OF THE FRANKLIN TEMPLETON GROUP, SERVING INVESTORS FOR OVER 50 YEARS 
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October 


in Northern California 


Through November 15 
SAN FRANCISCO 
Hokusai: Great Japanese Prints 
from the James A. Michener 
Collection 
A hundred works from the Hon- 
olulu Academy of Arts. In late No- 
vember, another ukiyo-e exhibit fea- 
tures Hiroshige’s work. Asian Art 
Museum of San Francisco; (415) 
379-8801 or www.asianart.org. 


October 2-4 
SANTA ROSA 
Sonoma County Harvest Fair 
Jazz, arts and crafts, tastings, and— 
best of all—the World Championship 
Grape Stomp. Sonoma County Fair- 
grounds; (707) 545-4203. 


October 14 
SAN FRANCISCO 
Modern Art Council’s 13th 

Biennial Auction 
The San Francisco Museum of Mod- 
ern Art’s most important fundraiser 
features art, travel and entertain- 
ment packages, and wine. Free pre- 
views and silent bidding October 
11-13. (415) 357-41 
sfmoma.org. 


27 or www. 


October 24-25 
RANCHO CORDOVA 

American River Salmon Festival 
Check out the salmon viewing, 
Nimbus Hatchery tours, naturalist- 
led river walks, river-rafting, and 
fishing booths and clinics. Lake 
Natoma; (916) 361-8700. 


October 31 

SAN JOSE 
New Tech Museum of Innovation 
The Tech’s new building screams in- 
novation, from its mango-colored 
walls and giant blue dome to a huge 
Imax theater and four big galleries 
showcasing gizmos, gadgets, and in- 
teractive displays. (408) 795-6100 or 
www.thetech.org. 
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A bug’s life 


m The Lindsay Wildlife Mu- 
seum’s annual BugFest is 
designed to show de- 
lighted kids (and 
their squeamish 4 
parents) that 
Hymenoptera, 
Coleoptera, Lepidoptera, : 
and their kin are very much the or- 
ders of the day. Organizers have planned 
a hiveful of hands-on activities for kids; 


tt The 
Ri 2 = 






















WHERE 


special presentations offer in-depth 49931 First Ave., Walnut Creek. 
looks at some fascinating creepy- ae 

crawlies, along with the chance to watch 40-5 October 3-4. 

bug videos or hear a Madagascan hissing ie 


cockroach do its sibilant thing. Adults 
may find worm composting and butter- 
fly-gardening demos of more practical 
merit, but everyone in the family can en- 


$4.50, $3.50 seniors, $2.50 age 
3-17. Anyone 12 or under dres! 
like an insect gets in free. 


CONTACT 


joy the rare indoor display of overwinter- (925) 935-1978. 


ing monarch butterflies. — Jonathan E 


Nat Ea AD 


Bonny Doon loop 


@ The Santa Cruz Mountains offer a 
quick escape from the pressures of 
Silicon Valley. This drive includes 
slow, twisting mountain roads, but 
sunlight filters through the pon- 
derosa pines and Douglas firs, 
streams splash, and above the tree 
line there’s the sight of green moun- 
tain ridges flowing like waves. 
Follow State Highway 1 out of Santa Cruz and up the’ 
coast, where leafy fields of vegetables spread across the 
palisades. Turn right onto Bonny Doon Road, climbing 
under a piercing blue sky into the hills covered with | . 
live oaks and madrones. Stop at Bonny Doon Vine- | 
yard’s roadside tasting room, where you can pick up a 
free map showing more than 40 wineries nestled in th 
woods and chart a course through the forest. o 
Pass through little Felton and turn into Henry Cowell 
Redwoods State Park; take a quick ramble through a 
grove of majestic old redwoods up to 300 feet tall. Then — S 
it’s a (relatively) straight jog down State 9, falling © 
through the darkening forest back to Santa Cruz.” 
MJ yO 


Vineyard; - 
Cee Hay 8 
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ATURE INSPIRED IT: 
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Advanced Four-W heel 














Disc ABS a 
Stiffer, Stronger 
UniFrame Structure Quadra-Trac II™ a 
Electronically Controlled On-Demand 4WD™ — 
Multi-Speed Automatic < ‘ 
Transmission ~ 4 
= 


Quadra-Drive”—Our Most 
Advanced 4WD System Ever’ ” 


Anti-Theft Sentry Key 
Immobilizer 


Powerful Quad 
Halogen Headlamps 


Improved 
Steering System 


Enhanced Quadra-Coil™ 
Suspension 














THE ALL-NEW Jf 


THE MOST CAPABL 


- f a . . : | ; 
Based on AMCI overall on- and off-road performance tests using Grand Cherokee with available Quadra-Drive™ and vil 
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TRERE’S ONLY ONE 





[ 4.7L 235 HP PowerTech — ee Ree ae een 
— V8 Engine oe es veep 





Next Generation — 

hs sive Infrared Air Bagst 

ial Zone Climate 

~ Control 
13 Personalized | 

Programmable Features _ 








‘ Reduced Vehicle 
Noise and Vibration 


Full-Size” Spare Tire Inside, 
Under Cargo Area 


cee tee t 


Vari-Lok™ Progressive 
Front and Rear Axles”* 


Gutsy 16" Wheels 
and Tires 


nkind. To find out more, visit us at www.jeep.com or call 1-800-925-JEEP. 








MmeND CHEROKEE 
Peery TIiLITY EVER 


mnal. ‘Always use seat belts. Remember, a backseat is the safest place for children. Jeep is a registered trademark of Chrysler Corporation 
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TRAVEL 


A backdoor 
wilderness 


California’s second largest state 
park is closer than you think 


BY LORA J. FINNEGAN 





he is a hard country on women 

and horses.” In his book Owning 

It All, essayist William Kittredge 
was describing his family’s hardscrabble 
ranch in southeastern Oregon, but the 
line sure fits Henry W. Coe State Park, a 
former cattle ranch in Santa Clara 
County. It’s steep (elevations range from 
700 to 3,600 feet), branding-iron hot in 
summer, and covered with thick brush 
and dense forest. Henry Coe himself 
said it was too rugged for a woman and 
refused to will the ranch to his daughter, 
Sada. After his death the spread was 
sold. Undaunted, Sada bought back the 
ranch and worked it herself for years be- 
fore donating the land for a park. 

Today, Sada’s ranch is California’s 
second largest state park, stretching 
across nearly 81,000 acres of the Diablo 
Range just south and east of San Jose. 
And even though it’s less than a 30- 
minute drive from Gilroy’s enormous 
outlet shopping mall, it’s really a 
wilderness experience. Its topo map 
shows more wrinkles than Clint East- 
wood’s squint, but with undulating oak 
woodlands and grass savannas, the park 
offers peace, beauty, and endless vistas. 
More than 250 miles of roads and trails 
are open for hiking, mountain biking, 
and horseback riding (no rentals). 


A HIKE IN THE PARK’S HIGH COUNTRY 
A recent land acquisition at the park’s 
south end 





called Hunting Hollow— 
has opened up new trails. Carolyn Fa- 
tooh Schimandle, a longtime park aide, 
is showing me around today. 

“We're following old ranch roads,” 
Fatooh Schimandle says, leading me to 
Hunting Hollow, where sycamores and 


+0 SUNSET 





7e 


UN 





SANTA CLARA COUNTY'S Henry W. Coe State Park offers 81,000 acres of unspoilec 
countryside, including a recent acquisition to its south end. 


California bay laurels frustrate the sun. 
We rock-hop across a shallow creek, 
then angle up past blue oaks—one of 
the seven types of native oaks found in 
the park. 

On the ridge we rest in the shade of a 
massive, sweet-scented buckeye. A blur 
flies out of the underbrush and Fatooh 
Schimandle identifies it as a Western 
bluebird. “I’ve seen golden eagles, bob- 
cats, and even a distant mountain lion,” 
she notes. We hike all afternoon, with 
the trails to ourselves. Up hills, past tiny, 


nameless ponds and creeks. Views 


stretch south and east to endless taw 
ridges squeezed like an accordion— 
a road, house, or power line in sight. 
Again Kittredge’s writing springs: 
mind; in his youth, his ranch was 
place of “high ground and _ valle} 
prospects and sanctuaries” in whij 
“my people live in a separate kingdo 
where they own it all, secure from t} 
world.” It’s a perspective on untami 

country that I’m just beginning 
grasp, but that Sada Coe would ha 
understood intuitively. ) 
(Continued on page 40} 
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Re ees Bie. STAM cre 
It's a place you thought only existed in 
story-books. Now kids five and under can 
eat and stay free with our compliments. 
Here, you'll stay in thatched-roof hale 
( bungalows) free from televisions and 
telephones. Hand in hand you and your 
kids can explore ancient petroglyphs, snorkel, 
kayak or participate in our “Na Keiki (children) 
in Paradise” program: 
Call your travel agent or 1-800-367-5290 
or 1-808-325-5S5S. 


Kon aVillage Gp) 


RESORT! 


Hawai i as it was meant to be 
www.konavillage.com kvr@aloha.net 


at HISTORIC KA UPULEHU, 


of your children. 


elem omer bd 


in their eyes. 


















the BIG 


*Year round except May and September. Certain dining restrictions may apply. 
Children five and under must be accompanied by an adult while participating in the children’s program. 








Join Us For A Daylight Rail Tour Of 
The Great Southwest. 


Great Train Escapes 
6417 Fauntleroy Way SW 
Seattle, WA 98136 


1-888-544-RAIL (7245) 
Call Now for Early Booking Discounts! 


Colorado Springs 

This enchanting rail holiday 
begins in the shadow of famed 
Pikes Peak. 

Santa Fe, New Mexico 
The panoramas are stunning 
as we enjoy two nights in this 
colorful city. 

Gallup, New Mexico 


A town made famous during 
the grand era of Westerns. 


Grand Canyon 

The Painted Desert and the 
Grand Canyon for a two night 
stay. 


Phoenix, Arizona 

Enjoy the final night at a 
beautiful resort in the heart of 
the Sonoran Desert. 


All on a remarkable eight 
day and seven night tour 
by daylight rail. 


$1699 per person double 
occupancy 
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HENRY CGE 
TRAVEL PLANNER 


all is a good time to visi 

park—oaks and maples are § 

ing to color, and temperature 
moderate. Day-use fee is $5 per ca 
at Hunting Hollow, which has a sepi 
entrance); car camping is $8 per | 
on a first-come basis. Recommer 
day-hikes include Monument Trail 
miles, moderate), Frog Lake loop 
miles, moderate), and Hunting He 
loop (6 miles, difficult). Some trails 
closed to mountain bikes (check ah 
most open trails are rated modereai 
difficult for bikes. 

Backpackers can find Sierra-like 
tude and grandeur in a vast wilder 
area in the park’s northeast co 
Backcountry permits cost $3 per n 
registration and a permit are require 

There’s no drinking water at und 
oped Hunting Hollow. Visitors throm 
out the park should be wary of pc 
oak, rattlesnakes, and ticks. 


Getting there | 
To reach the main park entrance 
visitor center from U.S. 101 near? 
gan Hill, take E. Dunne Ave. 13 n 
east (a narrow, winding road). To ré 
Hunting Hollow from U.S. 101, © 
Leavesley Rd. east, turn left on | 
Ave. and right on Roop Rad. (it beco 
Gilroy Hot Springs Rd.); follow it te} 
Hunting Hollow entrance. For moré 
formation, call (408) 779-2728 or ct 
www.coepark.parks.ca.gov. # 
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A weekend retreat 
to Bodega Bay 


Sonoma County’s fishing village offers fresh seafood, 


hiking, bicycle rides, and great shops at land’s end 


BY RYN LEWIS 


e were so clever that August, 

a family of holiday makers 

from smoggy Los Angeles 
bound for Bodega Bay. An entire month 
in a beach house for $3,000? How could 
we go wrong? We crested the last hill, 
dreaming of warm sand and, to our as- 
tonishment, left blue sky for wet, cold, 
blustery fog. When did it come? When 
would it go? Locals shook their heads. 
August was always like that. 

For a few hours every afternoon, the 
dense white stuff burned off and we 
rushed outside, ready to explore. We 
found brown hills as massive as the 
flanks of sleeping giants. They dropped 
off abruptly, creating cliffs and sandy 
bays, wild beaches and ice-blue water 
(turquoise in the shallows). Black sea- 
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stack sculptures, graceful as calligraphy, 
rose from the surf—spiky homes for sea 
stars, urchins, and anemones, the last of 
which suckled at my son’s prying fin- 
gers. We craved long hikes, traced them 
on the maps with our fingers—but 
didn’t dare. When the whiteness re- 
turned in the afternoon, it was as daunt- 
ing as a blizzard. We'll come back, we 
said, when skies are blue. 

We know now that the fog belongs to 
August. It’s a thing of memory in winter 
and spring, when wild yellow mustard 
blankets the fields, the hills are washed 
in vivid greens, and 20-foot sea whips 
tangle on the beaches like so much 
knob-ended linguine. Even at Christ- 
mas, you can curl up in the bowl of a 
dune in a T-shirt and jeans. 


SG) 

DISCOVERIES 
Fe WiVe= i arolanelalet| 
Beach on the 


Sonoma coast 


There are not a million things to 
in Bodega Bay, and that’s the pleas} 
of it. You can pitch a tent in one of 
excellent state campgrounds where y 
are mere steps from a primordial be 
and you can watch a wide streak of li 
green take over a salmon pink sky j 
before sunset. 

You can hike Bodega Head, a gl 
ous hunk of the otherwise submerg 
Pacific plate. Here fragrant footpai 
edge breakneck cliffs, and forests of 1 
kelp provide hospitality to battalions’ 
California sea lions. In 1963, this we 
der was nearly lost. PG&E attempted 
develop a power plant run by a nuck 
reactor in Campbell Cove, on t 
head’s eastern edge, despite the fi 
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You don't just come here 
to get away from it all. 
You come to be a part of it all 


Hyatt Regency Maui 


ms 


A stay at the Hyatt Regency Maui is more than a chance to escape the everyday. Its an opportunity 
to immerse yourself in Hawaiian culture. A unique culture found in everything you see and do. 
In the lush, tropical gardens and cascading waterfall pools. The authentic luaus and abundant 
activities. The private luxury catamaran. And in the soft, white sands of Ka'anapali Beach. 

So come experience the true essence of the islands. And discover why you never hear of 


Hawaiians having to “get away from it all.” For reservations, please 





contact your travel planner or call Hyatt at 1-800-233-1234. 





PEs 5 POPs 
RESORT AT KAANAPALI BEACH 
Feel the Hyatt Touch 


Hyatt Hotels and Resorts* encompasses hotels managed, franchised, or operated by two separate groups of companies Hyatt Corporation and its affiliates and affiliates of Hyatt International Corporation. ©1997 Hyatt Corp 
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that the San Andreas Fault 
sliced through its excavation. 
The Sierra Club and local ac- 
tivists put the brakes on. You 
can still see the “hole in the 
head,” just around the back 
side of the cove. 

Monarch butterflies over- 
winter in great numbers at 
the head, and gray whales 
pass by here from December 
to March on their way to the 
Baja lagoons. Throughout 
the year, this is a renowned 
bird-watching spot on the 
Pacific Flyway. 

From the head, you can 
follow the Over Look Trail 
across the dunes. Sonoma 
Coast State Beach, 22 miles 
long, is extraordinary for 
its wilderness as well as its 
accessibility. Bluffs, slopes, 
and dunes support a hardy 
ground cover of native 
shrubs, grasses, and, in the 
spring, wildflowers. Kite-fly- 
ing is big sport here, and not 
just for kids. 

Swimming is tricky in Bodega at any 
time of year; the water is icy, and the 
surf is home to “sleeper” waves that an- 
nually sweep at least one person out to 
sea. The lagoon at Salmon Creek, where 
fresh water meets ocean, provides the 
solution for small children who really 
want to swim. Tidepooling at Shell 
Beach offers the perfect recreation for 
those who don’t mind freezing feet: at 
low tide, anemones, boring clams, flat- 
worms, sea urchins, sea palms, and sea 
stars provide a circus of amusements. 

That’s what J like to do in Bodega 
Bay—hike the head and walk on the 
beaches. There are times, however, 
when something officially recreational 
is on the docket, like taking Wil’s Fish- 
ing Adventures’ 56-foot boat out to sea 
at dawn to hunt rock cod and crab, or 
renting bicycles for a ride around the 
mouth of the bay. Three hundred com- 
mercial fishing boats, some of them 
crusty vessels dating from the 1920s, 
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THE OPEN SPACE that surrounds Coleman Valley Road 


offers room to ride and great views of the ocean. 


put in each night at Bodega Bay. This is 
a working fishing port, one of the few 
left, and proud of it. Don’t miss the 
spectacle at 6 each evening when the 
daily catch unloads at Tides Wharf. 

Should you desire an eco-tour, there 
are two possibilities. The Chanslor Wet- 
lands Wildlife Project provides an in- 
triguing and intimate tour of an inter- 
woven network of ecosystems: salt 
marsh, wet meadow, riparian wood- 
land, and vernal pool. 

Or, any Friday you can visit the UC 
Davis Bodega Marine Laboratory. A vol- 
unteer docent will introduce you to the 
workings of this exceptional research 
facility. Here, in seawater pumped di- 
rectly and continuously from the ocean, 
eggs are extracted from endangered 
winter-run chinook salmon to enhance 
genetic diversity, lobsters whose diets 
lack carotenoids grow up baby blue, 
and a bright green sea anemone burbles 
happily in a tank with a decorator crab. 






































A touch-tank and a jellyfis 
aquarium provide more tr. 
ditional entertainment. 

If you’re a serious golfe 
you'll want to play 18 hole 
at the open-to-the-publ 
Bodega Harbour Golf Li 
an unmerciful, but magnif 
cent, course with a par of 7( 
designed by Robert Tre 
Jones Jr.—who must ha 
been in a lousy mood. T 
starter offered my husband 
warning about the vast ins 
lated window on the hous 
across the way: “You break i 
you pay for it.” He missed. 
the green by a mile, th 
house by a couple of feet. 

To find what Bodega Bz 
sorely lacks—a  walkabl 
street of shops and eaterie 
head to Occidental. Drive ez 
on Bay Highway, whic 
becomes Bodega Highway 
You'll pass the tiny town o 
Bodega—sights include thi 
Potter Schoolhouse, famou 
from Alfred Hitchcock’s Thi 
Birds, and St. Teresa of Avila, a swee 
country church dating to 1860. Turn lef 
onto Bohemian Highway and rol 
through Freestone, where you'll see Os 
mosis—home of the enzyme bath—an¢ 
Freestone House and Garden (both 
worth a stop), then on through the dap! 
pled light of redwoods to Occidental} 
Here, you'll find shops, cafes, and the 
Inn at Occidental, a hostelry of remark 
able luxury, charm, and sophistication. | 

Sunset is the time to return tc 
Bodega Bay via Coleman Valley Road/ 
Prepare for a stunning series of ocean. 
view switchbacks through open pas: 
tureland studded with cattle. On my lasi) 
trip, one pearl-white Brahma bull kneli 
alone on a hillock, exuding pleasure 
his rough nose raised toward the sun. 
would not be surprised if he settlec| 
there every afternoon. For a moment, as) 
I watched Bodega’s green streak grow 
evident in the sky, I envied him. 

(Continued on page 40H) | 
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WEEKEND GETAWAYS IN SAN JOSE. 


San José offers thrills for your senses and nourishment for your spirit. Starting October 31, explore the fascinating world of 
Silicon Valley at the new Tech Museum, with nearly 300 interactive exhibits and huge IMAX Dome screen. In December, the 
St. Joseph Cathedral Performance series presents soul-satisfying multicultural music and dance. Just two highlights of a 
season enlivened with richly diverse performing arts, exhibits and holiday fun that typify San José. Stay Friday, Saturday or 


Sunday. Everything is in easy walking or light rail distance from your hotel. Give your spirits a lift. Get away to San José. 


Let THE SAN Jose CONCIERGE™ SERVICE 
DESIGN YOUR PERSONAL WEEKEND GETAWAY. 


SAN JOSE 


ih Call rou ree 1-888-SAN-JOSE (1-808-726-5673) www.sanjose.org/snst SAN Jose CONVENTION & VisiTORS BUREAU 


FiRST-CLASS HOTELS rrom $69 FOR TWO PER NIGHT* 


* Hotel accommodations based on double occupancy Friday - Sunday nights and are subject to availability. Additional nights and family accommodations also available 







































































YOU’LL BE A HIT with the kids if you drop by Candy & Kites. 


BODEGA BAY TRAVEL PLANNER 


odega Bay is about 65 miles north- 

west of San Francisco via U.S. High- 

way 101 and State 12. Be sure to 
book your accommodations well ahead; try 
the Bodega Bay Area Chamber of Commerce 
if you're having difficulty finding a room. The 
chamber is a helpful resource for all Bodega 
Bay activities. 5375 El Camino Bella, Bodega 
Bay; (800) 905-9050. 

Area code is 707 unless noted. 


Recreation 

BODEGA BAY EXCURSIONS. Contact Teri 
Lyn Simi of Bodega Days. Half-day hiking out- 
ings from $40, massages from $65. 824-9491. 
BODEGA BAY SURF SHACK. In addition to 
wetsuits and surfboards ($12.95 for 24 hours) 
and kayaks ($35 for 4 hours), you can rent bi- 
cycles ($18 for half-day). Pelican Plaza, 1400 
Hwy. 1; 875-3944, 

BODEGA HARBOUR GOLF LINKS. From 


$50 for 18 holes. 27301 Heron Dr., Bodega 
Bay; 875-3538. 

CHANSLOR RANCH. Guided trail rides on 
Salmon Creek Beach, $50 for 11% hours, 
ages 8 and over. 2660 Hwy. 1, Bodega Bay; 
875-3333. 

WIL’S FISHING ADVENTURES. From $50 
for each passenger, half-price for ages 15 and 
under. 71580 East Shore Rd., Bodega Bay; 
875-2323. 

Tours 


CHANSLOR WETLANDS WILDLIFE PRO- 
JECT. Call to arrange a visit. $10, $5 children. 
2660 Hwy. 7, Bodega Bay; 875-3089. 
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UC DAVIS BODEGA MARINE LABORA- 
TORY. Guided tours 2—4 Fri, $2, $1 students. 
2099 Westside Rd., Bodega Bay; 875-2211. 


Shops and spas 

BODEGA LANDMARK STUDIO COLLEC- 
TION. Don't miss Stephen McMillan’s copper- 
plate etchings and Aryan Chappell’s photogra- 
phy. 70:30-6 Thu-Mon. 17255 Bodega Hwy,, 
Bodega; 876-3477. 

CANDY & KITES. Great gifts to take home to 
the kids. 10-5 Mon-Thu, 9-7 Fri-Sun. 1415 
Hwy. 1, Bodega Bay; 875-3777. 
FREESTONE HOUSE AND GARDEN. A fine 
assortment of domestic items housed in a 
venerable restored hotel. 9-5 Thu-Mon. 306 
Bohemian Hwy., Freestone; 823-3710. 
GOURMET AU BAY. Wine tasting available, 
as well as a nice selection of items for the 
home. 11-6 daily. 913 Hwy. 1, Bodega Bay; 
875-9875. 

HAND GOoDs. Where local artists show their 
work. 10-6 daily. 3627 Main St., Occidental; 
874-2161. 

OSMOSIS. Call in advance to arrange an en- 
zyme heat treatment and blanket wrap ($60) 
or massage ($65). Beautiful, restful Japanese 
garden. 9-9 daily. 209 Bohemian Hwy., Free- 
stone; 823-8231. 

PASTORALE. Attractive, sporty clothing, 
woolenware, and accessories. 9:30-5:30 daily. 
12779 Bodega Hwy., Freestone; 823-0640. 


Lodging 

BAY HILL MANSION. Be prepared for 
tourists ringing the bell of this simple but 
appealing Victorian to ask if it is the house 
of Hitchcock’s The Birds. (It isn’t.) From 
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$95. 3919 Bay Hill Rd., Bodega Bay; (| 
526-5927 or www.bayhillmansion.com. 
BODEGA BAY LODGE RESORT & CO 
FERENCE CENTER. Great views and fi} 
places; cookie-cutter rooms. From $150, 7 
Hwy. 1, Bodega Bay; (800) 368-2468. | 
CALIFORNIA STATE PARK CAM 
GROUNDS. On Sonoma Coast State Beag 
Wright's Beach ($20 per night) and Bode 
Dunes ($16 per night); (800) 444-7275. 
BODEGA BAY AND BEYOND. House rent 
from $250 for two nights, discounts 
longer stays. 7400 Hwy. 1, Bodega Ba 
(800) 888-3565. 
INN AT OCCIDENTAL. The best lodgini 
around, if you’re child-free and looking for 
romantic interlude in an antique-filled setti 
Periodic winemaker dinners—call for newsk 
ter. From $145. 3657 Church St., Occiden 
(800) 522-6324, | 
INN AT THE TIDES. Marriott-like accomm 
dations, with dining and pool. From $139. 8( 
Hwy. 1, Bodega Bay; (800) 541-7788 or (7C 
875-2751. 
SONOMA COAST VILLA. Very attracti’ 
Mediterranean setting, with pool and dini 
From $225. 16702 Hwy. 1, Bodega; (88 
404-2255. 
Dining 
BOHEMIAN CAFE. The essence of hi 
Great food and drink served by the truly co¢ 
under some thought-provoking art. Dece’ 
prices. 3688 Bohemian Hwy., Occidenté 
874-3931. 
BREAKERS CAFE. Reasonably priced ar 
somewhat more adventurous than the Bc 
hemian. Pelican Plaza, 1400 Hwy. 7, Bode 
Bay; 875-2513. 
DUCK CLUB. The best in town, with a ticki 
to match. Regional American cuisine, form 
atmosphere. Bodega Bay Lodge, 103 Hwy. 
Bodega Bay; 875-3525. 

SANDPIPER DOCKSIDE CAFE & RESTAL/ 
RANT. Good, wholesome food at sensibi 
prices, situated among the charter boats c 
the way to the marina. 1410 Bay Flat Rd., c 
East Shore, Bodega Bay; 875-2278. 
TIDES WHARF RESTAURANT & BAR. Ré) 
cently renovated, and more attractive tha’ 
most. Crab cioppino is the specialty. Gree! 
water views, oyster bar. 835 Hwy. 71, Bodeg} 
Bay; 875-3652. @ 
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There’s still a part of the Wine Country f 
vol that actually feels like the country. 


Just two hours north of San Francisco, you'll find a whole other Wine Country. Peaceful. Unspoiled. 
d delightfully uncrowded. There, nestled in the rolling hills of Mendocino County, you'll find Fetzer Vineyards. 
We invite you to sample some of our finest wines. Explore our organic garden. Or enjoy a picnic by the lake. | 
At Fetzer Vineyards, you'll experience a whole other Wine Country. 
Discover it for yourself. Before everyone else does. 
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FeEtZeER. 


These are the days. Enjoy the wine: 


Open Daily 9:00 a.m. - 5:00 p-m. Eastside Road at Hwy. 175 (off Hwy. 101 North), Hopland, CA. (800) 846-8637 www.fetzer.com 


Ask about our Bed & Breakfast accommodations. 
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Bombers to 
boomers 


A new community is rising 
on the grounds of the 

old Hamilton Field in 
Marin County 


BY DANIEL GREGORY 


amilton Field is back in com- 
it’s 
not 


mission—but this time 
housing homeowners, 
fliers. The 1,500-acre air base (originally 
built for bomber squadrons) was deacti- 
vated in 1975. After years of complex 
negotiations between officials of Marin 
County and the city of Novato, most of 
it is becoming a new community (a por- 
tion is still used by the U.S. Coast 
Guard). Many of the original Spanish 
colonial revival buildings (sporting the 
trademark red-tile roofs and white 
stucco) are being restored, and new 
neighborhoods are under construction. 
It’s worth a visit to see one of Marin 
County’s architectural gems and to wit- 
ness base conversion in action. 
Hamilton wasn’t just any base, as you 
see when you drive through the big 
white gateway. Cross an elegant, lamp- 
lit art deco bridge and follow the grace- 
ful curve of a palm-lined drive down to 
the resplendent, newly restored head- 


While you’re in the area 


(415) 892-3383. 





OLOMPALI STATE HISTORIC PARK. Several historic structures, as well as a classic 
California landscape of oaks and rolling hills, with views of the northern reaches of 
San Francisco Bay. Open 10-7 daily; interpretive tours at 1 Sat-Sun. $2 per car. 
3 miles north-of Novato on U.S. 101 and accessible from the southbound lane only; 


MARIN COUNTY Civic CENTER. One of Frank Lloyd Wright’s last works. This futuristic 
blue-roofed office building vaults like an aqueduct across its hillside site in a great leap of 
the imagination. Inside, lozenge-shaped atriums rise four stories. The building was used as 
the aerospace headquarters in the 1997 movie Gattaca, starring Ethan Hawke and Uma 
Thurman. Tours at 10:30 Wed or by appointment for groups of five or more. 3501 Civic 
Center Dr., San Rafael (take the N. San Pedro Rad. exit off |/.S. 101); 499-6646. 





A SALUTE to local history: Hamilton’s Spanish colonial—style headquarters. 


quarters (now the real estate office and 
exhibition hall). The building could be 
a latter-day mission: its beautiful tile- 
striped arcades flank a tall, columned 
entrance hall. An exhibit in the gallery 
to the left of the entry includes a time 
line describing key events in the base’s 
history. Across the street are a chapel 
and a soon-to-be-restored theater. 

This part of the compound feels like a 
fabulous resort from another era. In real- 
ity the base, designed in 1932, was a 
state-of-the-art air defense facility; it was 
named for First Lieutenant Lloyd An- 
drews Hamilton, the first American offi- 
cer to fly with England’s Royal Flying 





Corps in World War I. Construction en 
neer Captain Howard B. Nurse chose t 
Spanish colonial revival style to ackno! 
edge the area’s Mediterranean clim 
and Spanish-Mexican history. For an 
base, the design seems charmingly inc¢ 
gruous, prompting images of Fat 
Serra buckling himself, robe and all, it 
the cockpit of a B-10 bomber. Despite 
civilized architecture, however, it was s 
a rustic place: razorback hogs occasi¢ 
ally ate the gunnery targets, and holste 
bulls had to be chased off the runway. § 
Homes are being built in six n¢ 
neighborhoods, four of which are silf 
ated along and around Hangar Avent 
They’re designed to incorporate many 
the amenities of small-town living: wa 
able streets, front porches, and easy i 
cess to parkland (a wetlands hiking tr 
is under development). The first pha 
of construction includes 438 single-fai 
ily detached houses and 112 attachi 
houses, with architectural styles rangi! 
from Craftsman to Spanish colonial. 
Hamilton is approximately 12 mil 
north of San Francisco. Take the Alame: 
del Prado exit off U.S. 101 and contini 
north to Palm Dr. Ten model homes a 
now open: hours are 10 to 6 daily. C 
(415) 382-8696 for more information. 
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woman 











for the determined you. 

a (and that's more calcium than any other 

- ng ligne yogurt) as well as a good source of protein for the demanding you within. 
Jot course, a serious amount of creamy 
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As part of a balanced diet, it’s a great way to make all of you happy. 


A Labs] a day. Sage 
Love it for life: ¢ 


tm Light Nonfat Yogurt with Aspartame and Dannon Light with Crunchies products contain 1/2 and 1/3 fewer calozies than sugar-sweetened nonfat yogurt, respectively, Dannon Light with Crunchies products contain 140 caloric 
$n Light and Light with Crunchies calcium: 350mg of calcium per 225g (802); average of othes leading light yogurts: 240mg per 225g. © 1998 The Dannon Company, Inc. 























TERRENCE MCCARTHY 


SOUTHERN 
CALIFORNIA’S new 

~ aquarium celebrates 
the Pacific. 





The age of aquarium 


Long Beach swims toward the millennium with sharks and 


scary spider crabs—and a newly vibrant waterfront 


BY MATTHEW JAFFE 
ss hen a visitor is astonished 
by a shark or the leafy sea 
dragon,” says Sandy Brick, 
“you hope that will create a sense of cu- 
riosity and a desire to know more about 
the animal and its environment.” 

Brick is talking about the exhibits at 
Long Beach’s new Aquarium of the Pa- 
cific, where she is a curator. The daz- 
zling new $117-million facility does in- 
deed incite astonishment and curiosity. 
And it’s meant to do even more—it’s 
part of a $650-million attempt to rede- 
velop this Southern California city’s 
long-neglected downtown waterfront. 

The aquarium aims to show visitors 
the Pacific Ocean in all its complexity, 
from tropical coral reefs to the frigid wa- 
ters of the Bering Sea. Some 12,000 liv- 
ing sea creatures (550 species) are on 
display. 

In the tropical section, you can ob- 
serve the brilliantly colored reef fishes 
and the improbable fragility of the leafy 


sea dragon, an apparent cross between a 


sea horse and a tumbleweed. Minutes 
later you can visit the Northern Pacific 
section to see the white plumed anem- 
one, a primitive creature that looks like 
an intestine sporting a feather boa. Then 
add a new monster to the cast of charac- 
ters in your nightmares: the creepy- 
crawly Japanese spider crab, the world’s 
largest crustacean, capable of growing 
as big as 6 feet in diameter in captivity 
(up to 15 feet in the wild). 

Other aquarium highlights include 
an enormous kelp forest exhibit, as well 
as a sea lion and harbor seal exhibit. In 
the Tropical Pacific Gallery, a walk- 
through corridor called the Soft Coral 
Garden creates the illusion of looking 
through a window straight into the Pa- 
cific itself. But the single most spectacu- 
lar exhibit in this section may be the 
360,000-gallon Tropical Reef. “The won- 
” says 
Brick, “is that you can wow the public 
and staff and everyone else by creating 
such a beautiful exhibit.” 


derful thing about an aquarium,’ 





Long Beach 
travel planner 


ou can easily make a day 

visit to Long Beach’s y at 

front. New pedestrian pro 
enades, a water taxi service, a 
shuttles link the aquarium area to! 
vorite destinations like the Que 
Mary and Shoreline Village. 
LONG BEACH AQUARIUM OF THE | 
ciFic. Give yourself two to tht 
hours to see the aquarium. xpi 
big crowds, especially on weeke 1 
Besides exhibits, the aquarium ha) 
restaurant with outdoor seating 2 
a large gift shop, as well as a ck 
dren’s activity area called Kids Co 
10-6 daily; $13.95, $6.95 ages 3-} 
100 Aquarium Way; (562) 590-3103" 
SHORELINE BIKE PATH. The im 
proved path runs from the aquarit 
to Naples Island. Rentals are av: 
able along the path. 
DINING. Along with the aquari 
restaurant, nearby lunch options | 
clude the Yard House (401 Shore 
Village Dr.; 628-0455), a hip bar aj 
restaurant overlooking the water. 
good option for dinner is the $ 
Room (40 S. Locust Ave.; 983-2704 
a ’40s-style supper club in a 14-stoyy 
art deco landmark, the Breakers 
Long Beach. 
FY!. The luxury liner Queen Ma 
(435-3511) has been joined by 
Cold War-era submarine. | 
CONTACT. The Long Beach Area Co 
vention & Visitors Bureau; (80 
452-7829. @ 
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From Couristan come rugs 
almost too stunning to believe: 
the Mirage Collection. Made in 


Belgium of plush, worsted wool, 


A ea CU Mabie woven, which 


Shop for more online: www.macys.com 
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sampling of covers from the 
magazine’s first four decades available now in 
our Sunset Centennial Commemorative Poster 
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The poster measures 24" x 36" and is available for $10 plus 
$5 shipping and handling. 


Mail your check, made payable to Sunset Publishing 
Corporation, to Susset Magazine, PO. Box 51572, Palo 
Alto, CA 94303. 


Please indicate on your order that you would like to purchase the 
Centennial Commemorative Poster. 
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270. 
271. Forks Chamber of Commerce 
272. Gray’s Harbor County 

273. Inn at Harbor Steps, Seattle 
274. Lakedale Resorts 

275. Long Beach, Washington 
276. Port of Chelan County 


Fife Chamber of Commerce 





277. Snohomish County Tourism Bureau 
278. Sun Mountain Lodge 

279. Washington State Parks & Recreation 
280. Washington State Tourism 


Financial 
281. Franklin California Growth Fund 


Food 

282. Dannon Natural Plain Yogurt 
283. Fetzer Vineyards 

284. Krusteaz Buttermilk Pancake Mix 
285. Nancy’s Quiche 

286. Pompeian Olive Oil 


Home 

287. Carpet Max 

288. Circulon Cookware 

289. Delta Faucets 

290. James Hardie Building Products 

291. Karastan 

292. Kuhn Rikon: Pressure Cookers 

293. Miracle Method:Refinishing of Tubs & Tiles 
294. Pacific Coast Feather 

295. Pickering Laminate Flooring 

296. Rejuvenation House Parts 

297. Retractable ITI Patio Covers & Awnings 
298. Sauder Woodworking 

299. Solatube: NW Natural Lighting 

300. Thermador 

301. Topsider Homes 

*Jenn Air offers a full line of sophisticated kitchen 
appliances. For a brochure call 1-800-JENN-AIR. 


Miscellaneous 

302. BMW of North America, Inc. 

303. Lands’ End 

304. Leiner Health Products 

305. Lincoln Navigator 

306. Mercedes-Benz of North America 

307. Pendleton 

308. Smithkline Beecham / Havrix 

309. Subaru Passenger Cars 

310. Travelsmith Outfitters, Guide and Catalog 


Shopping/Garden & Outdoor 

311. Bug Off Instant Screen Door 

312. Dakota Alert 

313. Garden Grower Greenhouse 

314. Greco Cedar Homes & Sunrooms 
315. Original Fur Coat Teddy Bear Co. 
316. Princessa International 

317. Rossi Pasta 

318. Sundance Spas 


319. Sunsweet Growers Gift Catalogue 


ADVERTISEMENT 











eive all information on a state or category, circle 


te or category number. 


\laska (circle for both) 
Anchorage CVB 
itt's Alaskan Adventures 


| 
/ 


izona (circle for all) 
ainey Suites Hotel 
‘Auberge de Sedona 
»hoenix, Valley of Sun 
estward Look Resort 


ifornia (circle for all) 
aheim/Orange County VCB 
Beach House at Hermosa Beach 
3eachcomber Motel, Fort Bragg 
Beresford Hotel Corporation, San Francisco 
Best of Pajaro Dunes 
3ig Bear Lake Resort Association 
Bishop Area Chamber of Commerce & VB 
alifornia Vacation 
alistoga Chamber of Commerce 
amp La Jolla Fitness & Weight Loss Vacation 
atalina Cruises 
atalina Express 
atalina Island Chamber of Commerce 
atalina Island’s Hotel Villa Portofino 
atalina Island’s Pavilion Lodge 
Catalina Passenger Service 
ity of Morro Bay . 
Del Webb Sun City, Roseville 
Dry Creek Inn 
| ace Creek Inn & Ranch Resort 
Hemet Idyllwild Tourism and Visitor Council 
ighlands Inn, Carmel 
istoric Gold Country B&B Inns 
att Grand Champions Resort 
at Laguna Beach 
At Morro Bay 
of Central Coast Wine Country 
ish Beach Rental Agency 
ohn Muir Inn, Napa 
Kendall & Potter Property Management, Aptos 
Lake Arrowhead Chamber of Commerce 
Lake Tahoe Accommodations 
Lake Tahoe Vacation Rentals, Prudential 
Mariposa County Visitors Bureau 


Mendocino Coast Reservations 


onterey County Vintners & Growers Association 
Monterey Peninsula V&CB 
apa Valley Lodge 

Napa Valley Wine Train 

Omni Los Angeles Hotel and Centre 
Palm Springs Desert Resorts 

Pine Beach Inn , 

Placer County VCB 

Rancho Canada Golf Club, Carmel Valley 
Redondo Beach Visitors Bureau 
)San Jose Convention & Visitors Bureau 
Santa Barbara Hotels 

Santa Cruz County CVB 

Scripps Inn 

Seabird Lodge 

Sea Ranch Rentals by Don Berard 


161. Sea Venture Resort 

162. Snowcreek Resort, Mammoth Lakes 
163. Solvang Convention and Visitors Bureau 
164. Sonoma Coast Villa, Bodega Bay 

165. Sonoma Wine Country 

166. Super 8 Boutique Hotel 

167. Temecula Valley Vintners Association 
168. Vacation Resorts International 

169. Vacation Village Hotel 

170. Woodland Area Chamber of Commerce 
171. Yosemite National Park 


172. Yountville Chamber of Commerce 


173. Hawaii (circle for all) 

174. Destination Resorts Hawaii 

175. Garden Island Inn 

176. Hanalei Aloha Rental Management 
177. Kahana Sunset Resort 

178. Kailua Surf & Sand 

179. Kona Village Resort 

180. Lahaina Shores Beach Resort 

181. Mama’s Beachfront Cottages 

182. Maui Luxury Leasing Home/Condo Rentals 
183. Maui Marriott 

184. Napili Point Resort, Maui 

185. Suite Paradise 

186. Whaler on Kaanapali Beach 

*Aston Hotels & Resorts (800)922.7866 


Hotels & Resorts 
187. Holiday Inns Worldwide 


Houseboats 


188. Forever Resorts 


189. Idaho (circle for both) 
190. Shore Lodge, McCall 
191. Sun Valley, Idaho 


192. International Travel (circle for all) 
193. Fondo Mixto of Rosarito Beach, Mexico 
194. Go Direct—Go Australia 

195. Guam Visitors Bureau 

196. Peter Deilmann Cruises 


197. Rocky Mountaineer Railtours, Canada 


Montana 


198. Montana Tourism 


199. Motorhomes (circle for both) 
200. Cruise America Inc. 
201. El Monte RV Rentals 


202. Nevada (circle for all) 

203. Bally’s Hotel & Casino 

204. Hilton Las Vegas Grand Vacations Club 
205. Las Vegas Hilton 

206. Riverboat Casino 

207. Silver Legacy Resort & Casino, Reno 


New Mexico 
208. Pueblo Encantado 


209. Northern California Highlights (circle for all) 
210. Beach House Inn 
211. City of Healdsburg 


ADVERTISEMENT 


223. 
224. 
225. 
226. 
227. 
228. 
229. 
230. 
231. 
232. 
233. 
234. 
23a: 
236. 
ABS 
238. 
239. 


ANDER SERVICE TEL: 1-800-967-3189 FAX: 413-637-4343 www.sunsetmagazine.com 


ormation on products or services advertised in Sunset, circle the numbers on the adjacent post-paid card and mail, or call. 


. Eureka-Humboldt County CVB 
. Gold Country Visitors Association 


4. Holiday Inn, Santa Cruz 


Inn at the Tides 


. National Steinbeck Center 


Ramada Plaza Hotel International, San Francisco 


. Roaring Camp Narrow-Gauge Railway 


Royal Gorge Cross Country Ski Resort 
Sea Cliff Inn 
Stanford Inn 


Tradewinds Lodge, Mendocino Coast 


Oregon (circle for all) 

Best Western Pier Point Inn 

Central Oregon Visitors Association 
Clackamas County Tourism Dev. Council 
CVA of Lane County 

Gold Beach Promotions Committee 
Inn of the Seventh Mountain 
Lincoln City VCB 

Metolius Recreation Area 

Metolius River Resort 

Overleaf Lodge 

Portland Art Museum 

Ridgepine, Inc. 

Salem CVB 

Seaside Chamber of Commerce 
Sunray - in Sunriver 


Sunset Realty 


River Rafting 


240. 


241. 


242. 
243. 
244. 
245. 
246. 
247. 
248. 
249. 
250. 
25 
252. 
259: 
254. 
2a: 
256. 
257. 
258. 


259. 
260. 
261. 
262. 
263. 
264. 


265. 


266. 
267. 


268. 
269. 


Beyond Limits Adventures 


San Diego for the Holidays (circle for all) 
Borrego Springs Chamber of Commerce 
Carlsbad CVB 

Coronado Visitors Bureau 

Doubletree Carmel Highlands 

Hotel Del Coronado 

La Casa Del Zorro 

L’Auberge Del Mar 

La Costa Resort & Spa 

Loews Coronado Bay Resort 

Morgan Run Resort 

Pacific Terrace Inn 

Palm Canyon Resort 

Rancho Bernardo Inn 

San Diego Convention & Visitors Bureau 
San Diego North County CVB 

Sea Lodge 


Temecula Creek Inn 


Tours, Cruises, Railroads (circle for all) 
Coast Starlight by Amtrak 

Cruises Inc. 

Holland America Alaska Cruises & Tours 
Norwegian Cruise Lines 


World Explorer Cruises 


Utah (circle for both) 
Park City, Utah Visitors Bureau 
Washington County Travel Council 


Washington (circle for all) 
AAA Washington 
(continued on facing page) 
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Northern California destinations make autumn prin 
for a weekend away. Soak up sunshine on the beach 
along the coast. Bike or hike through state parks bursting w7 
color. Or pack a picnic and stroll through fragrant gardens. 
Wherever you explore, you’re sure to discover a new favorit 
getaway and exciting events that celebrate the season. 


R efreshing Indian summer breezes and incomparable 


Salinas and Santa Cruz Counties 


- Visit the new National Steinbeck Center (831-796-3833) 
Oldtown Salinas. Fans of Travels with Charley will be — 
delighted to see Rocinante, the restored original truck th 
carried Steinbeck and his dog across the country in 196(§ / 
in addition to interactive exhibits. After touring Salinas, 
head north to Seacliff State Beach (831-685-6444) in 
Aptos, a beautiful two-mile expanse of sun-soaked sand 
beneath three-million-year-old bluffs sloping toward the. 
Pacific. For a different type of beach experience, visit ne) 
by Santa Cruz to check out the surf scene and the carniv 
atmosphere of the Santa Cruz Beach Boardwalk. Also 7 bl 
to attend one or more of these events: 

* Moonlight Steam Train Ride aboard Roaring Camp & 
Big Trees Narrow Gauge Railroad, October 3, ie | 
831-335-4484 

* Monterey County Vintners and Growers Association’s ‘ 
Great Wine Escape Weekend, November 13-16, 
Monterey County Wineries, 831-375-9400 

* Santa Cruz Mountains Winegrowers Association’s 
Fall Passport Program (featuring 22 wineries), 
November 21, 831-479-9463 


San Francisco and Sonoma County 


Celebrate ale, that quintessential Octoberfest ingredient, t 
touring the Anchor Steam Brewing Company (415-863-_ 
8350). Learn how San Francisco’s own home-brew is mat 
and sample the final product at the end of the tour. If you 
find yourself winding northward from the city, don’t miss§ 
stop in Bodega Bay. This charming seaside retreat offers 
ample opportunities for salmon and rock cod fishing, surf} 
ing, golfing, or horseback riding on the beach. For a taste} 
one of Northern California’s premier wine-making region 
spend an afternoon lazing around the central square in 
Healdsburg. Peek in an antique shop or two, stop for a ba| 
ery-fresh treat, or try Sonoma County wines in the town’ s 
tasting rooms. Some upcoming area festivities include... 1% 
¢ Sonoma County Harvest Fair, October 2-4, Santa Rael 
707-545-4203 i 
¢ Pumpkin Festival, October 31, Healdsburg, 
707-431-1956 
* Holiday Arts and Crafts Festival, November 7, 14, 21, 
28, Healdsburg, 707-431-1956 


Sacramento, Gold Country and 
Lake Tahoe 


A visit to the capital would hardly be complete without J 
exploring a bit of the Golden State’s history. In Sacrameni|}} 
check out the California State Railroad Museum (916-3239 ” 
9280), which displays restored locomotives and other — J} 

exhibits. Then venture out to explore the wealth of recre- } 


fish in the river or bike along the Jedediah Smith Memork/ 
Bicycle Trail from Old Sacramento to Folsom Lake. 1 

The Lake Tahoe region is best known for winter activi-\}) 
ties, but there’s plenty to do before the first snow falls. 
Hike in the beautiful Sierra Nevada and learn about the |} 
history of westward expansion at Donner Memorial State|f) 


re 


mn Northern California Highlights 






MENDOCINO COAST 


The Newest Motel on the 
Mendocino Coast 
Luxurious rooms with private 
balconies e view roomse fireplaces e 
spa tubs e large TV's e HBO 
1m e refrigerators 
$59-3 150 


; 1-888-559-9992 toll free 

| 707-961-1700 

100 Pudding Creek Road 
Ft. Bragg, CA 95437 

ie E Mail: beachinn@mcn.org 


The Beach House Inn 


a www.beachinn.com 





mite oe 
Tradewinds re www.mcn. norg/ a/tradewinds 
400 South Main Street « ° Fort Bragg as 95437 


1} ASK ABOUT CRAB DINNER & DEEPSEA FISHING PACKAGES 
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MENDOCINO COAST 






est hostelries. 


cial someone. 


(800)33 1-8884 « 


GOLD COUNTRY 


na 
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ones OCT 


eee Sid Banning 
_ Fine Wines 
: onal Park 


IN Btural Ca ver 
Bove tg 


Historic Towns 
Galleries 
Antique & 
_ Specialty Shops 
EU if (t wld Gountry 
Shug nksuvh tion 
80¢ 3764 









Mendocino’s Truly Elegant Country Inn 


“If an inn can be simultaneously rustic and luxurious, 
invigorating, quiet and exciting, then the Stanford Inn by the 


and 
Sea is such a place.” (Newsday). 
village and Pacific, the inn 


woodburning fireplaces and the amenities found at only the fin- 
Here, unwind or simply remind yourself that life is 
good. Explore the coast on the our mountain bikes, work out, kayak 
or take a sauna and relax in our solarium-enclosed pool and spa. 
Or just watch the sun set and become reacquainted with that spe- 
Complimentary breakfasts are “magnificent,” 
pared especially for you in our restaurant. 

(707)937-5615 * P.O. Box 487 * Mendocino, CA 95460 


STANFORD INN By THE SEA 






romantic 







Atop a meadow overlooking the 
offers accommodations with 












pre- 











HIGH SIERRA 


95 Million Trees 
Cant Be Wrong 



















Leave tolls and traffic behind. 
Find your way to Feather River country 
on the uncrowded side of the Sierra. 


recreation, history, small towns 
and a really big forest. 


1-800-3262247 dy 


f 
i 
Remote lakes, rustic cabins, outdoor 









PO. Box 4120 
Quincy, CA 9597] 
FREE VISITOR GUIDE PLUMAS 


| plumasco@psin.com One re F 


Re Sats Sid LOS 



































Explore over 300km of fabulously historic Oldtown Salinas - a short drive gifts..where truckers, fisherman anc 
groomed track, then stay at two from Monterey farmers have their own  ligh 
trailside lodges: Wilderness Lodge - a parades...where a 125’ lighted tre¢ 
unique mountain hideaway or Museum e Gift Store e Cafe graces Main Street. Quaint inns 
Rainbow Lodge - a 1920’s Bed and Art and cultural exhibits friendly folks, fabulous food, delightfu 
Breakfast. 4 activities and coastal charm. 






















Park (530-582-7892) and its Emigrant Trail Museum near 
Truckee. Here’s a sampling of other area attractions: = en 
+ 3rd Annual Lake Tahoe Marathon, October 10-11, i 
Tahoe City to South Lake Tahoe, 530-544-7095 
¢ Salmon Festival, October 24-25, American River, Ft 
916-361-8700 
* Country Christmas Fair, November 27-29, Nevada 
County Fairgrounds, 530-273-6217 es 


Plumas County 


A visit to Quincy at harvest time offers delicious seasonal 
fare at local restaurants, apple presses at work, and the 
annual pumpkin-carving contest. Or wend your way up to 
Chester, on the northern shore of Lake Almanor, to view 
mid-October’s autumn hues in and around Plumas National 
Forest. Special fall festivals to catch include: 
¢ Mountain Harvest Festival, 
October 10, Quincy, 
530-283-0188 
¢ Fall Color Festival, October 
10, Chester, 530-258-2426 


oy 


Fort Bragg and 
Mendocino County 


Pack a picnic of goodies bought 
at the Fort Bragg farmer’s mar- 
ket (held every Thursday) and 


D. Boone/Westlight (Lake Tahoe) 


LAKE TAHOE MONTEREY 





NORTH COAST 


David Madison/Royal Gorge 


© Stuart Schwarz 


John Steinbeck’s World Comes Alive 

Cross Country Skiing at North = this spectacular new museum Experience Christmas on California’s 
America’s Largest featuring interactive multisensory Northern Coast..where artisans ant 

exhibits and seven themed theaters. In homemakers still prepare handcraftec 


Royal ; Gorge ; 
Cross Country Ski Resort aa A COAST: Wustad 


NATIONAL STEINBECK CENTER 
831 -796-3833 Call fora Free 


www.royalgorge.com 
1-800-500-3877 1 One Main Sues Eureka! Humboldt County 
North Calif. Salinas, CA 938901 Events calendar 


1-800-666-3871 www.steinbeck.org 1-800-346-3482 
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SAN FRANCISCO SANTA CRUZ COUNTY SONOMA COUNTY 







Two Historic Railroad Rides thru the 
Redwoods and to the Beach! 
Recreated logging town complete with “Come Home for the Holidays” 


peated in the heart of San Francisco 
is special hotel takes you back to the 
vs when grand was still powerful 
d charm still abundant. From the 
oment you arrive you will be taken 
ack by the grandeur and friendliness 
this world-class hotel. 


1880’s General Store, steam saw mill, 
gold panning, chuckwagon barbecue Holiday Events Nov. and Dec. 
& country music. Open Year Round. 
Call for schedule. Tree Lighting e Dining Tour 





Parade e Victorian Inn Tour 


Antique Store Open House 


International NARROW GAUGE RAILROAD Healdsburg 
1231 Market Street Felton, Santa Cruz County 1-800-648-9922 (CA) 
| San Francisco, CA 94108 (831) 3385-4484 TO7-433-6935 
(415) 626-8000 RCamp448@aol.com www.ci.healdsburg.ca.us 


www.roaringcamprr.com 





SANTA CRUZ SANTA CRUZ COUNTY SONOMA COUNTY 


Stay with 
someone 
you know. 


Y \ 
> 





w 


4 __ located just 
§ minutes from 
‘} the beaches, 
= theredwoods 
and downtown. 


} it Santa Cruz’s 
oo 


1-800-241-1555 within California ee 0.02367-20. 
(408) 426-7100 outside California Te OB amine 
Visit our website: www.hiscruz.com gas Ea Hidhwav.4 - Aptos. CA 
311 Ocean Street, Santa Cruz, CA 95060 ipa 





NO ROOMS AVAILABLE... 


(Without a view) 

















The ideal romantic getaway... 
Enjoy panoramic views, room 
service, continental breakfast, 
luxurious amenities, pool, spa & 
exercise facilities. Enjoy a fabulous 
dining experience at The Bay View 
Restaurant and Lounge. 
Winemaker Dinners featured 
monthly, golfing, horseback riding. 





—— 


The Inn at the Tides 
(800) 541-7788 
www.innatthetides.com 
800 Highway One 
Bodega Bay, CA 94923 =a 





— 






















































































| TRAVEL DIRECTOR Yuse Postpaid Reader Service Card or call 1-800-967-3189 for Free Broch en 


ALASKA ALASKA 


MORE TIME IN MORE PORTS 
FOK MOKE ALASKA. 


9-14 NIGHTS FROM $1,345 


Why cruise Alaska only to spend time in game rooms 
and lounges, with distant views from the deck? We give you 
more time ashore to see the real Alaska, up close and personal. 
More time to relax in a casual atmosphere that includes a 


16,000-volume resource library and education series. 
Everything you need to experience the heart, mind and soul 
of Alaska. Our 9- to 14-night cruises start from only $1,345 per 
person. So contact your travel agent, call 1-800-325-2752 or 
visit www.WECruise.com for a free color brochure. 





WORLD EXPLORER CRUISE 


For our brochure, just circle our name on the reader response card 


WHITT’S ALASKAN ADVENTURES 
14-day fully escorted tour of Alaska & 
the Yukon. Get off the beaten path. 
5le days available for hiking, bird- 
ing, relaxing. AK owned & operated. 
email us: 
whittsadventures@mailcity.com 


Wren Alaska is your 
destination for adventure, 
experience it with the 
freedom and flexibility of [& 
a motorhome from Great 


Alaskan Holidays! 

Generator, housekeeping, linens, insurance, and a 1997* or ARIZONA 
newer motorhome are all included in one low price. And, when 
you return the motorhome, we do the cleaning! 


Grea “Call our new Toll Free Number Today! _ 

1-888-2-ALASKA ;: 
(1-888-225-2752) 

1 www.akholidays.com * 


3901 W. International Airport Rd., Anchorage AK 99502, (907) 248-7777, Fax (907) 248-7878 


Experience 








Sedona Oak Creek Canyon 
Chamber of Commerce, Inc. 












Call for your free 
Anchorage Visitors Guid 
“||| Gall 1-800-ATT-SEDONA 


1-800-478-1255 












Anchorage Convention 
& Vis en ‘s Bureau 
524 W, Fo ‘ourth Avenue, 
le , Alaska 
: 99501 3 ¥) 1 ) 


Grand Canyon Raft Trips 


* 3-18 day expeditions * 16 outfitters; widest choice of dates; 
Vegas or Flagstaff * Oar, paddle, or motor rafts * Other rivers: 


Idaho, Utah, Calif., Oregon, Int’l. * Sea Kayak: Baja Alaska, 
Caribbean, more * Our service is fast, free and comprehensive. 


River IWavel Center 
Email: rivers@mcn.org 1-800-882-7238 






e-mail: ac bec: net 








LODGE “Best of the Wes) | 
Romance & Quiet! 
in the Heart of Sedo: ' 





Arizona’s Scenic Sensation 


P.O. Box 478, Sedona, Arizona 86339 


8% ARIZONA GRAND CANYON STATE - 























ARIZONA 


Among the best places to stay 


in the whole world. 
Conde Nast Traveler-January 1996 


L’Auberge de Sedona” 


For reservations please call 1-800-272- 677% 
Visit our website at http://www.lauberge.com | 


il 
- 
a 
501 L’Auberge Lane « P.O. Box B + Sedona, Arizona 86556 | 
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gai, A Bed & Breakfast In 


(800) 619-4467 www.lodgeatsedona.c { 


BED & BREAKFAST INNS 


par 
ee MLE Ls A 
exec tee: 


Between Yosemite & Lake Tuhoe in 
JAMESTOWN & GOLUMBIA| 


Live Theatre + Golf 
Antiquing + Fine Dining 
Steam Train Rides + Gold Panning 
City Hotel + (800) 532-1479 
Fallon Hotel + (800) 532-1479 
Jamestown Hotel + (800) 205-4901 
National Hotel + (800) 894-3446 
Palm Hotel + (888) 551-1853 





ree Bry 





ANAHEIM 
ERIN MZ QUOT 
ee Geant) 
ee) 

California, Arizona 

and Nevada to 

a Poe 


ROOMS GUARANTEED 365\DAYS A YEAR. 


aes RD ae a ae a) 
g US UM | 
) PO GN ROR MS LL 
or 2 adults $59.00. Addi’ person: $75 adult/$S9 child 


CITY Tes LET IIIT TO 
fe eee a 
Pom re eee ee Bt 


ww’ OPE CRs aR E Sale acta] 
s subject to change & limited availability. Rates good through March 1999. 


CENTRALCOAST 
{ 


ji 


Romance Awaits 


TTT i 


# 


Aime TAQ? “(800) 662-5545 
: 149 100 Ocean View Ave., Pismo Beach 


www.seaventure.com 


 Sun-Thurs. , excl holidays. Winds. higher. Restrictions apply. Expires 10/29/98. 
; 


I oyloyy 
JIEARST CASTLE 


OETA TALL toe 


Discover California’s beautiful Central Coast, 
visit fabulous Hearst Castle and save money 
with this Autumn Value Package, including: 
e 2 Night’s Lodging 
e Hearst Castle Tickets from 
e Elegant Dinner S 9 9 = 
e Continental Breakfast 
Enjoy great shopping, beach walking, wine 
tasting at nearby wineries, and relaxing in our 
lovely gardens. Call today for a free brochure, 
including information on our 3 day Christmas 
special’ ~—=-_- 1-800-821-7914 


www.elreygardeninn.com 


Bee EL REY 


GARDEN 
OR 


CA 93452 


* Per person, 
dbl. occ., some 
restrictions 


madavertise Call 1-OUU-2aa22-94U04 


DISNEYLAND AREA 





GOLD COUNTRY 


For More Information 


www.placer.org | 





eto 


Placer County Visitor Information Center 





TRAVEL DUIRECTORY | 


DISNEYLAND AREA 





Our theme parks and roller 
coasters are legendary, with 
new rides and shows delighting 
guests each season. Orange 
County is also home to 42 
miles of Pacific coastline, white 
sand beaches, yacht harbors 
and amazing sea life. Take a 
surfing lesson, sample our 
freshly caught seafood, shop in 
our world-class plazas, play 
golf on our 51 courses or linger 
by the fountain of an historic 
Spanish mission. There's much 
more, call for a FREE “A to Z 
Guide” to Orange County’s 


treasure trove of activities. 


Cali Toll Free 


1-877-GO ORANGE 
(1-877-466-7264 Ext. 9117) 
www.go-orange.com 


Orange 
County 


Perfectly California 


eNO 
nee elmer 








HIGH SIERRA 


Relax by the River 


Restored 1930's Inn 
Restaurant & Lounge 
Weddings * Reunions 

STRAWBERRY INN 
1-800-965-3662 
www. strawberryinn.com 


| FREE BROCHURES 


New Cabins « Furnished 
Fireplaces ¢ Full Kitchens 
442444 


1-888-965-0885 


Highway 108 in Strawberry, CA 
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HIGH SIERRA 





690 N. Main Street, Bishop, CA 93514 bishopca@schat.com 


FE arch orl 












Relax In The Heart 
Of The Sierras 


* Old Fashioned Mountain Lodge 

* Modified American Plan 

* Individual Cabins & Maid Service 

* Beautiful Mountain Lakes Nearby -— 
Fishing + Hiking * Swimming + Relaxing \¥ 


Gold Lake Lodge 
(Establiahed 1912) 


P.O. Box 25 Blairsden, CA 96103 
Call (916) 836-2350 for reservations and free brochure 





















LAGUNA BEACH 


INTIMATE OCEANFRONT INN 
IN THE HEART OF LAGUNA BEACH 
¢ Continental breakfast 


served in-room 

s ° Complimentary 
parking 
° Ocean view pool, spa 
and sun terrace 
Rates range from 
$149-$449 
Mention this ad for a 
$50 discount! 
*Excludes Saturdays, 


1 || j © ee restrictions apply. 


Offer expires 11/19/98. 


INN AT LAGUNA™ 
oneRA ETNA 


(800) 544-4479 * (949) 497-9722 
211 N. Coast Highway, Laguna Beach, CA 92651 
www.innatlagunabeach.com 


50B SUNSET 





=” BISHOP AREA CHAMBER OF COMMERCE & VISITORS BUREAU 
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LAKE TAHOE/RENO AREA 


BLOW OFF 
THEHOUSE 


WORK. 


You've got your whole life to work 
around the house. This great offer, however, 
will only be around for a short time. 















One breakfast buffet per person, per stay. 


Walter ccH nn eenliiny 
Maximum of two people. Sun.-Thurs., 


plus a free breakfast bullet. 
holidays and weekends excluded. 

Subject to availability. Reservations 
required. Valid through Oct. 29, 1998. 


For reservations call 


1-800°-MUST*SEE 


Sins 
LEGAC 


RESORT * CASINO * RENO 


LIVE LARGE. 








BRING YOUR DANCIN’ SHOES 
AND YOUR PAJAMAS. 


*99* Overnight Night on the Town Package: 


Two tickets to Broadway Showstoppers 
Dinner for two at Café Andreotti 
One nights accommodations 


1-800-HARRAHS (427-7247) 
ASK FOR OFFER ASUNQ9 


Harrahs 


RENO 
Your biggest nights happen here>" 
“Per room, per night. Double occupancy. Sun. - Wed. only. Based on avail- 
ability. Valid through 11/25/98. Excludes 10/12/98. Some restrictions apply. 


















LAKE TAHOE/RENO AREA | 








Fall Special 
4 Days torthe Price of 
Homes Condos « Chalet 







LAKE 
TAHOE 
ACCOMMODATIONS 



























Exceptional 


Cabins,condos, and homes | 


at Heavenly Valley. 1 to 6 


ax bedrooms, fully furnished. 


SELECTIVE Choose fireplaces, spas, lift } 
PROPERTIES tickets, lakeviews. 


OF LAKE TAHOE 800-242-5387  www.tahoe-estafes.com 


2241 James, Suite 3 ¢ James Street Station 


SSE South Lake Tahoe, CA 96150 » Fax (916) 542-2 
Vacation Luxury Houses, Woodsey Cabins, Water Front ‘| 
Specialist... Townhouses. Best selections at reasonable pri 

For Reservations: 1-800-542-2100 © (916) 542-2 : 





TAHOE RENTAL CONNECTIO® 


South Lake Tahoe Vacation Rentz 













LAKE TAHOE TRUCKEE. 


100 ROOM RESORT HOTEL. » SPA NY SD Ry 
SAUNA * POOL FITNESS CENTERS 
FREE CONT. BREAKFAST & MOVIE &S 


1°800°824-6385 © 


BEST WESTERN TRUCKEE TAHOE INN 












ele SI 


PER DAY/ONE OR TWO PERSONS/VALID SUNDAY THROUGH 
THURSDAY, NON-HOLIDAY TILL 15 DEC. 98/SUBJECT TO 
AVAILABILITY/WITH PRESENTATION OF THIS AD 


Lake ee 


SOUTH SHORE |» 









VACATION 
_ Condos ¢ Chalets ¢ Cab ‘i 


. ae <6 ads oe Ns 





ENJOY SUMMER SEASON ACTIVIT) r 


800-854-287) 


TAMARACK 
RENTALS 


Tahoe Timberline Propertie}., 


Vacation Rentals on Tahoe’s North & West Shore | 1, 


> Tavennstones (800) 443-0183 
> ROCKY RIDGE vr 
> PRIVATE HOMES (916) 581-0183 a 


P.O. BOX 5848, TAHOE CITY, CA 96145 


q 
| i 


) 





Northstar-at-Tahoe 
vA SKI WEST we Tahoe Donner ¢ Donner L: 
Mountain Chalets * Cabit 
CATION REN? Homes and Condominiut | 
Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 
FALL & WINTER RENTALS 

Firewood ¢ Includes Cleaning 
Call Us Today to Book Your Vacation Getaway} 


(800) 339-5535 or (916) 587-9218) 













f 









The Prudential California yay 


1-800-655-0608 1-916-583-752. 


North Lake Tahoe Vacation Rentals 


advertise call 1-SQQ-222-9404 TRAVEL DIRECTORY 


LAKE TAHOE/RENO AREA 







LOS ANGELES LOS ANGELES 





“<= INCLINEAT 
TAHOE REALTY 


INCLINE VILLAGE Vacation Rentals 
RTH LAKE TAHOE \nneemaiaal 
a - Toll Free - 


888-MTN-LAKE 
(888-686-5253) 


For You, A FEw Days IN L.A. 
Is AFFORDABLE. 
FOR YOUR CAR, ITS FREE. 
















MENDOCINO COAST In L.A., only one thing is 
harder to find than a great rate 
at a world-class downtown 
hotel. Free parking. 

So at the Omni Los 
| Angeles Hotel & Centre, we 


decided to make it 
FREE 


PARKING 


WITH OuR 
cial L.A. Getaway Package, you get all of The Omni’s [RSME ero 


easy to find both. 
With our spe- 






‘2 559 TAX INCLUDED 


e 2 NIGHTS LODGING 

| © 2 SKUNK TRAIN TICKETS 

¢ BREAKFAST TWO MORNINGS 

¢ DINNER ONE EVENING 

Y CHOICE OF RESTAURANTS 
f ® SHUTTLE TO/FROM DEPOT 
pe EXCLUSIVE SEABIRD GIFT 


J 9-30-98 - SOME RESTRICTIONS’MAY APPLY 
SERVATIONS REQUIRED/48 HR. CANCELLATION 


INDOOR POOL & HOT TUB 
Pe IN-ROOM COFFEE & FRIDGE 
GIFT CERTIFICATES AVAILABLE 






renowned hospitality and services. Asumptuous all- JRRGBos\ aga 
LPS] BUN W 






you-can-eat breakfast. And, complimentary parking. 







Enjoy all the attractions that L.A. has to offer by reserving your 
Omni Getaway today. Call 1-888-773-2888. And take a relaxing 
vacation from everything — including the hassle of parking. 










OMNI#% LOS ANGELES HOTEL 
& CENTRE 


930 WILSHIRE BOULEVARD ® LOS ANGELES, CA 90017 © 213 688-7777 






















® |00-345-0022 9 am - 9 pm 
ieaiica a atte Bet UO ahYA Ct 
www.seabirdlodge.com 





MENDOCINO COAST MENDOCINO COAST 



















S ] = ff Vacation Home Rentals 
e€ac I at Point Arena Lighthouse 
, he scenic Mendocino Coast 
On the BL : on_t 
) ee luff ¢ 3 bedroom, 2 bath, kitchens, 
& fireplaces, ocean view. 
ean Views @ Kitchens Unparalleled ocean views, E pee perenne ro a 
ic & fishing pier, whale watching, 
e cae Ki whirlpool spas, fireplaces, E charter boat, shops. 
Ht Tub Suites @ In-Room Coffee aX Ser 2 E Point Arena Lighthouse Keepers, Inc. 
e Pets Welcome private decks, gourmet E P.O. Box 118+ Point Arena, CA 95468 
s - egeaea Canis be} ; 7 E (707)882-2777 
“A Direct Access to the Beach and the Ten Mile Coastal Trail restaurants é& boutiques f (Non-profit) 
ol. 1-800-400-SURF (7873) B ° Visa 5 
101-964-2402 Gualala E-mail us: 7 alight @ saci = 











INNIN. Main St., Ft. Bragg, CA 95437 


thebeachcombermotel.com _ email:beachcomber@mcn.org 


(800) 400-5053 





& Internet home page: www.mcn.org/I/palight 4 








RELINE VACATION RENTALS —. #4 SEAFOAM LODGE 


ae aes ts —— edgar Ocean Views Beach Access Inn & Suites 
w.shorelinevacations.com rae ae : ape : 
ee ==, me Continental Breakfast Oceanview Rooms, Ten nis Courts, Restaurant & Lounge, 


TV, VCR and Hot Tubs & Cove All O Magical Acres. 
som =Children & Pets Welcome nk Train Pagkaces from $265.00 
COAST (707) 937-1827 (800) 606-1827 way 1 be inors 
5 *Hot Tubs P. 0. Box 68, MENDOCINO, CA 95460 





meCA 95437 
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MONTEREY PENINSULA MONTEREY PENINSULA 


ena mn daom elec Ug 
of the sea and its hidden 
NAIC N een TCO tae 
Evexaqenaliomerl (aay 
in the world to the 
inspiring Outer Bay 
Wing. Then go behind 
Wao ecm Mle O MOU Mm oaly 
_ exhibition "The Inside 
Story,” and discover 
how we recreate one of 
the richest marine 


regions on Earth. 


Floats wd a ane TUT NT eA ET coer Letom 


ow 


my 
Tet ola ee eee ad 
Tickets: 800/756-3737. ~™ ; 
Accommodations: 800/555- ‘WAVE - ‘ 


% 4 MONTEREY BAY 
BS AQUARIUM 


www.mbayaq.org 


MONTEREY PENINSULA 


PO. Bo 


=: 


|. LOHR 





F50D 


SUNSET 





~ xe 
On Monterey’s Cannery Row 


vA 


MONTEREY PENINSULA 





Fo week 


wish Vic a thliy 





Ye a ee } 
eau Jtulion = CHARDONNAY 4 % | , | 
VENTANA : MARINUS 
WENIE. 
A 1US/372-7115 a $00223-2533 995/156-2333 a 108/671-5522 














MENDOCINO COAST N 
lt | MENDOEIN 


COAST RESERVATIONS 


























Vacation Home Renta 
Homes+ B&Bs «SPAS «VIEWS « FIREPLA 
FREE BROCHURE 
707-937-5033 + 800-262-780 
www.mcrmca.com 
e-mail: mcr@mcn.org 





IRISH BEACH RENTAL HOMES 
1-3 bedroom homes, fireplace, hot tubs, océ 
front to forest, 4 mi. sand beach with lightho 
trout pond, near redwoods. Starting from $80: 
day. No. California only 800-882-8007 or 707-8 
2467, 9-5. Brochure-Rental Agency, Box 3 
Manchester, CA 95459 www. irishbeach.cc 
















The Inn at Schoolhouse Creek 


"This is a stellar getaway".. 
Tom Stienstra, San Francisco Beanies 


Historic B&B 
Ocean View Cottages 
800-731-5525 - www.binnb.com ™ 


Minutes from Historic Mendocino 


peer, 7 800-264-4723 


sits ie rae 


Oe CAMO Met R ee ROM VEN m mes Cral 


Enchanting Mendocino Vacation Renta 
Gracious Rentals For Discriminating Gues'j . 


CoasT GETAWAYS 
Ocean Front and Ocean View Homes e 1-800-525-004¢ 

www.mcn.org/a/getaways { 
707-937-9200 e 45068 Ukiah St., Mendocino, CA 95461 


For information and great pictures check our website, 
or call us for a free brochure 





MONTEREY PENINSULA 








Call for afree map 9 


408/575-9400 | 





 nyirtiiro th 
iE nuriure the 





-15, 1998 A. 500/626- 72 


eee een 








Pradvertise call 1-800-222-9404 









MONTEREY PENINSULA 


peaceful tree-lined streets await you. Experience 
our charming inns, hotels, restaurants, 
shops & cultural offerings. 
Call now for a copy of the 


“Guide to Carmel.” 
1/800/550-4333 


ONTEREY PENINSULA INNS 


Sunsetimn DEER HAVEN INN 


kk 


"$79  FomggQg 


Great values at great properties 


Our rooms and locations make us the best 
value on the Peninsula. Remodeled rooms 
ith fireplaces. Walk to romantic beaches 


08) 373-1114 (408) 375-3936 (800) 525-3373 
740 Crocker Ave. , Pacific Grove , CA 


300) 221-2222 91631) 3728088 


POA leew >. 
Exner e 
romfort Inn/Carmel Hill 7 ~ Dinner for Two at the 
aA alee Wit Fish Hopper on 
(831) 372-2908 Cannery Row 


d at check-in. Dinner value is 


Weekends add $20 to package price. Valid 

















TRAVEL DIRECTORY 


MONTEREY PENINSULA 


Monterey. The Easy Way, 


*_ From 
A. 


| (TER elC 


MONTEREY PENINSULA 


GOLFERS! 


STAY & PLAY: 


- $64 50 


meee 
TeV (melee UAe 


Weekday Special 


¢ Stay Sunday-Thursday 
night at Carmel Hill Lodge. 
e Play 18 holes on one of 3 
championship golf courses 
at Rancho Canada or 
Laguna Seca Golf Clubs. 


Oman MO iruin aes 
any other special offer. 


(888) 551-4455 





per room per night* 





www.timetocoast.com 


"Subject to availability. Valid thru 12/30/98. Rates vary by hotel, day of week and season. Not valid for groups or in conjunction with any other offer. 


Napa Valley Wine Train 


1 1275 McKinstry Street, Napa, CA 94559 


MONTEREY PENINSULA 


Whether you go on-line or speak with 
one of our travel counselors, it's easier 
than ever to experience the wonders 
of Monterey. 


Here you'll find premium shopping 
on historic Cannery Row, the awe- 
inspiring Monterey Bay Aquarium, 
and favored rates 
at your favorite 
places to stay 

in Monterey and 
Pacific Grove. 









‘ao 
re ag 
Aciric © 











NAPA COUNTY 


CoN a 
} DINING 
EXCURSIONS 








PRIVATE MUD BATHS FOR COUPLES 
MASSAGE * HERBAL FACIALS 
LODGING * MIDWEEK SPECIALS 
Call for info packet: (707) 942-6793 
1713 Lake St., Calistoga, CA 94515 


www.napavalley.com/ghspa 


Gopal 
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http://pwp.value.net/signaturefood 877.YOU.COOK 


“MONTEREY PENINSULA 


| ROMANTIC 


NATURE 


Highlands Inn. 
Recently renovated 
guest suites offer 
ocean view decks, 
wood-burning 
fireplaces, double 
spa baths. The perfect escape for 
those who prefer their walks in the 
great outdoors to end with a good 
Cabernet and a spa bath by 
firelight. Come explore your 


romantic nature. Come to 


Highlands Inn. 
Midweek rates begin at $195. 


For reservations, telephone 


1-800-381-3801 
Pil 
L.A 
HIGHLANDS In 


Four Miles South of Carmel 


on: Highway One 





NAPA COUNTY 


. La 
Some EAC) 


The historic village 
of Yountville... 
Romantic Inns, Fabled Food & Wine, 
Exquisite Shops & Galleries... 
Festival of Lights! Nov 27- Jan 1 
Holiday Events Spectacular 
Call for Free Visitors & Events Guide 
(707) 944-0904 


www.yountville.com 





GOURMET WEEKENDS 


COOKING CLASSES 


CULINARY LEARNING VACATIONS 





NAPA COUNTY 


IN THE Uae OF THE NTA asta 


¢ Vineyard-View Rooms 

* Fireplaces, Private Balconies 

* Pool, Spa, Sauna, & Fitness Center 

* Complimentary Champagne 

Breakfast Buffet 

* Conference Facilities 

* Shopping, Fine Dining 

* Wine Tours & Tasting Nearby Gf Diamond 
FD Apard 

WV WV 

“101 Things To Do In Napa Valley” Ask For A FREE Copy When Booking. 

2230 Madison St., Yountville, CA 94599 


800.368.2468 or 707.944.2468 


SS 


ICALISTOGA! 


| Hot Springs of the Napa Valley | 
So ene mame Ses eee smal 


* World Famous Spas 
- Unique Shops « Galleries 
‘ Soaring & Ballooning 
: Restaurants & Lodging 
* Napa Valley Wineries 


FREE 48-page brochure: 


Calistoga Chamber of Commerce 
1458 Lincoln Ave. 
Calistoga, CA 94515 


(707) 942-6333 


Name 
i Address 
I City 


; State _ 
i 


Zip 









WwWW.napavalley.com/calistoga 








At the Gateway to Napa Wine Coun 





PMU eeM lelanitim alert Gell tata 
Woodland Area Chamber of Commerce 


NAPA COUNTY 


TheVine DIRECTOR Y tse Postpaid Reader Service Card or call 1-800-967-3189 for Free Brocl . 
| ’ 





The John Muir Inn 


Napa’s Newest 3 Diamond Hotel 








Rooms from $85-$180 per night. 
800-522-8999 707-257-722( 
http://www.toc.com/johnmuirinn/ 


MORRO BAY 


ei EM ren ica 
Pe oe a @- eval Ma Weer) 
: es hamlet rich in-culture, 
oe activities ETRE Miele 


Oe Ieee euler me rCS 
Just 30 minutes south of Hearst Castle: 
ee ee 


Te ene e | 


photo-faaite Pefers .& 


SACRAMENTO AREA 


Gibson House Museum 
The Woodland Opera House 
Heidrick Ag History: Museum 
Yolo Shortline Railroad 
Dynamite Downtown- 
Chili Cook-off Oct. 3rd 


(888) 843-26 



















-,padvertise call 1-800-222-9404 


PALM SPRINGS AREA 


PALM SPRINGS 


DESERT 


RESORTS 


Bight sun-drenched cities offer the finest in 
iommodations, golf, tennis, swimming, nightlife, 
shopping and more. Call for a free 40-page 
ation Planner and R&R Club discount brochure. 


Reservations: 
1-800-41-RELAX 
http:/Avww.desert-resorts.com 


Palm Springs Desert Resorts 
CONVENTION AND VISITORS BUREAU 


resort cities of Riverside County: Cathedral City, Desert Hot Springs, 
n Wells, Indio, La Quinta, Palm Desert, Palm Springs & Rancho Mirage 


ERESFORD ARMS HOTEL 
01 Post Street (at Jones), San Francisco, CA 94109 
| Excellent location near Union Square. 


INCLUDES: 
Valet Parking 
Morning Coffee, Tea & Pastries 
| Afternoon Social Hour with 
Wine, Tea and Snacks 
Family Owned ¢ Friendly Staff 
Comfortably Furnished 


RESERVATIONS, BROCHURES, 
INFORMATION: 
/WEB SITE: http://www.beresford.com 
Email: beresfordsfo @delphi.com 


TOLL FREE 800-533-6533 
TOLL FREE FAX 800-533-5349 





TRAVEL DIRECTORY 


NORTHERN CALIFORNIA 


NORTHERN CALIFORNIA 


eee a 
Vacation Getaway 


Experience our lifestyle! 


Sun City Roseville invites you to experience the 
lifestyle that made Del Webb the nation’s leading builder 
of active adult communities for those 55+. Stay in a 
beautiful home, golf on the Billy Casper Signature 
course, tour 23 decorated models, enjoy the Timber 
Creek Recreation Lodge and meet our residents. 


Sun City Roseville is Northern California’s best 
selling community and it’s easy to see why. Call today 
to make your reservation to Getaway. 


1-800-633-5932 


www.delwebb.com/scr.htm 





@Del Webb's Sun City Roseville 


in Northern California 





Del Webb California Corp. at the Sun City Roseville Sales Center, 6000 Sun City Blvd., Rosev 
Community Assoc 
for golf. ©1998 Del Webb Corporation. Packages are subject to availability 


This community is designed for active adults, age 55+ 


request. Additional fees 





SAN FRANCISCO/BAY AREA 


Chateau Tivoli B&B 
= Enjoy Victorian opulence in an 
y exquisitely restored 1892 San 
Francisco mansion. Nine 
elegant rooms and suites from 
$90 to $225. 
1(800) 228-1647 


www.citysearch.com/sfo/chateautivoli 





SANTA BARBARA AREA 


Five hotels all with pools & spas, some 


with kitchens. Beach,-golf, shopping, and 
restaurants nearby. Month 
hs from $1201 


fates avail-. 
= “Call for I f formation. 





SANTA CRUZ COUNTY 


VACATION FOR LESS 


In Santa Cruz County on the Fantastic Monterey Bay. 
Vacation in one of our Beautiful Beachfront Homes or 
Condominiums. Play in the sand, Bask in the Sun, Golf 
on nearby courses, and Dine in our fine restaurants. 


DON’T WAIT, GET AWAY NOW 


www.bob- bailey.com 
BOB BAILEY REAL ESTATE/1-800-347-6830 


ille, CA 95747 
lation fees are required, Details upon 


ao & Ase, 


NORTHERN CALIFORNIA 


DRY CKeaas aie 


NGtled between the 
4" Alexander & Dry Creek 
@ Valleys — near 50 wineries. 
we Oversized rooms & country 
Aw mini-suites, gift bottle of wine, 
# = complimentary breakfast, 
Sete pool, spa & fitness center. 
pase BOO - 222-5784 
2 de 198 Dry Creek Road 

Healdsburg, CA 95448 


www.drycreekinn.com 
















DryCreekIn@AOL.com + 


SANTA CRUZ COUNTY 


Vacations WITH A AAT 


A Large Selection of Deluxe Furnished 
Homes and Condos on Monterey Bay! 


PROPERTY MANAGEMENT 
Www.inontereycoast.com 


1-800-386-6826 
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7 SANTA CRUZ COUNTY SANTA CRUZ COUNTY NORTHERN CALIFORNIA. 























‘ 
[ 


I VAD | 
|| N SANTA CHU? COUNT, EATEN COMES OUT TO PLAY! MNOTORHONM] 


/ A Van with Kitchen and Bathy 
/ Easy to Drive, Easy on Gas ‘) I 
/ Sleeps up to 4, Can Carry upt 
/ Its a Car - A Van - A Motorh 














Bria Recreation 
Santa Rosa, California 


Email: briarec@earthlink.net | 
http:/Awww.briarecreation.com 


800-585-0222 (ca. only) ’ 





| 

| 

| 

| From the pristine waters of the Monterey “Bay, to the di 
peaceful seclusion of our Redwood Forests, Santa Cruz Count¥¥# 
| is the place for you to come out and play 

| 

| 


SSM ANAM 


GATEWAY TO THE MONTEREY BAY 
Call now for your free Santa Cruz County Traveler's Guide 


ht SANTA CRUZ COUNTY 
1-800-833-3494 rr 
WWw.SCCCVC.org a ; 





PAJARO DUNES 


Vacation with the Sun, the Sand and th 
Sound of the Sea 





SANTA CRUZ COUNTY SONOMA COUNTY 





| 
Enjoy breathtaking views of the Montell 
Bay from one of our private homes or cc) 
condominiums. All of our homes and condi 
miniums are completely furnished includij 
fully-equipped kitchens and fireplaces. | 
Enjoy walking or jogging along the beac 
tennis and fishing. Planning a meeting? Ci 
Pajaro Dunes Conference Center for ass 
tance with all the arrangements. We ci 
accommodate up to 175 guests. For mci 
information, please fill in the coupon belc 
and mail, or visit us at our Web Site. 
WwwW.pajaro-dunes.com 


4 pajaro dunes, 
c& hols © sew ine, 


PO Box 1230, Watsonville CA 95077-1230 (24}} 
800 564-1771 





Bodega Coast Inn 


play tenni 50 yards from the water 








just relax! 











521 Coast Highway One 

Bodega Bay, CA 94923 
(707)°875-2217 

Tree) ey Co) 


www.bodegacoastinn.com Nap 














SONOMA COUNTY 2 


| Name 
<= 
| -5 BR, OceanView, Vacation Homes | cae Zip 
800 888-3565 Dprecat 





Or Visit us at WWW.sonomacoast.com 


OH SUt T 

















advertise call 1-800-222-9404 


TRAVEL DIRECTORY 





YOSEMITE AREA 


SAVOR. TASTE. 
ENJOY 1998 

YOSEMITE 

VINTNERS’ HOLIDAYS. 


From Nov. 11 - Dec. 10, 
The Ahwahnee hosts 
selected wine presentations 
and tastings featuring 
California’s finest vintners. 


Meet The Winemaker reception 

Wine Tastings and Presentations 
Vintners’ Banquets (five-course gourmet 
meals with featured wines) $80 per 
person including tax and gratuity. 


for reservations and request your 
Ahwahnee Vintners Brochure. 


‘Concesson Services Corporabon 
tn ae Comey 


www.yosemitepark.com 


DS Yosemite Concession Services, an authorized National Park Service Concessioner. 





SONOMA COUNTY 


on & romance 


ea 


SONOMA COUNTY 














SONOMA COUNTY 


SPLOT Lest Tt sa 





and sleep late Discover the miles of quiet splendor 


awaiting you in Sonoma Wine Country. 
Yes, you'll find wine 
(we're home to over 145 wineries) 
a and the fresh food to go with it. 


in the morning. 


You also can walk hand-in-hand 
on miles of secluded beaches, 
stroll quietly through majestic redwood 
groves, or just catch up on your reading, 


You're in 
NU OPM Ait 


Country. 
Terie teal | 


Sonoma Wine Country 
starts just 45 minutes north of 


the Golden Gate Bridge. 


you expect? 


SONOMA WINE 
COUNTRY» 


Where you can afford to relax! 


for lodging information, 
or a FREE 48-page brochure, 
call toll free 
1-800-5-SONOMA 
(1-800-576-6662) 
Refer to Dept. S 


Visit Our Website www.visitsonoma.com 
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YOSEMITE/MARIPOSA COUNTY 


(CRs rush history, wildflower trails, 
river rafting, fishing, mountain biking, 
spectacular scenery and Yosemite National 
Park. Over 3,000 rooms in Mariposa’s natural 
setting. Call for your free vacation planner! 


1-888-554-9009 


MARIPOSA COUNTY VISITORS BUREAU 
visitor@yosemite.net www.yosemite.net/mariposa/visitor 


SOUTHERN CALIFORNIA 


ee 
Redondo Beach _., 
Enjoy the best of Southern California. vias Te 
l 


Uncrowded, unhurried & accessible. 


Call for your free Visitors Guide 
1-800-282-0333 
www.visitredondo.com 








96 OCEAN LOFT SUITES ~ 10 MIN. FROM LAX 
CD PLAYER AND STEREO ~ ON THE BEACH! 
TEL 310.374.3001 RES 800.315.9366 
1300 THE STRAND, HERMOSA BEACH 


50J SUNSET 








ee i ee 
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SONOMA COUNTY 
THE SEA RANCH 


VACATION HOME RENTALS 


THE SEA RANCH 


| 
ll 


[ 


HOME & LOT SALES 


800-785-3455 


www.netser.com/ramshead 


uy 


) 


~ 
> 
= 
WY 
= 
m 
> 
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The Sea Ranch 


Vacation Home Rentals— Sales 
Ocean View Properties 
Box 1285, Gualala, CA 95445 (707) 884-3538 
From $80/nighi Hot Tubs « Fireplaces 


www.oceanviewprop.com ¢ email:ovp @oceanviewprop.com 


Vacation Rentals - Property Sales 
DON BERARD ASSOCIATES 
Box 153 The Sea Ranch, CA 95497 


1-800-643-8899 


www.donberard.com 


COLORADO 


FO aU NEIL 
Neer he 


SKI FREE/STAY FREE AT VAIL, BEAVER 
CREEK, BRECKENRIOGE OR KEYSTONE 
FROM $224 PER PERSON! STAY 3 
NIGHTS ANO SKI 3 DAYS AND GET THE 
4TH NIGHT AND 4TH DAY FREE. CALL 
1-800-430-2912 FOR OUR VACATION 
PLANNER OR TO MAKE A RESERVATION. 





VAIL BEAVER CREEK® 
BRECKENRIDGE KEYSTONE® 











*Keystone condo; quad occupancy. Thru 12/17/98. Restrictions apply. Call for details. 








COLORADO 


WINTER PARK RESORT 










COME Bee 
JD ISAPIPEAIZ 
forAWHIL E 








Colorado's Favorite” 


For a brochure and value packages 
call Central Reservations at 
1-8 0 0 "9 772 0 ome 
















A \ {Wis It an exotic 
| \\ } AAAS. @ Pacific paradise 


with secluded | 


iN ‘wait pen 


waterfalls and world-class| 

hotels. It’s exciting, with, 
diving, jungle hiking and 

golfing. It’s in magnificen ig 

Micronesia, with Chamorra 
hospitality and a history 

that dates back 3,000 years. 

This is Guam USA. Today. 


BLA 
yA 


te a 4 , 
es PASTE 


G) 


SS Nothing you'd expect. 
1 And lots of it. 
GUAM 
Guam Visitors Bureau 
Sethision Bisitan Guahan 


Www.visitguam.org 


ISLAND OF HAWAII 


Punaluu 


Secluded elegant condominiums on the Big Island 30 min. soutk 
Volcano Nat'l. Park. Unhurried play on incredibly beautiful 18-h 
golf course. Condos’ & course overlook the ocean. Four Layk 
tennis courts. Black Sand Beach. Pool. Jacuzzi. Shore Fishi 
Ancient heiau ruins. The unspoiled Hawaii of long ago. Write or c) 
Sea Mountain, P.O. Box 70, Pahala, HI 96777 i 
Toll-free: 1-800-488-8301 ! 


Hawaii’s 
Best Kept 
Secret ° 


SeaMountain at 


vwkadvertise call 1-800-222-9404 







RITISH COLUMBIA, CANADA 







A CANADIAN 
INTER Ratt ADVENTURE 

















urney to the heart of Banff 
d the Canadian Rockies. 
perience the breathtaking beauty 
a Winter Wonderland with 
bcky Mountaineer  Railtours® 
inter Train. Truly, there is no 
tter time to get your winter 
venture on track. Only limited 
tes available in December. 












a brochure or reservations call: 
1-800-665-7245 


www.rkymtnrail.com 








ROCKY MOUNTAINEER RAILTOURS* 
BC. Registration # 2079-0 








ISLAND OF HAWAII 


E? 


5th Night Free! 
Plus free luau & discounts. 


2 






Aston Royal Sea Cliff Resort 
beautiful oceanfront condominium resort on 
ous Kona Coast on the Big Island of Hawaii. 
pacious studio, 1-& 2-bedroom suites with 
kitchen, washer/dryer, daily maid service, 
pools, jet spa, sauna, tennis, and more. 


From $137 per night for studio. 5th night free 
lowers rate to $110 per night. Ask for the 
“Astonishing Triple Deal’. Offer valid through 12/22/98. 
Some restrictions apply. 


Oy 


aTQ 


Call your travel agent or 800-92-ASTON. 


Aston Hotels & Resorts 1998 





HAWAIIAN ISLANDS 


TRAVEL DIRECTORY 


HAWAIIAN ISLANDS 





It's called The Islands 
of Aloha. And it 
contains everything 
about the magical, 
tranquil islands of 
Hawaii— including the 
best places to hike, 
swim, surf, kayak and 
bike. To get this free 
travel planner, call 
1-800-GO-HAWAII. And remem- 
ber, the best way to fly here from 











Your guide to hiking the islands. 


major West Coast 
cities is with Hawaiian 
Airlines. Our leg- 
endary First Class 
service features 
cuisine prepared by 
world-renowned 
chefs of Hawaii. And 
once here, we have 
over 140 all-jet daily 


flights to all six island destinations. 
Book us at 1-800-367-5320. 


&\ HAWAIIAN 


AIRLINE S. 


www.hawaiianair.com 





ISLAND OF MAUI 


MAUI LUXURY LEASING 
Service of Ken Rothman Realty 


“Your key to a dream vacation” 


Golf Estates/Oceanfront Condos 


Scenic Villas/Luxury Homes 


Toll-free 888-333-3066 


mauivacation.com 


a V6 eee ee sheerixiiny TEU 
hea rg Ob cart of (0 Seen Maui 


A private oasis. Spacious condos from *$195/nite. 
Full kitchens, maid & bell service, heated pool, 
spa, and tennis. Next door to Whalers Village. 


800 367-7052 


*Studio Garden 
thru 12/17/98 





Village Resorts 


PRIVATE OCEANFRONT HOME 


Spectacular ocean views from your own pool 
and spa. Snorkel in Honokeana Cove from your 


beach. New luxury 3 bdrm/3'% bath home in 
Napili located between the golf resorts of 
Kaanapali and Kapalua. Includes fax machine, 
cell phone, etc. $600 per night. 1-800-696-8779 





ISLAND OF MAUI 


THE 


CondoMatic 


An Ocean View Suite $ 1] 5 4 
Including Car from _ per day 


All of the comforts of a complete one-bedroom 


condominium in paradise plus a Budget rental car 


included in our regular daily rate. Two-bedroom 
units from $209 daily, including mid size car. Take 
advantage of 7th Night Free Special from 9/1 - 12/22. 
Internet Address: http://www.NapiliPointResort.com 


Free color brochure. Please see your travel agent 
for reservations or call 


800-669-6252. Nails I on 


Rates ae sania a ‘ id 10t oy a 
discounted rates (peak season rate ‘sli ghrl aii 
optional insurance an a taxes extra. Some restrictions may apply 
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Room & Cay Special. 
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ISLAND OF MAUI 


AHAINA SHORES 


BEACH RESORT 


OTN Gt Maui's best beachfront 


value. Rates from $120/day in spacious con- 
dos with full kitchens. [LW TOTHa NTT ONE 
Walk to Lahaina’s quaint shops & restaurants. 
Ask about room/car 
packages just $10/day n more or Sth Night Free. 


Call your TRAVEL AGENT or 
Ciassic RESORTS AT 1-800-642-6284. 
http://lahaina-shores.com 
email: info@classicresorts.com 
Certain restrictions may apply. Valid thru 12/13/98. 








CLASSIC OR 


the classic difference on Maui 


ocean view room at 


a Sunset price. 





Magnificent ocean 
sunsets ave on our 
Aoovstep at the 
Maui Mavviott on 
Kaanapali beach. 
Expevience them and wove for just 
$207 (you'll even get a car). See 
your travel agent or call Maui 
Mavviott Aivect at |-800-763-| 
and ask for the Sunset 





$2079" 


Sunset Room & 
Cav Special 


333 








“Oat 


RESORT 


When you've comfortable you can Ao anything. 


i *Rate per night in an ocean view room 


Valid through 12/20/98. Based on availability. 











SUNSET 


ISLAND OF MAUI 


5th night free! 





Aston Kaanapali Shores 
Deluxe, spacious condominium suites on 
famous Kaanapali Beach. $100 dining credit at 
our oceanfront restaurant. 2 pools, fitness 
center, kids camp, shops, tennis, A/C, daily 
maid service, full kitchen and more. 


From $215 per night for 1-bedroom, garden view suite. 
5th night free effectively lowers rate to $172 per night. 
Offer valid thru 12/22/98. Some restrictions apply. 


== 








Cele sbratine 50 ) Yaar of Aloka, 
Call ugh travel agent or 800- eS 


@aAston Hotels & Resorts 1998 


THROUGHOUT MAUI... 

A NETWORK of vacation rentals 
DAILY/WEEKLY rates ... MODEST TO LUXURY. 
Let us plan your HAWAII vacation including 

CONDO, CAR & TRAVEL 
THE MAUI NETWORK 
Toll-free 1-800-367-5221 
FREE BROCHURE 


Vacation Rentals in South Maui 


Fully Equipped - from Economy to Luxury 


AA Oceanfront Condominiums:(Rentals) 
& Valley Real Estate (Sales) 


Established since 1983 
2439 S. Kihei Rd. #102A, Kihei, Maui, HI 96753 
1-800-488-6004 (USA & Canada) * (808) 879-7288 


OTS TT a oT 9 


1 & 2 bedroom condominium 

oceanfront resort. Great value 
for families and couples traveling together. 
Daily maid service, pool, barbecues, tropical gardens, 
and great views. From $90/night (4/16 - 12/19/98) 


800 367-7052 Village Resorts Central Reservations 





ISLAND OF KAUAI 


LETTE tem thy 
Be ___ | for Comfort, Convenience 
Suivi ISLAND INN ca eer 


Rooms from $59, double occupancy, quaint rooms & suites 
with views of Kalapaki Bay, air conditioning, free use of beach gear, 
Kona coffee, television, telephone, refrigerator & microwave. 


A UO 
, (808) 245-7227 © Fax: (808) 245-7603 
E-mail: garden@aloha.net * Website: http://planet-hawaii.com/g-i-inn 








Plus $100 dining credit! | 





/ welt 







ISLAND OF KAUAI — | © 


re 


the best of Poipu Bead \ 


AO aL 


on Kauai's 
sunny 
south shore 


condos & villas at Poipu Kai, Kiahur, 
Plantation, Whalers Cove & other grei 
Poipu Beach resorts. Accommodatior| 
include: cable TV, HBO, private phon 
fully equipped kitchen, washer/drye) 
private lanai deck, pools, tennis & mori 

Surte Paraoise guests also have acces 
to lowest airfares, car rental rates, golf | 
activity packages. For information on ot 
great rates call 

808-742-7400, fax 808-742-9121 or 


SUITE PARADISE” 
800-367-8020 


www.suite-paradise.com 








BEACHFRONT RENTALS, POIPU TO HANAL 
Kauai's largest selection - call us on Kauai fi 
our free color brochure 


Kauai Vacation Renta 
& Real Estate Inc. 

> 3-3311 Kuhio Hwy e Lihue, HI 967 

1-800-367-5025 


www.kauai-vacation.com 

























After You Have Called the 
Rest, Call the Best in Value 


Beachivetdl Cottages ¢ Condominiums 
Homes ¢ Bed & Breakfasts 
TOLL FREE 1-800-487-9833 
Contact our web site for full brochure: 


http://www.hanalei-vacations.com 


Hanalei Aloha Rental Managemen|f 





ISLAND OF OAHU 
OAHU’S FINEST 


Exclusive lava rock home on beautiful wit 
sandy beach. 3 bedrooms; 3 baths; 1 mile fro} 
filming location of Magnum PI. residen¢ 
$1,750 week, $4,900 mo. Brochure avail. Grajj 
Ching, 99-531 Pohue Place, Aiea, HI 96701. 

808-488-3290 or Mabel 261-4422 





















PARADISE ON THE BEACH 
LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 9 
famous Kailua Beach. Surfing, swimming, sailing. 
Just minutes from shopping, Waikiki and Honolulu Airport 
Swimming Pool & BBQ. 2 Bdrm. Guest House also availa ; 
Call for color brochure. a. 
V. Wong (808) 595-3168 . 
15 Homelani Place, Honolulu, Hl 96817 
Web Site: http://www.808.com/hp/kailua/topmost.htm! 


















* dvertise call 1-800-222 
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ISLAND OF OAHU 
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itt, Aston at the Waikiki Shore 
i 

Hg {joy a vacation in paradise at the only beach- 
‘Pont condominium resort on Waikiki Beach. 
acious suites offer deluxe comforts, private 
nai, fully equipped kitchen, washer/dryer, 

ily maid service, ideal location, and more. 
Property special from $132 per night for 
deluxe ocean view studio. 1-bedroom suite 


| also available. Offer valid thru 12/22/98. 
| Some restrictions may apply. 


Ff ADION & Reais? 


Call your Sa ea or 800- 0-92-ASTON. 


@Aston Hotels & Resorts 1997 


















HOUSEBOATS 


en renin for s a rr 
Adventure? 


Come play in our pool 
| Forever Resorts Luxury Houseboat Rentals 
Pee emer Lake Cumberland, KY 

ELC Raker e Lake of the Ozarks, MO 
Table Rock Lake, MO 
Lake Amistad, TX 
Lake Meredith, TX 


1,000 Miles of Water Escape 





p verman & Helen's Marina 
Renting: Houseboats 

Ski boats, WaveRunners 

For a free color brochure 
1-800-676-4841 

/enice Island.Ferry, Stockton, Ca 95219 


ADVERTISERS IN THIS 
TRAVEL DIRECTORY 
eerfully will send complete informa- 
‘on, including rates, reservations and 
accommodations upon request. 





-9404 


TRAVEL DIRECTORY 


HOUSEBOATS 


IP) Tae mV Te 
LAKE OROVILLE 


California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (916) 589-3152 


www.funtime-fulltime.com 
Lake Oroville Real Estate (800) 772-1776 


Suctzeland 
USA 
TRINITY ALPS 
MARINA 
P.O. Box 670 
Lewiston, CA 96052 
916-286-2282 
800-824-0083 


www.trinityalpsmarina.com 


TRINITY LAKE 
HOUSEBOATS 





OREGON 








INTERNATIONAL TRAVEL 


GO AUSTRALIA 


ca Get Real Value 
y from Real Experts 


* 1 800 644 1648 


www.toptr avelsites.com 


G-Diret= & 











MEXICO 


COPPER CANYON 


SIERRA MADRE RAIL EXCURSIONS 
Deeper than the Grand Canyon; cliff-dwelling Tarahumara 
Indians; mountain lodges in pine forests & historic hacienda 
hotels in tropical colonial towns. Customized daily departures 


OPEN MON-FRI 9 AM - 6 PM CT 1-800-843-1060 
COLUMBUS TRAVEL, 900 RIDGE CREEK, BULVERDE, TX 78163 


EBEREEEESSE & & 
| VILLAS OF MEXICO 


Puerto Vallarta, Cabo, Acapulco, Cancun, Akumal 
and Cozumel. Exclusive beachfront vacation 
homes with staff, pool and all amenities. 

Call for our 56 page color catalog. 
Groups of 4 or more call us at: 


800-320-0020 












OREGON 


MAS 
LounLy” 


OREGON 


aes v ISITOR TTT oe OR A FREE TRAVEL GUIDE, err bere Ath ee 647- that 


www.clackamas-oregon.com 
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MEXICO 


se eS SAE SO EE 


Visit this delightful seaside } 
Tet town, more popular than | 

ever since the hit movie | 
“Titanic” was filmed here. | 
Shop for authentic pottery 
and handcrafted furniture, dine on lobster, 
play golf, or just relax and enjoy our 


Rosarito 


! 
; 
: 
4 
! 
: 
; 
! 
i 
| 
| 
| 
i 
! 
i BAJA CALIFORNIA, MEXICO 
. 
! 
3 
: 


SiO RE ORR: 


' spectacular beaches. It’s all just a 30-mile 
| drive from San Diego on a safe, well- 
| maintained highway. For more information 
call 1-800-962-BAJA, ext. I1. 


— 


Fondo Mixto de Rosarito 
Baja California, Mexico 


OREGON COAST 
edt. 2 


Wn 


INCH: D8 


GOLD BEACH) GREGON 





CENTRAL OREGON 


SUNRIVER, OR. 
In Every Season, We Are Your Family ff 
Vacation Rental Specialists 
For Homes and Condominiums 
° 18 miles from Mt. Bachelor 


1-800-531-1130 


ww w.sunrayine.com 





| We Play All Year 


| 2 UNSET 








1-800-452-6810 Rafting, Canoeing, Biking & Hiking 





OREGON COAST 


The wind 
isn’t all 

that blows 
around here: 





ae ee 


~ 6/0 


thra 11/13/98 


THE INN OF THE 
SEVENTH MOUNTAIN 


Indian Summer 
Bend, Oregon 






30 Golf Courses’ Nearby 


www.7thmtn.com Bend‘s Premier Condo Resort 





SEATTLE 


FOuR SISTERS INNS 


INN AT HARBOR STEPS 
e e e 
Downtown Seattle’s Newest Luxury Inn 
20 SPACIOUS ROOMS 


FIREPLACES, GOURMET BREAKFAST, 
SPA HUBS TELINESSGENT ERaP OOS 
Tariffs: $150-200 


888-728-8910 












jet 


MOTORHOMES 





me MC elias 


For More Information or to Make a Reservation..| 


CALL TOLL FREE 


1-800-337-21 vi 


http://www.elmonte.co 


Yb 


Enjoy.the freedom of 
exploring North America 
with an RV vacation 
that puts you in control. 






MMC BT IE Celts 


1-800-327-7799) 


© Cruise America 1998 www.cruiseamerica.com 


WORLD'S LARGEST 








i 
| 
i 





No packing & RV RENTAL COMPANY. 
it hoa 100LOCATIONS. | 
No check-out = 
tansy — =, > 
— o 


No wake-up 
calls . 
USA+CANADA: ALASKA 





Pia Ee 


—_~ 


9404 











ip mdvertise call 1-800-22 





MONTANA 
as BL 
Ili . 


i 
| 


| 
i 
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et 


‘Wonders 


wait along scenic mountain trails. 
Mea BH BU CET 


For your free Winter Guide: 
1-800-847-4868 


meSIMPLY BETTER SKIING 


http://wintermt.com 


eLAMETTE VALLEY, OREGON 





a 


ow much of 
a good thing 
an you el 


vineyards | 
historic sites | 
flower gardens 
events & festivals | 
performing & visual arts 
unique shops 

restaurants | 

] great accommodations | 
“iy 





Oregon | 








Ly ALWAYS INVITING 
Blem Conventio 800-874-7012 | 


'§ Visitors Association http://www.scva.org | 














UTAH 





W98-28 


—SSA sa 


Ski 


= you wont find many leele thane 
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UTAH 





No matter how you stack it, 
Park City is the kind of 
resort town that brings peo- 
ple together. We’re just 36 
miles from Salt Lake City 
International Airport, and 
covered with The Greatest 
Snow on Earth™ So you'll 


be buried in fun before you 


know it. 
For a free Winter 
Vacation Planner visit 


www.parkcityinfo.com or 


call us today. 


PARKSCITY 





800-453-1360 









araiunts here But if you esses hortees ful ‘mountain oie 
SnOW adaGnmocations aaa od ante Sra ere ert 
Peo mee 

Whee plrsdawn cre ws, you Can SCC W hat ; Coe eon 
Rok: rt R. diord Ss be n cultivating ber all et ae) 

{, yr 25 years B. aie ee nichts patra oet Fel ies ST 

ens ; and Zion National Park. 

a ae ental car. Bac if VOU nee A some a 

yodeling stick ina Slim Whitman tape 

sun d ance EMU CUM NMA MR nas cc) ee 








bS0'0".8*9. 2 .1 G&G 0 









425 South 700 East ¢ St: George, Utah 84770 
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SPECIAL CRUISES SPECIAL CRUISES NEVADA 


A river cruise is an Sat ae { h: 
(Ff you think ondhainting ihineue aa day Nig ts 
‘os 3 ing and unique w; A \ i] R 


explore Europe 


Wy) | 4 
| | ve seen all of Europe, 
| | you € SCE yf Me ; Discover countries like Germany, 
(ea | ig hele . ° ustria, France, Belgium, Holland, 
| it 5 lune lO think again erie and see = a new S 














erspective. A graciously appointed river 
Pers 6 y @PP per room, plus tax 


















vessel sails you past quaint river villages, 


bustling cities, castles and vineyards. Other Ni hts 

62 to 200 passenger, 4- and 5-star “float- 5 1g E 
Aren’t Bad Fither 

fortable staterooms lounges, libraries, 


bars, beauty salons and restaurants with 
single seating dining. Ss 
Choose a 7, 10, 11 or 14-day voyage, and [i 


combine it with a pre- or post-cruise Sunday - Friday, per room, plus tax 


stay in any of 15 cities. All inclusive 


ing hotels” offer expansive decks, com- 








tours available. 


Call your travel agency for reservations. 
For more information or to order our 
comprehensive river cruise brochure, 
please call us at 1-800-348-8287, 

or visit our website @ 
http:/Awww.deilmann-cruises.com. 










1-800-888-5525 
Ask for the Sunset Special! 


Tower rooms higher. Limited to availability. 
Some restrictions apply. Offer good through 11/30/98 











Black Sea * Danube * Main-Danube Canal e Elbe 
Moselle ¢ Rhine ¢ Rhéne 





A-deck cabin on the 
Prussian Princess 










PETER DEILMANN 4) 
EUROPAMERICA CRUISES 


Europe's Premier River Cruise Line 
eee p 
| SHIPS REGISTRY GERMANY 











Single seating dining 


WASHINGTON 








SPECIAL CRUISES SPECIAL CRUISES T H E 3 6 0 


THE CRUISE MARKETPLACE D IF F E RE N CE ‘ 


| || | WaT ai af ia edi Dn; 3) Best Discounts on ALL Cruise Lines 


RAFT = KAYAK - CANOE Call For Your FREE Shoppers Guide To Cruises 


WHITEWATER TOURS IN CALIFORNIA 


| 1-800-826-4333 
BEON EYOND LIMITS || geopcae32 


ADVENTURES CST10002 09-10 


1-800-234-RAFT | 939 LAUREL ST., SAN CARLOS, CA 94070 


ie www. rivertrip.« com | 











SMALL SHiPs, BiG ADVENTURE 
Exotic winter cruises in Belize, Panama, Caribbean and more. 
Exclusive, smooth water, informal adventure. 
~» __ |tslike cruising on your friend's yacht? 
_ FREE BrocHure 800-556-7450 
ai ath www.accl-smallships.com 
AMERICAN CANADIAN CARIBBEAN LINE 


| 
. Just Add Water. 


For Expert Advice & the Best Price plus our 
FREE* tes Dy nete tag 


| Call 1 -800- ohm 6422 


CRUISES: INC. = dining. Two outdoor pools. Hiking, ridin 
a tennis, boating, fishing, river rafting! A 
lV aos MONTANA Programs for kids. Romance for parents 
We'll make all the difference in how 
you view your next vacation. 


aha 
Sun Mountain Lopce | 
800-572-0493 - Winthrop, WA | 
www.sunmountainlodge.com | 


ae a breathtaking 360° view 
of Washington State’s spectacular 
Methow Valley. Then add AAA 4-Diamonc 


luxuries. Sumptuous, award-winning 
















IF YOU ARE OVER 50 & DO NOT BELONG 
TO GAT, YOU MAY BE MISSING ls BOAT! 


For a FREE 
Travel Digest Call... 


Z Golden Age Travellers 
1-800-258-8880 


Pier 27, The Embarcadero, San Francisco, CA 94111 * CST #100 6410-10 


Skiing, Snowmobiling, Serenity 
Luxurious log retreat for the 
discerning family. Five hundred 
acres forest and pasture, 










ten short miles to 

. Lost Trail Ski Resort. 
P.O. Box 35 November - March, for information 
Sula, MT 59871 call: 1-800-704-0747 
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Developed for NASA, Perfected by Tempur-Pedic, Designed to Fit Your Body... 


HERE'S THE LIFE-CHANGING 

WEDISH SLEEP SYSTEM 
AS REPORTED ON 

‘DATELINE NBC DISCOVERY! 


Visco-elastic memory cells conform to your body for 
near weightless sleep. Ventilating channels dissipate 
heat to provide perspiration-free comfort. 




















Matching Pillows 







Pressure-Relieving : 
Mattress : i < 2s Show detail 
“Low Gravity” effect supports deep sleep 

reduced tossing and turning by 83% 






Custom sizes 
made to order 





Semi-Flex 
Foundations 















Precision- Light years 

Tuned = 5 = Ys ahead of 

Steel Frame a p Bs ‘ 7 conventional 
~ senses Soa Uv ‘7 mattresses 


Lowest direct import prices 
Shipped duty-free from U.S. stock 
Free setup and removal of old bedding 


The goodnews — Ss 
is spreading fast! 


i" TV..in magazines..newspapers..health and medical publications. Our 
new pressure-relieving mattresses, pillows, and integrated sleep systems 
ave been getting tremendous attention in the press. 


~ ~Pressure Relieving Comfort Layer 


Tempur-Pedic Material 
Bonded Substrate Se’ < 


<I 
Unitized Stee! Understructure 


WS 
Heavy-Duty Side Rails = 


o 






















Europe's best-kept secret isn't secret anymore. 
Now...the media's talking about Tempur-Pedic 
—and America’s Sleep Revolution has begun! 


ow DATELINE NBC has just devoted several minutes of precious airtime to 
sting all of America about our revolutionary Tempur-Pedic Bed. It’s the LIFE- 
GING SWEDISH SLEEP SYSTEM that is the most amazing sleep-science 
eakthrough ever...a boon to insomniacs and back-pain sufferers! 


0 Good Morning America...The Wall Street Journal...CNN...Associated 


ess...Discovery Channel Online...plus many others...have reported the “Our Swedish Slee system a 









fstonishing true story of Tempur-Pedic’s NASA-inspired, Swedish-engineered gone z 
reakthrough in sleep science. Can make a big di erence 
e world-famous Tempur-Pedic Bed eliminates painful, gravity-induced in our life...even if you're 


ressure points” that rob us of healthful, life-restoring sleep. If you'd like all 


e facts and a free video—and FREE SAMPLE of Tempur-Pedic’s Material, SU ering from back pain. 
please telephone us (at 800.886.6466) and we'll be happy to oblige. Ill ut it in your home 


' ; for THREE FULL MONTHS 
/ 
_ “=e a as Es, discov then buy it back from you 


why we're causing such a stir. You'll get a FREE VIDEO too, showing if you're not delighted)” 


42 how Swedish scientists, beginning where NASA's early spacecraft 
Seating experiments ended, perfected this unique (patent pending) —Bob Trussell 


Founder & CEO 






sleep product. You'll also receive our risk-free 3-MONTH IN-HOME 7 
TRYOUT offer and exceptional 20-Year Limited Warranty. (02 BGT ee, 
Tests show that Tempur-Pedic users experience 83% less tossing PRESSURE RELIEVING 








; ees ; WEDISH MATTRESS AND PILLOW 
and turning. Our pressure-relieving effect affords near weightless E : = 


9,000 DOCTORS slumber, helps correct musculoskeletal problems, and erases aches For a FREE SAMPLE of the Tempur-Pedic Material, 


& SLEEP CLINICS ana pains. That’s why thousands of medical doctors, chiropractors, Free Video, Free Information & Direct Import Prices 
RECOMMEND IT! hospitals, sleep clinics, and rehab facilities consider Tempur-Pedic 
Z one of the very finest therapeutic beds ever made! CALL % q 0 Ss e f 646 by 
eet Tempur-Pedic, Inc., 848G Nandino Blvd., Lexington, KY 40511 . - 

Send Fax to 606-259-9843 


On Oct. 5, 1997, Tempur-Pedic, Inc. was featured on Dateline NBC as a Dateline Discovery. 


Dateline does not endorse any specific services or products featured on its program. Visit us on the internet at www.tempurpedic.com 
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Perfect peonies 


Low-chill kinds thrive in mild or cold climates 


Bye STEVEN FR. we @ Raein 


@ Some plants possess the power to stimulate our remembrance of good times past. 
Peonies, with their soft pastel blossoms and light, clean fragrance, may remind you 
of long-ago springs when your grandmother cut generous bouquets from the garden 
to fill her favorite cut-crystal vase. As Al Rogers—the dean of Western peony growers 
in Wilsonville, Oregon—puts it, “When I walk through my beds of peonies in bloom, 
some of my happiest memories of childhood in New England come flooding back.” 
But peonies have a highly practical side, too. These herbaceous perennials re- 
quire minimal care, and they can thrive undivided for decades. And peonies have 
great three-season value in the landscape. In early spring, their large, strong leaf 
buds poke up. Then bright flower buds form, bursting into spectacular blossoms. 
And from spring through autumn, peonies form luxurious clumps of greenery. 
Some nurseries sell blooming plants in 1-gallon containers in spring. But there’s 
no need to wait: now is the time to plant peonies from tubers (shown below). 


Planted this fall, peonies will pro- 










duce a few flowers next spring, 
then a full round of bloom the 
second year. 
Peonies thrive in the Pacific 
Northwest, where gardeners plant 


them in massed beds or use them 
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MAIL-ORDER PLANTS 


| 


These growers ship tuberous ro¢ 
for fall planting. Expect to pay E 
tween $15 and $35 for each pla 








°A & D Nursery, 6808 180th St. 
S.E., Snohomish, WA 98296, | 
(360) 668-9690. Catalog costs $ 


‘ 













* Caprice Farm Nursery, 15425 | 
S.W. Pleasant Hill Rd., Sherwoot 
OR 97140; (503) 625-7241. Cat 
log costs $2. 


FAR LEFT: ‘Mrs. Franklin D. 
Roosevelt’ makes a showy contain) 
plant. LEFT: Plant peony tubers wit 
reddish “eyes” pointing up. ABOVE 
‘Red Charm’ bears double flowers | 
with pompon-like centers. | 
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7 inches acro 
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has blossom 
































RICHARD SHIELL 
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in mixed plantings with other perennials 
and shrubs. 

In mild-winter areas of Northern California, 
where temperatures rarely dip below freezing for 
long, peonies have a reputation for being difficult 
to grow since many kinds do need a certain 
amount of winter chill to set buds and flourish. 
But a dedicated bunch of peony fanciers in Califor- 
nia have discovered a number of plants that bloom 
well even when they don’t get much winter chill. 

At right, we list 11 peonies that have proved 
themselves in gardens from the San Francisco Bay 
Area to Vancouver, B.C. Most are early-blooming 
(midspring) varieties. These plants will also flour- 
ish in cold-winter areas where hard freezes are 
common. However, some can’t tolerate hot sum- 
mer climates. 


Planting tips 


Select a spot that gets at least six hours of direct 
sun a day. Till the beds to a depth of 18 inches, en- 
riching the soil with plenty of organic matter. Plant 
the tubers with “eyes” (growth buds) pointing up 
under no more than 1 inch of soil in mild-winter 
climates, 2 inches in cold climates. Water well. 
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Pick your peonies 


These 11 varieties are proven performers 


Note that peonies grown in 
mild-winter climates tend to be 
shorter than the maximum 
heights given here. 


‘CHARLIE’S WHITE’ has creamy 
white double flowers as wide as 6 
inches on stems that reach 4 feet 
long. Plants, with deep green 
leaves, grow as tall as 48 inches. 


‘CLAIRE DE LUNE’ bears ivory- 
yellow, 4-inch-wide single flow- 
ers with 11 to 13 petals on 32- 
inch-long stems. Plants mound 
as tall as 32 inches. 


‘CORAL CHARM’ bears glowing 
coral to peach semidouble flow- 
ers as large as 8 inches across 
on 4-foot stems. Plants reach 36 
inches tall. 


‘CORAL SUPREME’ has. lush 
pink, almost iridescent semi- 


ith Crimson flecks on some petals. 


































double blossoms as wide @ 
inches on stems that can stre 
4 feet or longer. Plants grow 
inches tall. st 


‘EVENTIDE’ bears coral to p 
cup-shaped single flowers 
inches across on 3- to 3¥Yzf 
stems. Plants grow 3 feet tall 


oo 


‘FESTIVA MAXIMA’ prodt 
white double flowers with 
crimson flecks. The 6-inch-w 
blooms are borne on 3'%-fi 
stems. Plants, with dark gre 
leaves, reach 36 inches tall 
mid- to late-season bloomer, t 
one works in coastal climates 1 
has a hard time with inland he 


‘LATE WINDFLOWER’ has mas: 
of white, 312-inch-wide sinj 
flowers, each with a tuft 
golden stamens in the cent 
Stems often grow longer thar | 


feet. Plants, with finely ¢ 


‘MISS AMERICA’ bears wh 
semidouble flowers 4 to 
inches across on 3-foot stent 
Plants form a bush 3 fee 
and as wide as 4 feet. 


‘MRS. FRANKLIN D. ROOSE 
has soft, pale pink double 
ers 4 to 5 inches across on 3 
40-inch stems. Plants stand 28 
ches tall. A good choice for co 
al California, this midseason 
riety won’t be happy inland 


‘RED CHARM’ produces da 
red, 5- to 6-inch-wide doub 
flowers on 2'2-foot stems. P 
grow 3 feet tall. 


‘ROSELETTE’ bears clear pinks 
gle flowers, 5 to 6 inches v 
with crinkly petals. Stems 
reach 42 inches long. Plants fon 
a dense bush 22 inches tall. @ | 
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" Ask your doctor about a trial of 24-hour CLARITIN® REDITABS® 
(loratadine rapidly-disintegrating tablets) 


4 E Unique, mint-flavored tablet dissolves on your tongue without water — so you can easily | | 
take it anytime, anyplace. Tablet should be used immediately upon opening blister. 


Praises 


Nondrowsy, 24-hour relief clearly performs, so you can, too! 


RAR ae ar al ein 


Just one tablet effectively relieves your seasonal 
allergy symptoms for a full 24 hours. 


— a 


Studies show that the incidence of drowsiness was similar to that 
with placebo (sugar pill) at the recommended dose. Drowsiness 
may occur if you take more than the recommended dose. 


CLARITIN® REDITABS”® are well tolerated, with a low occurrence 
of side effects. Side effects resembled those seen in adults with Hi | 
CLARITIN® (loratadine) Tablets 10 mg (headache, 12%; drowsiness, 8%; | | 
fatigue, 4%; and dry mouth, 3%) and were similar to those math. 
placebo (sugar pill). | 





my Ay 


Notify your doctor of other 
> medication(s) you are currently 
: " taking. Consult your doctor 
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“Nothing but 


- for important information 

: | 5 concerning this product. 
LF: ¢ 

OL bh GLE G SAI g ») 


one HOW On” 








For a $5.00 REBATE CERTIFICATE | 
and important information | 
about seasonal allergy relief | 
for the entire family, | | 


Call toll free | 
1-338-833-0003 — 1] 


ay iy | 
itin Redilabs | 


} 401mg (loratadine rapidly-disintegrating tab! 
www.cliaritin.com 


Please see next page for additional important information. | 
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“BLUE SKIES” By Irving Bertin © 1927 (Renewed) by Irving Berlin. Irving Borin Music Company 
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CLARITIN® 


brand of loratadine 
TABLETS, SYRUP, and 
RAPIDLY-DISINTEGRATING TABLETS 


BRIEF SUMMARY (For full Prescribing Information, see package insert.) 


INDICATIONS AND USAGE: CLARITIN is indicated for the relief of nasal and non-nasal symptoms 
of seasonal allergic rhinitis and for the treatment of chronic idiopathic urticaria in patients 6 years of 
age or older. 


CONTRAINDICATIONS: CLARITIN is contraindicated in patients who are hypersensitive to this 
medication or to any of its ingredients. 


PRECAUTIONS: General: Patients with liver impairment or renal insufficiency (GFR < 30 mL/min) 
should be given a lower initial dose (10 mg every other day). (See CLINICAL PHARMACOLOGY: 
Special Populations.) 

Drug Interactions: Loratadine (10 mg once daily) has been coadministered with therapeutic 
doses of erythromycin, cimetidine, and ketoconazole in controlled clinical pharmacology studies in 
adult volunteers. Although increased plasma concentrations (AUC 0-24 hrs) of loratadine and/or 
descarboethoxyloratadine were observed following coadministration of loratadine with each of these 
drugs in normal volunteers (n = 24 in each study), there were no clinically relevant changes in the 
safety profile of loratadine, as assessed by electrocardiographic parameters, clinical laboratory tests, 
vital signs, and adverse events. There were no significant effects on QT, intervals, and no reports of 
sedation or syncope. No effects on plasma concentrations of cimetidine or ketoconazole were 
observed. Plasma concentrations (AUC 0-24 hrs) of erythromycin decreased 15% with coadminis- 
tration of loratadine relative to that observed with erythromycin alone. The clinical relevance of this 
difference is unknown. These above findings are summarized in the following table: 


Effects on Plasma Concentrations (AUC 0-24 hrs) of Loratadine and Descarboethoxyloratadine After 
10 Days of Coadministration (Loratadine 10 mq) in Normal Volunteers 


Loratadine Descarboethoxyloratadine 
Erythromycin (500 mg Q8h) + 40% +46% 
Cimetidine (300 mg QID) +103% + 6% 
Ketoconazole (200 mg Q12h) +307% +73% 


There does not appear to be an increase in adverse events in subjects who received oral contra- 
ceptives and loratadine. 

Carcinogenesis, Mutagenesis, and Impairment of Fertility: In an 18-month carcinogenicity 
study in mice and a 2-year study in rats, loratadine was administered in the diet at doses up to 
40 mg/kg (mice) and 25 mg/kg (rats). In the carcinogenicity studies, pharmacokinetic assessments 
were carried out to determine animal exposure to the drug. AUC data demonstrated that the expo- 
sure of mice given 40 mg/kg of loratadine was 3.6 (loratadine) and 18 (descarboethoxyloratadine) 
times higher than in humans given the maximum recommended daily oral dose. Exposure of rats 
given 25 mg/kg of loratadine was 28 (loratadine) and 67 (descarboethoxyloratadine) times higher 
than in humans given the maximum recommended daily oral dose. Male mice given 40 mg/kg had a 
significantly higher incidence of hepatocellular tumors (combined adenomas and carcinomas) than 
concurrent controls. In rats, a significantly higher incidence of hepatocellular tumors (combined 
adenomas and carcinomas) was observed in males given 10 mg/kg and males and females given 
25 mg/kg. The clinical significance of these findings during long-term use of CLARITIN is not known. 

In mutagenicity studies, there was no evidence of mutagenic potential in reverse (Ames) or for- 
ward point mutation (CHO-HGPRT) assays, or in the assay for DNA damage (rat primary hepatocyte 
unscheduled DNA assay) or in two assays for chromosomal aberrations (human peripheral blood 
lymphocyte clastogenesis assay and the mouse bone marrow erythrocyte micronucleus assay). In 
the mouse lymphoma assay, a positive finding occurred in the nonactivated but not the activated 
phase of the study. 

Decreased fertility in male rats, shown by lower female conception rates, occurred at an oral dose 
of 64 mg/kg (approximately 50 times the maximum recommended human daily oral dose on a 
mg/m? basis) and was reversible with cessation of dosing. Loratadine had no effect on male or 
female fertility or reproduction in the rat at an oral dose of approximately 24 mg/kg (approximately 
20 times the maximum recommended human daily oral dose on a mg/m? basis). 

Pregnancy Category B: There was no evidence of animal teratogenicity in studies performed in 
rats and rabbits at oral doses up to 96 mg/kg (approximately 75 times and 150 times, respectively, 
the maximum recommended human daily oral dose on a mg/m* basis). There are, however, no ade- 
quate and well-controlled studies in pregnant women. Because animal reproduction studies are not 
ae predictive of human response, CLARITIN should be used during pregnancy only if clearly 
needed. 

Nursing Mothers: Loratadine and its metabolite, descarboethoxyloratadine, pass easily into breast 
milk and achieve concentrations that are equivalent to plasma levels with an AUCmiy/AUCpiasma ratio 
of 1.17 and 0.85 for loratadine and descarboethoxyloratadine, respectively. Following a single oral 
dose of 40 mg, a small amount of loratadine and descarboethoxyloratadine was excreted into the 
breast milk (approximately 0.03% of 40 mg over 48 hours). A decision should be made whether to 
discontinue nursing or to discontinue the drug, taking into account the importance of the drug to the 
mother. Caution should be exercised when CLARITIN is administered to a nursing woman. 

Pediatric Use: The safety of CLARITIN Syrup at a daily dose of 10 mg has been demonstrated in 
188 pediatric patients 6-12 years of age in placebo-controlled 2-week trials. The effectiveness of 
CLARITIN for the treatment of seasonal allergic rhinitis and chronic idiopathic urticaria in this pedi- 
atric age group is based on an extrapolation of the demonstrated efficacy of CLARITIN in adults in 
these conditions and the likelihood that the disease course, pathophysiology, and the drug’s effect 
are substantially similar to that of the adults. The recommended dose for the pediatric population is 
based on cross-study comparison of the pharmacokinetics of CLARITIN in adults and pediatric sub- 
jects and on the safety profile of loratadine in both adults and pediatric patients at doses equal to or 
higher than the recommended doses. The safety and effectiveness of CLARITIN in pediatric patients 
under 6 years of age have not been established. 


ADVERSE REACTIONS:” CLARITIN Tablets: Approximately 90,000 patients, aged 12 and older, 
received CLARITIN Tablets 10 mg once daily in controlled and uncontrolled studies. Placebo- 
controlled clinical trials at the recommended dose of 10 mg once a day varied from 2 weeks’ to 
6 months’ duration. The rate of premature withdrawal from these trials was approximately 2% in 
both the treated and placebo groups. 

REPORTED ADVERSE EVENTS WITH AN INCIDENCE OF MORE THAN 2% IN 

PLACEBO-CONTROLLED ALLERGIC RHINITIS CLINICAL TRIALS IN PATIENTS 

12 YEARS OF AGE AND OLDER 


PERCENT OF PATIENTS REPORTING 


LORATADINE PLACEBO CLEMASTINE TERFENADINE 
10 mg QD 1 mg BID 60 mg BID 
n= 1926 n= 2545 n= 536 n= 684 
Headache 12 11 8 8 
Somnolence 8 6 22 9 
Fatigue 4 3 10 2 
Dry Mouth 3 2 4 3 





Adverse events reported in placebo-controlled chronic idiopathic urticaria trials were sil 
those reported in allergic rhinitis studies. 

Adverse event rates did not appear to differ significantly based on age, sex, or race, altho 
number of nonwhite subjects was relatively small. 


CLARITIN REDITABS (loratadine rapidly-disintegrating tablets): Approximately 500 j 
received CLARITIN REDITABS (loratadine rapidly-disintegrating tablets) in controlled clinical 
2 weeks’ duration. In these studies, adverse events were similar in type and frequency to tho 
with CLARITIN Tablets and placebo. 

Administration of CLARITIN REDITABS (loratadine rapidly-disintegrating tablets) did not 
an increased reporting frequency of mouth or tongue irritation. 


CLARITIN Syrup: Approximately 300 pediatric patients 6 to 12 years of age received 
loratadine once daily in controlled clinical trials for a period of 8-15 days. Among these, 188 @ 
were treated with 10 mg loratadine syrup once daily in placebo-controlled trials. Adverse ey 
these pediatric patients were observed to occur with type and frequency similar to those see 
adult population. The rate of premature discontinuance due to adverse events among pi) 
patients receiving loratadine 10 mg daily was less than 1%. 


ADVERSE EVENTS OCCURRING WITH A FREQUENCY OF = 2% IN LORATADINE SYRUP-TR’ 
PATIENTS (6-12 YEARS OLD) IN PLACEBO-CONTROLLED TRIALS, AND MORE FREQUEN} 
THAN IN THE PLACEBO GROUP 


PERCENT OF PATIENTS REPORTING 


































LORATADINE PLACEBO CHLORPHENIR, 
10 mg QD 
n= 188 n= 262 n=170 
Nervousness 4 2 2a 
Wheezing 4 2 a) 
Fatigue 3 2 5 
Hyperkinesia 3 1 1 
Abdominal Pain 2 0 0 
Conjunctivitis 2 <1 1 
Dysphonia 2 <1 0 
Malaise 2 0 1 
Upper Respiratory 
Tract Infection 2 <1 0 


In addition to those adverse events reported above (= 2%), the following adverse ever 
been reported in at least one patient in CLARITIN clinical trials in adult and pediatric patients: 

Autonomic Nervous System: Altered lacrimation, altered salivation, flushing, ie 
impotence, increased sweating, thirst. 

Body As A Whole: Angioneurotic edema, asthenia, back pain, blurred vision, chest pé 
ache, eye pain, fever, leg cramps, malaise, rigors, tinnitus, viral infection, weight gain. 

Cardiovascular System: Hypertension, hypotension, palpitations, supraventricular tachya 
mias, syncope, tachycardia. 

Central and Peripheral Nervous System: Blepharospasm, dizziness, dysphonia, hype 
migraine, paresthesia, tremor, vertigo. 

Gastrointestinal System: Altered taste, anorexia, constipation, diarrhea, dyspepsia, fat 
gastritis, hiccup, increased appetite, nausea, stomatitis, toothache, vomiting. 

Musculoskeletal System: Arthralgia, myalgia. 

Psychiatric: Agitation, amnesia, anxiety, confusion, decreased libido, depression, impair 
centration, insomnia, irritability, paroniria. 

Reproductive System: Breast pain, dysmenorrhea, menorrhagia, vaginitis. | 

Respiratory System: Bronchitis, bronchospasm, coughing, dyspnea, epistaxis, hemo} 
laryngitis, nasal dryness, pharyngitis, sinusitis, sneezing. 

Skin and Appendages: Dermatitis, dry hair, dry skin, photosensitivity reaction, rts 
rash, urticaria. 

Urinary System: Altered micturition, urinary discoloration, urinary incontinence, urinary re 

In addition, the following spontaneous adverse events have been reported rarely during | 
keting of loratadine: abnormal hepatic function, including jaundice, hepatitis, and hepatic e| 
alopecia; anaphylaxis; breast enlargement; erythema multiforme; peripheral edema; and seizur 


OVERDOSAGE: In adults, somnolence, tachycardia, and headache have been reported 
doses greater than 10 mg with the Tablet formulation (40 to 180 mg). Extrapyramidal sig 
pitations have been reported in children with overdoses of greater than 10 mg of CLARITI 
In the event of overdosage, general symptomatic and supportive measures should be i 
promptly and maintained for as long as necessary. 

Treatment of overdosage would reasonably consist of emesis (ipecac syrup), except inf 7 
with impaired consciousness, followed by the administration of activated charcoal to 
remaining drug. If vomiting is unsuccessful, or contraindicated, gastric lavage should be pe 
with normal saline. Saline cathartics may also be of value for rapid dilution of bowe 
Loratadine is not eliminated by hemodialysis. It is not known if loratadine is eliminated by pel ri 
dialysis. | 

No deaths occurred at oral doses up to 5000 mg/kg in rats and mice (greater than 2400 ant 
times, respectively, the maximum recommended human daily oral dose on a mg/m? basis), | 
oral doses of loratadine showed no effects in rats, mice, and monkeys at doses as high as 10) 
the maximum recommended human daily oral dose on a mg/m? basis. i 
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Kenilworth, NJ 07033 USA 
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CLARITIN REDITABS (loratadine rapidly-disintegrating tablets) are manufactured for Sch] 
Corporation by Scherer DDS, England. 


U.S. Patent Nos. 4,282,233 and 4,371,516. 
Copyright © 1997, 1998, Schering Corporation. All rights reserved. | 
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plendor in 
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wers and foliage 
ke wonderful fall 
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m When Halloween entertaining calls 
for special to greet 
guests, try a pumpkin bouquet. Your 
garden can yield all the fixings for it this 
month: pumpkins are ripening on the 


arrangements 


vine, leaves are turning orange and red, 
and garden mums are blooming in 
shades of rust to orange and gold. Or 
substitute flowers and leaves from the 
florist or grocery store. 

Last autumn, Sunset test garden coor- 
dinator Bud Stuckey created this bou- 
quet to dress up an entry or patio. First 


suide 


HOLLOWED PUMPKIN 
is the perfect vessel 
for showing off 
chrysanthemums in 
rusts and yellows, 
and prunings of gray- 
foliaged acacia, red 
maple, and boronia. 


he cut the top off a round, flat-bottomed 
pumpkin about 16 inches in diameter 
and hollowed out its center. He lined 
the inside with a plastic garbage bag and 
set in two blocks of moist florist’s foam. 
Then he added foliage and flowers. 

To set off the rusts and yellows of the 
mums, he used snippets of gray-foliaged 
acacia and red maple, then added ac- 
cents of red-flowered boronia and 
branches of orange fruits that florists call 
“pumpkin trees”. 

The bouquet lasted about five days. 
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GARDEN/|GUIDE 


A rainbow 
of bulbs 


w Plant multitudes of tulips and you’re 
almost guaranteed an incredible show 
of spring flowers—for a short time. But 
you can extend the show in beds and 
borders for as long as eight weeks by 
planting early-, mid-, and late-season va- 
rieties together. 

Last fall, Oakland landscape designer 
Robert Clark planned the long bloom 
show pictured at right in the garden of 
Charles and Jackie Davis. He chose his 
favorite tulips—Rainbow Mixture—a 
blend of Darwin hybrids that includes 
bright purples, oranges, reds, yellows, 
and white—from Dutch Gardens 
(800/818-3861). ‘ 
be cheerful and joyous,” 


I wanted the scene to 
says Clark, 
“something to counteract the some- 
times somber weather.” 

spring, palette 
started out cool—pink, purple, and 


Come the color 
white—then got progressively warmer 
as subsequent blooms unfurled. (What 
you see in the photograph is the late- 
season show in April.) 


To help “tone down the bright colors,” 


RAINBOW MIXTURE TULIPS in fiery hues set aflame this bed of cool blue 
forget-me-nots in Piedmont. 





a) | 
| 
utes his successful shows to the bi 
and the soil. He starts with top-size bj | 
and a well-drained planting mix. Reg} 
watering is important, too, if rains ¢) 


Clark overplanted the bulbs in fall with 
forget-me-nots. First he planted the 
tulips randomly, 6 inches deep, then he 
planted the forget-me-nots from sixpacks 


8 inches apart above them. Clark attrib- | come. — Lauren Bonar Swezey 
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Sorbets in bloom 


Sorbet, a new series of violas, comes in fruity pastel shades with mouthwatering name 
like ‘Lemon Chiffon’ (yellow), ‘Blueberry Cream’ (lavender and yellow), and ‘Lavender Ici! 
(white-throated). The series includes 10 other bicolor and solid shades as well as a mi) 
One variety, called ‘Yesterday, Today, & Tomorrow’, bears flowers that change from whi} 
to light blue to deep blue. 

Bred from Viola cornuta stock, Sorbet violas bear flowers only 1% to 1% inche| 
across. But don’t let their pretty little faces fool you. They're hardy sprites: in recent wit 
ter trials, the Sorbet series outperformed every other flower tested (including pansie}) 
Iceland poppies, and primulas) at temperatures down to 10°. | 

For best results, buy Sorbet violas in 4-inch nursery containers and transplant them | 
rich, well-amended soil. They grow well in full sun or partial shade (shade is essential | | 
hot climates). You’ll get the most blooms if you put them in a spot that gets maximut| 
winter warmth and is protected from chill winds. | 

You can also grow these violas from seed; start it indoors very early in spring, the) 
transplant seedlings outside as frosts diminish. One source for Sorbet seeds is Thome 
son & Morgan; (800) 274-7333. — Jim McCausland 

















IT'S THE RIGHT SIZE. 
IT'S THE RIGHT COLOR. 
AND IT GOES WITH 
EVERYTHING. 
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subscription to Sunset fits everyone on your holiday list. 
Because Sunset is tailor-made for your friends' and family's interest-filled 
lives. Give the gift that suits them to aT—with no hassles, no headaches— 
and no returns. 
To order, call toll-free 1-800-843-1188 or return the enclosed 
postpaid envelope. Upon receipt of your gift order, we'll send you free gift 
cards and envelopes so you can announce your gifts personally. After 


December 1, we'll send cards directly to your gift recipients. 


Wrap up the holidays. Give the gift of Sunset. 
Call 1-800-843-1188. 
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GARDEN|;|GUIDE 


HOW DEEP TO 
PLANT BULBS 


This ruler shows the depth for 
planting common _ bulbs that 
bloom in winter and spring. Clip it 
out and encase it in plastic sheet- 
ing or copy it onto wood. Use it to 
measure the depth of your plant- 
ing hole, then adjust the hole as 
needed. If your soil is very light, 
plant bulbs slightly deeper; if the 
soil is very heavy, plant shallower. 


ee a ey ae ee 


Hyacinths 
(large) 
(4-6 in. apart) 
: Lilies 
‘ (Asiatic, Oriental) 
(4-6 in. apart) 


Daffodils 
(large) 
(6-8 in. apart) 


Tulips 
(4-6 in. apart) 


Callas 
(1-2 ft. apart) 


Dutch irises 
(3-4 in. apart) 


Watsonia 
(6 in. apart) 


Baby gladiolus 


I 
I 
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: 
| 
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(3 in. apart) I 
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I 
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I 
I 
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Grape hyacinths 
(Muscari) 
(3 in. apart) 


Dutch crocus 
(4 in. apart) 


Freesias 
(2-3 in. apart) 


Ranunculus 
(6-8 in. apart) 


Anemones 
(2-3 in. apart) 
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A spring border to plant now 


A great planting usually has two things going for it: a limited color palette and 
ers that vary in height, shape, and texture. In the scheme pictured here, flowe¢ 
shades of blue play handsomely against burgundy, deep plum, and maroon 
plants are arranged by height—lowest-growers in front, taller ones behind. | 
are, from front to back, white sweet alyssum, pansies and violas in shades of bli 
deep purple and maroon, forget-me-nots, deep purple or maroon tulips, “W 
wood’ Dutch irises, and Blue Fountains delphiniums. Most are available at 1 
eries now—the irises and tulips as bulbs, the rest in 4-inch pots. Delphiniums 
still be available in 1-gallon cans. 

To plant: Amend the soil and rake it smooth. Plant in waves, from back to { 
or front to back. Plant the tulip bulbs at the depth recommended at left, cover t 
with soil, and mark their positions with sticks; then plant forget-me-nots 
checkerboard pattern around them. 


Bulb-planting tips 
*Plant ranunculus tubers in October in desert climates, Noven 


winters are mild, November or mid-February in western Oreg 
ington. Set tubers with their prongs downward. 


inches deep, 4 to 6 inches apart, and watch them ee . . : 


*When planting daffodils in clusters, set the bulbs 8 inches ap. 
won't have to divide them for two to three years. : 


*If you live in gopher country, plant your bulbs in wire baskets lined dith a J 
to 3-inch layer of soil. 
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WHAT TO DO IN YOUR GARDEN IN OCTOBER 


Northern California Checklist 


PLANTING 


(W NATURALIZE BULBS. Zones 14-17: 
To create an informal mass of flowers 
that look as if they’re spreading 
naturally across the landscape, toss 
handfuls of a single kind of bulb over 
the planting area, varying the density. 
Repeat with a second or third kind, 
if desired. Plant bulbs where they fall. 


your climate, soil, and sun exposure; 
try species daffodils, grape hyacinths 
(Muscari), leucojum, scilla, or species 
tulips. You can purchase quantities 
of bulbs at a reasonable cost from 
Dutch Gardens (800/818-3861) or 
wholesale from K. Van Bourgondien 
& Sons (800/552-9996; 
order $50). 


minimum 


[W ORDER GRAPES, FRUIT TREES, 
BERRIES. If you plan to purchase spe- 
cial varieties of fruits by mail, get your 
orders in soon so you're sure to get 
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the types you want, and so they’ll 
arrive in time for dormant-season 
planting. For a taste treat, try white- 
flesh ‘Arctic Supreme’ peach or ‘Dap- 
ple Dandy’ pluot. Check local nurs- 
eries, or order by mail from Bay 
Laurel Nursery (2500 El Camino Real, 
Atascadero, CA 93422; 805/466-3406). 


Diamonds are for ground covers 


October is prime time to 
plant evergreen ground 
covers. And you can’t 
go wrong if you set out 


: 
{ 
1 
1 
t 
1 
! 
I 
! 
I 
1 
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| 
! 
' Choose bulbs that naturalize easily in 
1 
1 
1 
i 
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' 
i 
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1 
' 
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i Plants in the diamond 

| pattern shown here. 

| This design works for 

| any size shape of 
bed, giving it neat, Ef 
| geometrical iook. Plants , 
| will spread and fill in the < 


gaps in a year o 3 
To find the best < 
tag or consult the Sunsei 
the recommended distar 
ivy and Japanese spurge (pic 
marked stick to measure 12 inc! 
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cing between specific plants, check the nursery 

VYestern Garden Book. For example, 1 foot is 
» Or many ground covers, including English 

ired). For even spacing, use a ruler or 
‘Ss diagonally between plants. 


DEBRA LAMBERT 































‘PLANT ANNUALS. Zones 
14-17: For bloom from winter thro 
spring, plant cool-season annuals 
so they get established and start bloc 
ing before the weather turns co 
From containers, choose calendu 
Iceland poppies, pansies, primros 
snapdragons, stock, and violas. 
zones 15-17, you can also plant cale 
laria, cineraria, nemesia, and Schizé 
thus pinnatus. From seed, try ba 
blue eyes, forget-me-nots, sweet alyss 
sweet peas, and spring wildflowers. 





V PLANT FOR PERMANENCE. Zor] 
7-9, 14-17: Ground covers, shrulg™ 
trees, and flowers all benefit from f@ 
planting; they get off to a fast start 
still-warm soil and then have the lor 
cool months ahead to develop heal 
root systems. For a wide selection 
exotic dry-climate plants, try the D 
Garden nursery (510/547-3564). 


'WSET OUT GARLIC. Zones 7- 
14-17: Plant in rich, well-drained so 
Break bulbs apart into individu 
cloves and plant the scar ends doy 
Cover regular garlic with 1 to 2 inch 
of soil, elephant garlic (not a true ga 
lic, but a bulbing leek with mild garl 
flavor) with 4 to 6 inches of soil. Pre 
the soil down firmly and water. Ir 
gate if the weather is dry. For a wic 
selection of garlic varieties by mai 
call or write Filaree Farm, 182 Coi 
conully Hwy., Okanogan, WA 9884 
(509) 422-6940 (catalog $2). 


MAINTENANCE 


(W CLEAN UP DEBRIS. Pull weed 
spent annuals, and vegetables. Clea 
up all fruit and leaves. Compost on 
pest-free plant debris. Add other mat 
rial to your city’s compost collectiot 
if it has one. 
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Fresh, clean, soft skin 


Your husband will love 
our bodywash, 


- ee 


even if 
he doesn’t use 


The fresh deodorant clean 


with moisturizer 


for all your 2000 parts™ 


©1997 Lever Brother’ 





he ultimate 


itchen garden 


set's Dream Garden is filled with ideas you can use 


SLAUREN BONAR SWEZEY AND PETER O. WHITELEY 


flower bed and a small lawn are 
standard fare in most gardens. 
But today’s landscapes can be 
las well as attractive, offering fresh 
DS, gourmet vegetables, luscious 
egrown fruits, and vibrant flowers 
within easy reach of the kitchen. 
t Sunset’s Dream House in Menlo 
Kk, California, a large portion of the 
y side yard has been transformed 
a kitchen garden with a layout de- 
ed by San Rafael, California, land- 
pe architect Peder Pedersen. Just 





outside the kitchen door are four small 
planting beds, each bursting with herbs, 
vegetables, and flowers. 

“Since the garden is located off the 
kitchen, it seemed natural to create a for- 
mal kitchen parterre,” explains Pedersen. 
Two decomposed granite paths bisect the 
beds. At the crossroads is a gurgling foun- 
tain (from A. Silvestri Company Garden 
Ornaments, San Francisco). 

Pedersen uses all sorts of tricks to 
make this small garden seem bigger. 
The path that leads from the kitchen (at 





TOP: Flowers and foliage fill four 10- by 
10-foot beds. ABOVE: English daisies, 


cosmos, and red penstemon mingle 


with lettuce. 
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GARDEN 


left in photo on page 69) starts out 6 
feet wide and narrows to 3 feet toward 
the back. “This gives you a greater sense 
of depth,” says Pedersen. 

A single boxwood shrub at the corner 
of each bed emphasizes the formality of 
the design. Beyond the beds is a sun pa- 
tio; as the roses and lavender around it 
grow, they will create a “secret garden,” 
says Pedersen. 

Landscape designer Tisa Watts selected 
the plantings in each bed with help from 
fellow horticulture students at Foothill 
College in Los Altos Hills, California. “It’s 
chaos within order,” says Watts. But the 
color scheme is daring and intense. Pur- 
ples, blues, and yellows mix with a smat- 
tering of oranges and hot pinks. 

Plants are both functional and pretty. 
Artichoke was chosen for its bold gray- 
green leaves and purple thistlelike flow- 
ers, and ‘Bright Lights’ Swiss chard for its 
colorful ribs. Crookneck squash, egg- 
plant, herbs, peppers, strawberries, and 
zucchini mingle with colorful flowers 
such as catmint, coreopsis, marigolds, 
and purple coneflowers. 

Each bed was planted around a tall fo- 
cal point—a tepee trellis laced with ‘Ken- 
tucky Wonder’ pole beans in one bed; 
tomatoes (‘Early Girl’, “Yellow Pear’, and 
‘Super Sweet 100’) staked on aluminum 
spirals in another bed, for example. 

The beds are watered by automatic 

sprinklers for about 20 minutes every 
other day. Additional spot watering is 
done during hot weather. 
Sunset Dream House garden sponsors: 
Hot Spring Portable Spas; Mervyn’s Cal- 
ifornia (accessories); Ortho & Roundup; 
Crane Plastics (TimberTech), and We- 
ber. Center fountain is from A. Silvestri, 
San Francisco. 

Other contributors include Monrovia 
Nursery (plants); Smith & Hawken (fur- 
niture and equipment); Toro Company 
(irrigation and lighting); General Shale 
Brick; Lyngso Garden Materials; Barbara 
Butler (playhouse); OneWorld (screen); 
Delta Bluegrass; and Western Landscap- 
ing. For details, visit the Dream House 
on-line at www.sunsetmagazine.com. 
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BEHIND THE SCENES: A THREE-PIECE WORKIGEMER 


he unsung hero of this garden is the work center, designed | 
Peder Pedersen, which fits neatly into a triangular area besil 
the garden gate. Screened from view by its trellis and by ‘Tusce 
and ‘Obelisk’ colonnade apples planted alternately, the ceni 
provides space for composting, cutting- and seed-starting, p¢ 
ting, and storage. * Pedersen designed three structures for this area. TI 
largest (below, and at right in photo above) is a 130-inch-long potting cent 
built by Siteworks of Berkeley. From the garden, the 89-inch-tall redwoc 
structure looks like a fence. * The other two structures—a compost bin anc} 
growing table—make effective use of a wood-composite decking mater. 
called TimberTech from Crane Plastics (800/307-7780). The product, which 
made of sawdust and polyethylene binder, will not rot when in contact wi 
damp soil. The compost area has three bins with removable front panel 
Plans for all three structures are available for $5. Send a check or money C 
der along with a self-addressed, stamped envelope to Dream House Garde) 
Work Center, 80 Willow Rd., Menlo Park, CA 94025. # 
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SEEM A BIT INDULGENT? 
NOW YOU’ RE CATCHING ON. 





DISCOVER DELICIOUS CREAM SWIRLED INTO FINE BRANDY. 









BENEVOLENT 
Fray Juan de San 
Miguel stands 
before La 
Parroquia, a neo- 
Gothic church 
built in the late 
19th century. 
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Pt IS DAWN, just. A cool 


morning full of clanging church bells 
and muffled fireworks. The last day in 
September. Senor John Kay and I sit 
slumped in equipales, those peculiar 
Mexican curved-back chairs, on the pa- 
tio of his small but elegant hotel, La 
Puertecita. 1 am unshaven, my eyes wa- 
and red 


tery Senor Kay doesn’t look 


half as haggard 


but then he is used to 


this. He lives here. Except for the 


briefest of afternoon naps, neither of us 
has slept in two days. It is safe to say 
that in the colonial town of San Miguel 
de Allende, only babies and village dogs 
sleep this time of year 


It is the end of the Fiestas del Santo 


Patrono San Miguel 1gel—the 
Feasts of the Patron Saint Archangel 
Saint Michael. It began two days ago 


with a dawn candlelight procession 


through town to Mexico’s most famous 


neo-Gothic church, La Parroquia, and 
ended this morning at 4, when half the 
town, Senor Kay and myself included, 
central 
called, simply, the Jardin, or 
Garden—wearing cardboard boxes over 


gathered in San Miguel’s 





square 


our heads. 
It is difficult to explain, but to under- 
stand why we were standing in the 


Jardin with boxes over our heads two 


hours before dawn is to understand 
much about the complex nature of the 
Mexican spirit. We were standing in the 
garden wearing boxes because the 
church, La Parroquia, was shooting 
rockets and fireworks directly into the 
crowd, and without the boxes over our 
heads, we might be burned. But why, 
you might wonder, as did I, does the 
church shoot fireworks at the crowd? It 
is clear, Senor Kay says, shrugging: to 
fire a man’s soul. 


An age of riches 

Located in the vast central highla 
northwest of Mexico City, San Migue 
Allende is as surreal as a Gabriel Ga 
Marquez novel and as vibrant as a F 
Kahlo painting. During the colonial! 
riod, when thick veins of ore in} 
nearby hills made the town as ricl} 


tial mansions and ornate churches} 
ploded across the Hill of Moctezuma 
which the town still clings, like Ror} 
candles on a dark night. 


It was an age of riches. Elegant 11%) 
dences fronted the Jardin, the tow} 
communal living room. On Satur}! 
evenings, young men in embroide} 


shirts and high-waisted jackets wot 


beautiful, dark-haired women. Anci} i 


women sat next to small carts w 
kerosene lamps selling roasted ci 
dusted with cinnamon, and charros,} 








ki 
the fabled Seven Cities of Cibola, pi 






































ican cowboys, admired silver trim 
belts and boots sold in the markets. 
e thing is, it is still that way, though 
the young men are more likely to 
crisp Polo shirts and the women 
fer skintight black dresses to the 
g, gathered skirts and colorful rebo- 
of their ancestors. 
uch of San Miguel, though certainly 
all, has been frozen in time. In 1811, 
be exact. That is the year the town’s 
0, General Ignacio Allende, was exe- 
ed before a firing squad for leading 
war for independence against Spain. 
head was displayed for 10 years in a 
se on the corner of a granary in the 





capital. During those same 10 years, the 
town was sacked by Spanish soldiers, 
and a thriving population of 50,000 was 
reduced to a small cadre of caretakers. 
As one historian writes, San Miguel be- 
came a city of “custodians of churches 
and palacios of colonial splendor lack- 
ing both devotees and merchant princes 
... left to itself, the seasons and the sun.” 

In other words, a hundred years of 
solitude. 

In 1926 the federal government, rec- 
ognizing the beauty of this colonial 
gem, declared San Miguel de Allende 
(the town had added the general’s 
name to its own in the 19th century) a 


national monument. The cobblestone 
streets, churrigueresque facades, and 
mansions were to remain as they had 
for decades. But what strikes one visit- 
ing San Miguel for the first time is not 
only what has always been here but 
also what has never been here: no neon 
signs, no modern glass buildings, no 
traffic lights, no golden arches. 

A small joke told by Robert Somerlott 
in his book about the region: “There are 
no fire hydrants [in San Miguel] and if 
you ask an elderly native what they do if 
a fire breaks out, they reply, ‘Mostly, 


2 


Senor, we remember it. 


Old and new 


One of the many contradictions evident 
in San Miguel is that the town looks 
much as it did a hundred years ago but 
is also pervasively modern. Behind the 
centuries-old colonial walls are com- 
puter stores and upscale art galleries; 
cobblestone streets were recently torn 
up so workmen could install new utility 
lines and TV cables; beyond the historic 
district are flower-filled courtyards 
opening onto slick restaurants like LIn- 
vito, serving osso buco alla milanese. 
Yes, Indian men from the nearby 
pueblitos, the Chichimecas, still bring 
their burros into town every morning to 
sell firewood door-to-door. And along 
the banks of the Rio Laja, mothers and 
their daughters slap laundry against 
well-worn river rocks while younger 
children bathe. But the town is also 
home to the largest and most vibrant 
English-speaking arts and crafts school 
in all of Latin America, the venerated In- 
stituto Allende, as well as the beautiful 
Bellas Artes, once an 18th-century con- 
vent, where one might listen to the 
Tokyo String Quartet perform Mozart 
during the annual Chamber Music Festi- 
val in August or take cello classes or bal- 
let lessons during the rest of the year. 
“San Miguel has a very old soul,” Kay 
said a few days earlier, relaxing on a 
wrought-iron bench in the Jardin. “But it 
also has a very young spirit. And no- 
where will you find a more civilized city.” 
Which is perhaps why John Kay and 
many other expatriates have established 
new lives in San Miguel. The town is 
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Splendors of 
San Miguel 


Aeromexico, Mexicana, American, and Conti- 
nental airlines fly into Bajio Leon Guanajuato 
international airport, a 90-minute drive to San 
Miguel. You can rent a car at the airport, but 
some roads are unmarked. Most hotels will 
arrange for a car or van to pick you up at the 
airport; cost runs about $75 each way. 

While crimes against tourists have certainly 
risen in Mexico City and other specific areas of 
Mexico, San Miguel de Allende has not seen 
any corresponding increase. All the expatriates 
| talked with said they felt safer here than in 
their hometowns stateside. Petty crimes like 
pickpocketing and theft do occur, but violent 
crimes against tourists are almost unheard of. 
For more information about San Miguel, call 
the Mexican government's tourist information 
line, (800) 446-3942. For information on art or 
Spanish language classes at Instituto Allende, 
call 011 52 (415) 20190. For other interna- 
tional calls, dial 011 52 (415) and the local five- 
digit phone number listed. 


Attractions 

LA PARROQUIA. Inspired by European 
Gothic cathedrals like Notre Dame and built by 
a self-trained Indian stonemason, this pink- 
and-tan parish church is the Eiffel Tower of 
San Miguel. Open 9-8 daily, In the Jardin. 
BELLAS ARTES. {he town’s cultural center is 
in the 18th-century Convento Real de la Con- 
cepcion, with a full-room mural by David Alfaro 
Siqueiros. Hernandez Macias 75; 20289. 
MUSEO HISTORICO DE SAN MIGUEL DE 
ALLENDE. Birthplace and home of Mexican 
independence hero Ignacio Allende is a Span- 
ish colonial residence next to La Parroquia. 
The museum focuses on local history, Allende, 
and the independence movement. Free; open 
10-4 Tue-Sun, Luna de Allende 1; 22499. 
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MERCADO IGNACIO RAMIREZ. Indoor 
stalls full of fresh fruit, vegetables, and flow- 
ers near a craft market where Indian women 
pull needles from cactus paddles to embroi- 
der rugs. Open 7-6 daily, Near the Jardin. 

ANTIQUES SHOPS. Hand-painted retablos 
and estate jewelry are available at a number 
of antiques stores around the Jardin. One is 
Casa de los Milagros at Hidalgo 4 (open 
9:30-2, 3-7:30 Mon-Sat, 10-5 Sun; 20105). 


Dining 

BUGAMBILIA. Everyone's first pick when you 
ask “Where should we eat?” The lovely court- 
yard is matched by the terrific Mexican food, 
particularly the chiles en nogada—poblano 
chilies stuffed with ground beef and covered in 
a walnut sauce with pomegranate seeds. 
Open 12-11 daily. Hidalgo 42; 20127. 

EL PEGASO. Across from the post office. 
Makes a great pork shank with pineapple in a 
mild ancho chili sauce. Open 8:30 A.u.—10 PM. 
Mon-Sat. Corregidora 6; 21351. 

MAMA MIA. Not the area’s best Italian food, 
but its location near the Jardin and its lantern- 
lit patio make it a popular spot. Open 8 A.M.—7 
A.M. Caily. Umaran 8; 22063. 

RESTAURANTE LA PUERTEGITA. Go Sun- 
day for the elegant brunch or Thursday after- 
noon for the Tex-Mex barbecue. The margari- 
tas may be the best in town. Open 8 4.u.—10 
PM. daily. In La Puertecita Boutique Hotel (ad- 
dress and phone below). 


Lodging 

Hotels are basic but cheap. B & Bs and small 
inns are a real bargain. Rooms can be hard to 
get during fiestas (including mid- to late Sep- 
tember). High season is January and February. 
LA PUERTECITA BOUTIQUE HOTEL. In the 
hills above town, one of San Miguel's best 
hotels features 24 rooms and two pools. 
From $120, Santo Domingo 75; 22250 or 
www. unisono.net.mx/lapuert. 

CASA DE SIERRA NEVADA. Elegant Spanish 
colonial-style hotel in what was once the resi- 
dence of the archbishop of Guanajuato. Its 37 
rooms are spread out over several courtyards. 
From $168. Hospicio 35; (888) 341-5995. 
CASA LUNA B & B. Eight beautiful, creative 
rooms in a restored 300-year-old Spanish 
colonial home close to the town’s center. 
Owner Dianne Kushner and her dog, Fabio, will 
make you feel at home. From $75, including 
full breakfast. Pila Seca 11; 21117. 


a 







a , 
CASA MURPHY. Patricia Murphy is or 
the great expatriate characters in San Mi 
and her five-room B & B, with private bath| 
popular with returning guests. From $68, } 
breakfast. San Antonio Abad 22; 2377\ 
(210) 680-0934, 














Wi with people like Dianne Kushner, 
Mrmer psychotherapist from the San 
cisco Bay Area who moved here 
€ years ago and decided to open a 
B, Casa Luna, whose rooms look 
embodiments of Kahlo’s flamboy- 
brilliant paintings. And Silvia 
ardini, from Florence, Italy, who 
multiple languages and recently 
ded an Italian restaurant in the 
she calls “magical and serene.” 
en there is Kay himself, a hotel de- 
per from Hawaii who came to San 
el with his Mexican-born wife, 
dia, to retire. While they were look- 
for a small house, a clever real estate 
t showed them the opulent resi- 
ce of the former mayor “just for 
” The Kays found its extensive gar- 
lovely, as were the rooms with 
d-painted tiles and béveda ceilings 
listinctive, locally crafted impossibly 
med brick. “It was much too big for 
§ two people,” says Kay, smiling. “But 
buld see that it would make a grand 
le hotel.” And so their retirement 
Hed almost as soon as it had begun. 
ay’s hotel provides a shuttle service 


to town for guests, 
and I asked a driv- 
er, who claimed to 
be distantly related 
to the patriot Igna- 
cio Allende, how 
he felt about all 
the Americans who 
had come here in 
the last 20 years to 
open 
and hotels, book- 
shops and art gal- 
leries. “Is it not like 
a second invasion?” I asked him. He 
looked perplexed. “The Spanish mined 
the silver and took it with them,” he 
told me. “The Americans mine dollars 


restaurants 


from the tourists and the money stays 
here. It is a good arrangement.” 

In the gardens of La Puertecita are 
bronze sculptures by Kay, who claims 
that until he came to San Miguel “not 
only was I not artistic but I wasn’t partic- 
ularly interested in the arts.” If time per- 
mits, he’s happy to give novices a few 
tips on painting watercolors (art sup- 
plies are available from the front desk). 


SAN MIGUEL 
restaurants cast’a ° 
~ convivial glow. 

BELOW: 
Craftsman 
Pascual Santo 
works on colorful 
embroidery. 








Groggy but hungry, we order break- 


fast as the last of the fireworks peter out 
and a herder moves his few cows along a 
narrow path in the wooded canyon be- 
low the hotel. The headwaiter, Chema, 
elegantly dressed even at this ungodly 
hour in a double-breasted suit, pours us 
steaming cups of the slightly sweet Mex- 
ican coffee as we dig into huevos 
rancheros and a platter of perfectly ripe 
mangos and melons. It is a glorious 
morning. A morning to inspire thoughts 
of new beginnings, of future possibili- 
ties. A morning to fire a man’s soul. 
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BY SHARON GCOHOON AND USAW REIN \BOsNTA Re Sae Ete 


m The modern tract home is a marvel. 


STUCK WITH A 
TINY YARD? 
USE THESE 
TAICKS VO 

MAKE IT LIVE 
LARGER 


Dream kitchens with cabinet space to 
spare, a full arsenal of appliances, and 
countertops big enough for the most ambi- 
tious meal preparations. Master suites lux- 
urious enough to hide out in all weekend. 
Bathrooms and closets the size bedrooms 
used to be. Home offices. ¢ There’s a flip 


side, of course. Such amenities require floor space. To get it, these generously 





scaled homes hog most of their lots. What’s left for the gardener is often minus- 
cule: a mouse pad-size entry, a backyard only marginally bigger, and spaces no 
wider than hallways on either side 
of the house. ¢ Older houses often 
share the small-yard dilemma with 
tract houses. As their owners re- 
model them by raising the roof a 


story or two and pushing out walls 





as far as municipal codes allow, lit- 








tle space is left over for outdoor liv- 





ing, play, or planting. e Garden de- 





signers have become masterful at 


making the most of such down- 





sized spaces. On these pages are 





some of their design ideas and 


advice for making small gardens 





NORMAN A. PLATE (2) 


live large. 


78 SUNSET 











RIGHT: Small 
doesn’t mean 
boring. A stream 






meanders by 
bouldersand a 
stone patio, while 






lush greenery 
provides a 
sheltering 
screen. LEFT: 
Steppingstones 
march through 
baby’s tears in 
the side yard. 















BERKELEY, CALIFORNIA | 
Backyard retreat 


The sound of a waterfall gi 
echoes through the kitchen. Out! 
a soft breeze rustles a forest of bi 
green leaves. No, this isn’t a cou 
garden in the Sierra foothills; it’s! 
and Tim Goodman’s small gai 
retreat in Berkeley. - 
The Goodmans, who work} 
gether as landscape designers " 
contractors, created the Japary | 
inspired garden with a peac}} 
sounding rock waterfall and stri) 



































singer? 





uwiety of subtle and interesting foliage 
‘Mts, and two vine-covered arbors. 
pfore the remodel, their backyard 
isisted of a lawn and flowers—no 
ting, and poor access from the 
se. “We finally asked ourselves, ‘Why 
€ a garden jf it doesn’t invite you in 
™ says Lisa.) 
fo improve accessibility, the Good- 
ms installed French doors off the 
chen. They added plenty of seating in 
garden, making it function well for 
tertaining. But the garden has also 
Ome an exciting draw for their 


school-age son, Cole, and his friends. 
“The rocks and water are an instant 
magical playground,” says Tim. 


TIPS AND TRICKS 

*Use slim fences. Narrow slats make 
the wood fence visually recede. 
*Create privacy with sound. The mur- 
mur of water masks noises. 

*Grow a screen of green. Small, nar- 
row landscape plants (azara, Japanese 
maple, weeping bamboo) and vine- 
covered arbors block out views of 
neighboring houses. 


Stone 
Patio 


ax 


wear i 
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13 ft 










Home 












PHOENIX, ARIZONA 


Rooms with a view 


Divide a backyard into different func- 
tional areas and provide lots of eye- 
arresting details—the way you would 
for an interior room—and the yard vi- 
sually expands. 

fhat’s what happened when Phoenix 
architect Greg Trutza reland- 
kie Ellis and Kim Williamson’s 


1 Before 


the remodel, their out- 








door furnishings filled a narrow porch 
near the house, making the whole space 
appear cramped. Trutza added a new, 
larger patio and a curving path of aged 
brick, and moved the major seating area 
into the space that had formerly been 
the middle of the garden. The columns 
of a new ramada draw the eye upward, 
further opening up the space. Most of 
this garden is located on one side of the 
house. Still, it provides plenty of space 
for outdoor dining and entertaining. 


TIPS AND TRICKS 
*Grow plants vertically. Bougainvil- 
lea, trailing jasmine, and creeping fig 
don’t use much floor space, but they 
nearly cover the walls in greenery. 
*Invest in quality materials. The 
recycled brick in this patio dates from 
the turn of the century and is pricier 
than standard used brick. But it wears 
better and stands up to the close 
scrutiny a small garden receives. 
(Continued on page 85) 


Big ideas 
}small spac 








=, A pocket garden off the side of the hr 





| ton Associates; cast-bronze faces |f 




















BLUR THE BOUNDARIES 

Use trees, vines, and shrubs to ob 
the fences and walls that define 
property. Imply there is more beyoi 
constructing a pathway that disap 
around a bend. 


CHANGE LEVELS 
A change in level, even if it’s just € 
inches, offers a different perspec 
which creates the illusion of greater sy 
Consider raising or lowering patios, oi 
ating gentle berms (mounds) and sv 
(depressions). 


PLANT IN LAYERS 
Espalier a first row of plants flat agains 
wall. That way you can squeeze in tv 
three layers, making the space ap 
multidimensional. 


EMBELLISH WALLS AND 
PAVED POCKETS 










entered through French doors calls 
artistic detailing, even if it encloses ol 
square feet. Consider a small cafe t} 
and pair of chairs. Or a miniature art gel 
like the wall pictured above, desi¢ 
by William Burton of the Del Mar firm | 


through a diamond grid made of tuk 
iron covered with star jasmine. “Smi 
Hawken has great garden art,” says | 
ton, “but salvage yards also have inte! 
ing things—lke old columns and corbi) 








Mlywoods been 


- a alt the classics. 


Now it 
ow its your turn. 
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© 1998 Campbell Soup Company | 
Ho an 



















































































ean ft Se anson Proth instead of 
butter or oil is the 99% fat-free way to add flavow 


or aati enoo 











Prep Time: 15 min. Cook Time: 25 min. 


1 can (14 1/2 02.) Swanson® Natural Goodness 3 
Chicken Broth 


1/4 tsp. dried thyme leaves, crushed 

1/8 tsp. pepper 

3 medium potatoes, peeled and cut into cubes 
1 stalk celery, sliced 

1 medium onion, chopped 

1 1/2 cups milk 

2 tbsp. all-purpose flour 

2 cans (6 1/2 0z. each) minced clams 


i 


\\ 


. In saucepan mix broth, thyme, pepper, potatoes, celery 
and onion. Over high heat, heat to a boil. Cover and cook” 
over low heat 15 min. or until vegetables are tender. 


2. Gradually mix milk into flour until smooth. Gradually add | 
to broth mixture. Add clams. Cook until mixture boils and | 
thickens, stirring constantly. Serves 7. 


5 
en aay 





2g fat per serving 
(traditional New England Clam Chowder 
recipe: 10g fat per serving) 


PN ce a ae eee ee eee eee ee 


Prep Time: 10 min. Cook Time: 20 min. 


3/4 cup finely crushed corn flakes 

1/2 tsp. garlic powder g 
1/8 tsp. each black pepper and ground red pepper 

4 skinless, boneless chicken breast halves a 
1/4 cup Swanson® Chicken Broth 


a 


ee “on plate. 
Chicken! , Dip chicken into broth. Coat with corn flake mixture. 


Broth 3. Place chicken on baking sheet. Bake at 400°F. 20 min. or un 
chicken is done. Serves 4. i 


3g fat per serving ¢ 
(traditional oven fried chicken recipe: 11g fat | 
per serving) 


——eee - Ney mm mmm em et etre srr sree sess ==5s= - 


1 ae ae 3 : Prep Time: 10 min. Cook Time: 15 min. 


a" ‘can (14 1/2 07.) Swanson? Chicken Broth (1 3/4 a 
_ 1/4 cup all-purpose flour 

1/4 tsp. each garlic powder and pepper 

1/3 cup plain yogurt 

6 cups hot cooked linguine, cooked without salt 

6 tbsp. grated Parmesan cheese 

Chopped fresh parsley 


1. In saucepan gradually mix broth into flour, garlic powder 
and pepper until smooth. Over medium heat, cook until 
mixture boils and thickens, stirring constantly, 


: “" eR . -s ~ 2, Remove from heat. Stir in yogurt. Toss with pasta and | 
ete ad ' oe ’ —eeeeereem 4 tbsp. cheese. Sprinkle with remaining cheese and parsley. | 
ys a" i, aw ‘ Chicken Serves 6. 
. sae y iy’ >. aan Ne Broth 3g fat per serving 
ma ™ "7 * : — (traditional Fettuccine Alfredo recipe: 


17g fat per serving) 





_— 
i 
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These quick, easy Manson’ broth recipes 


See Gelicious vertal faoking a snap. 


See eee eB Be BB eH ee Be ee eR ee mem mem mm mem em mmm em ee ew ee ee ew ee ew ee ee ee ee ee eee ee ee eee ee eee 





Prep Time: 15 min. Cook Time: 1 hr. 


1 can (14 1/2 02.) Swanson® Chicken Broth (1 3/4 cups) 
2 medium carrots, shredded 

4 cups Pepperidge Farm® Herb Seasoned Stuffing 

6 chicken breast halves, skinned 

2 tbsp. each honey and lemon juice 

1 tbsp. chopped fresh parsley 

3 lemon slices each cut in half 





Nee ee 
- 





1. In saucepan mix broth and carrots. Over medium-high heat, 
heat to a boil. Remove from heat. Add stuffing. Mix lightly. 


2. Spoon into greased 3-qt. shallow baking dish. Arrange 
chicken over stuffing. 


3. Bake at 375°F. 50 min. 


4. Mix honey, lemon juice and parsley. Brush over chicken. 
Place lemon slices on chicken. Bake 10 min. or until chicken 
is done. Stir stuffing. Serves 6. 
5g fat per serving 
(traditional stuffed Cornish game hen recipe: 
12g fat per serving) 








Prep Time: 10 min. Cook Time: 15 min. 


2 cans (14 1/2 0z. each) Swanson® Seasoned 
Chicken Broth with Roasted Garlic 


5 large potatoes, cut into 1" pieces 














In saucepan place broth and potatoes. Over high heat, heat 
to a boil. Cover and cook over medium heat 10 min. or until 
potatoes are tender. Drain, reserving broth. Mash potatoes 
with 1 1/4 cups broth. If needed, add additional broth until 
potatoes are desired consistency. Serves about 6. 

~ SEASONED - 0g fat per serving ; 

Chicken (traditional mashed potato recipe: 8g fat 


Bro per serving) 





Prep Time: 5 min. Cook Time: 35 min. 


2 tbsp. cornstarch 

1 can (14 1/2 02.) Swanson” Beef Broth 
1/8 tsp. pepper 

Vegetable cooking spray 

6 pork chops, 1/2" thick 

1 medium onion, sliced 








. Mix cornstarch, broth and pepper until smooth. Set aside. 


. Spray skillet with cooking spray and heat over medium-high heat 
1 min. Cook chops in 2 batches 10 min. or until browned. Set 
chops aside. 

3. Remove pan from heat. Spray with cooking spray. Add onion 

and cook over medium heat until tender-crisp. 

4. Stir cornstarch mixture and add. Cook until mixture boils and 

thickens, stirring constantly. Return chops to pan. Cover and 

cook over low heat 5 min. or until chops are done. Serves 6 


nN 




















8g fat per serving 
(traditional braised pork chop recipe: 
17g fat per serving) 



















































































Now Bowing on 
a screen in your home: 


ee more great ways to poole 


ik Swanson® Droth elead of beter! 


When you visit 
our web site, you're 
only clicks away from 
dozens and dozens of 
flavorful recipes. Most 
are low in fat; all are 
easy to make and, best 
of all, delicious. 

Create a personal 


online recipe box of 





eo your Swanson® Broth 
favorites. Find out which wines go best with which recipes. 

And subscribe to a free weekly e-mail newsletter that brings 
you featured Swanson recipes, seasonal entertaining ideas and 
news of the latest additions to the Swanson® Broth site. 


No computer? No problem. Por free recipes, simply call 
1-800-44-BROTH. 


Just visit www.swansonbroth.com 
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Tasty, low fal v , 
cooking tips 
Shm@Savory 3 
Vegetables 7 q 
Add extra flavor to — 

! your favorite 
vegetables without 

' adding butter. Just 
simmer in new 
Swanson® Seasoned _ 
Chicken Broth with 
Roasted Garlic or . 
, Italian Herbs. Mmm! 


Sauce Stretcher 
' Sauce, soup or stew} 
too thick? A little 
| Swanson® Broth thins ims 
them to the desired | , 


consistency and adds 


rich flavor, too. 


Baste Tastier 
Chicken, pork and 
' fae are extra- af 
‘ flavorful when you 1% 
haste them during 


cooking with new 
Swanson’ © Seasoned — 
' Chicken Broth with — 
Roasted Garlic or 
Italian Herbs. 


Reheating Meats 
Leftover chicken, 


turkey or pork become ! 


: mouthwatering when — 


1 
' you moisten 


' them with a little 
Swanson ® Broth 
before reheating. 


3 Simple Seasoned Pasta 
' Just gently simmer 
' 11/2 cups corkscrew 


| pasta in | can of new 


——: 


meats 


ee 




















Swanson® Seasoned 
Chicken Broth with 
Roasted Garlic or 
Italian Herbs. 
Everything for extra 


flavor's already i init. 
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ERN PAVING 
g set on the diagonal, or a path 
ped or colored with bold diamond 
es as shown above, can make a 
2n seem deeper than it is. Boldly 
iQ paths keep the eye from racing to 
eriphery of the property. 












WATER AS A REFLECTOR 
ng space in a small garden for a water 
re isn’t always easy. But even the tini- 
onds and pools can make a garden 
Par larger by adding the illusion of i 
h, and by reflecting the sky and sur- iy 
iding surfaces. Some designers use 
troughs to outline architectural details. § 
'€ Southern California garden pictured 
€, water spouts into a long, narrow 
at the base of a wall. 
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NEWPORT BEACH, CALIFORNIA 
A “floating” patio 


The modern backyard is too small for 
soccer or football, yet we persist in car- 
peting it in sport turf. It may make more 
sense to devote the space to family din- 
ing and adult socializing instead, sug- 
gests Paul Logue Haden, president of 
the design firm the Collaborative West. 
That’s what his firm did at the property 
pictured above. “We tried to create a 
backyard that would say, ‘Why don’t we 
eat outside?’” says Haden. The patio 
was placed in the middle of the yard 
and surrounded by a water moat. 
Horsetail (Equisetum hyemale), a river- 
side plant, growing in tall urns re- 
inforces the aquatic theme. An arbor 
frames the view (when vines grow up 
and cover it, the space will feel even 
the everyday 
world). Concrete pads lead to the raft- 
like patio, where dining out feels like a 


more removed from 


Huck Finn adventure for adults, says 
Haden. “But I bet kids would love this 
space, too.” 


| Lat aT 
Tle 


{ 
mess sconce aces BSED S 


DE PISRN SG ie 


55 ft. 


TIPS AND TRICKS 

*Play with geometry. To break up the 
gray concrete slab, white limestone tiles 
were inset diagonally in the patio 
above. These “diamonds” lead the eye 
to the corners of the patio and beyond, 
making the space seem larger. 
*Heighten the drama. A freestanding 
wood arbor rises 8'/2 feet on two sides 
of the patio, giving it vertical lift. It acis 
as a picture frame, defining the space 
and creating a sense of enclosure. Slen- 
der urns filled with tall plants comple- 
ment the classic Jines of the arbor. 
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BY ANN BERTELSEN 


Add dazzle to your 
pumpkins with 






electric minilights 







lugged-in pumpkins can give your Halloween fes- 


tivities a whole new glow. You can achieve a variety 






of vivid effects with “jack-o’-lectrics,” depending on 






how you carve your pumpkin and on the types 






of lights you use. All it takes is a little imagination, 






a Phillips roe Abe Sul ereh Me) Mm UebeeNr-LAtlKS 






Christmas lights. For instructions, see page 88. 






It’s important to know the look you want before 






cutting into your pumpkin, especially when deal- 






beta ise Tete For eee do you want elegantly 





CT Ss 


perce 
carved—while reve stares require minimal carving. . 


es around the pumpkin, or random 






of light? SoCo te mee tan eri . 
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WHAT YOU NEED 

*Pumpkin 

*Craft knife (paring knife or linocut 
tool optional) 


*Pencil or erasable pen 

* Phillips screwdriver 

* Strings of cylindrical or round 
holiday minilights 

*Florist’s pins (optional) 


* Florist’s wire (optional) 


(A) In the bottom of the pumpkin, cut 
a hole large enough to accommodate 
your hand holding a bunch of party 
lights. Scrape out the inside of the 
pumpkin, removing all the seeds and 
pulp so there’s no moisture left. (Note: 
If you're creating the design with the 
wavy ring of round, pearl-like lights 
at the middle of the pumpkin, you 
won't need to make a hole in its 
base. Instead, make your cut in the 
middle—as shown in figure C—lift off 
the lid, then scrape out the pulp from 
top and bottom.) 


(B) Using a pencil or an erasable pen, 
sketch? your design on the outside of 
the pumpkin or mark the spots where 
you want to make cutouts for the 
bulbs. Consider the shape of the lights 
you ll use on each pumpkin, since this 
dictates the size of the carvings and 
the holes you’ll make. 


(Cc) On the outside of the pumpkin, 
without puncturing it, carefully carve 
your design. Larger pumpkins can be 
carved with a sharp paring or craft 
knife. Use a linocut tool (available at 
art supply stores) to carve the design 
in the loop-the-loop pumpkin shown 
here and in figure D. 


(D) With a screwdriver, pierce holes in 
your pumpkin at the marked spots. 
Working from the outside in, remove 
excess pulp for clean holes. 


(E) Take a strand of minilights, place 
your hand inside the hole at the base 


SUNSET 


of the pumpkin, and insert the lights 
in the holes, working from the top 
down. The cylinder-shaped lights will 
glide through easily. For the round 
lights, you’ll have to detach the bulb, 
push the socket through to the out- 
side rim of the hole, then reattach the 
bulb from the outside. 


For the pumpkin with the wavy cut 
around its midsection, use florist’s 
pins to attach the string of round 
lights to the top edge of the bottom 
section, securing each light in place. 
Tuck leftover lights into the pumpkin 
and place its lid on top, making sure 
the cuts are aligned perfectly. 

For the pumpkin with round 
cutouts (on the right in the photo on 
pages 86 and 87), use florist’s wire to 
tie the lights into separate bundles to 
fit the size of the holes. Push one 
bunch into each hole so it fits snugly. 
You might need more than one strand 









—| 
al 
of lights if the pumpkin is large. | D 


: Bi 
pending on where you place th 
pumpkin—such as in the corner of 


porch—you might not need cutouts z 


the way around it. . 

When you pin or tie the lights 
place, be sure you don’t puncture th 
wire’s insulation. Also, don’t plug i 
the lights until you’re finished. # q 


of 


é 





jed the company at 22. 


—~ 


J fe VP at 26. 


ior VP. at 29. 








| 
vived 307 management retreats. 
noved 289 knives from back. 

ved 31,836 cups of office coffee. 
ised three kids (two successfully). 


| 


snk 936 bottles of Maalox: 


back time. 


| 
S-Class 


All that struggling up the corporate ladder shouldn't 


go unrewarded. Presenting the ultimate compensa 


tion package: the S-Class. A partial list of refinements 


includes 12-way adjustable seats, an eleven-speaker 


Bose” Beta sound system, a driver-adaptive 5-speed 


automatic transmission, and Brake Assist emergency 


braking. Shouldn't success bring more than cold calls 


from brokers and ballooning mortgage payments? 


Mercedes-Benz 





Visit your authorized Mercedes-Benz dealer or 





yi 


call 1-800-FOR-MERCEDES. 





IAGS ARE A SUPPLEMENTAL RESTRAINT SYSTEM, SO REMEMBER AIR BAG SAFETY: BUCKLE EVERYONE AND CHILDREN INBACK! ©1998 Authorized Mercedes-Benz Dealers 


‘ore our Web site, www.MBUSA.com. 


























































































































Halloween 


Og 


SANANAN 


icked witches, creepy creatures, sinister monsters, even Batman 























and petite ballerinas can’t survive on candy alone. And whether 


the Halloween hordes gather after ringing doorbells or simply 





for fun and games while admiring one another’s devilish styles, 





an easy supper is in order to enhance the fantasy of the evening. 







Sure, you could have a buffet, but how about turning it into a 





“boo! féte”? Dreadful names and ghoulish shapes 


how ’bout 


turn dishes suited to all ages into party fare. 


something good GAME PLAN: Up to 1 day ahead, make the tortilla 


cutout crisps, sausage and vegetable soup, bread, 


to-eate 


and apple ghosts. Also, freeze berries that will chill 







the punch. Up to 3 hours ahead, rinse radishes (you’ll need 20 





to 30), cut jicama bones, and make guacamole. Use guacamole 





as a dip for the spook crisps, radishes, and bleached bones. 







Shortly before serving, reheat soup and bread, pour the punch 





together, and set out your favorite bloody Mary mixtures. 


PHOTOGRAPHS BYSRNG HA RIDE eUiINiG 





A Wicked Boo! Féte 


Spook Crisps 


Bleached Bones « Guacamole 
Bloodshot Eyes | 
(Red Radishes and Pimiento-stuffed Olives) | | 
Boil and Bubble Soup Cauldron 
Jack-o-Lantern Bread « Butter 
Apple Ghosts 
Bleeding Hearts Punch « Bloody Marys 










































































JAMES CARRIER 


STAMP OUT wild creatures from flour 
tortillas using Halloween cookie 
cutters. 





Spook Crisps 


PREP AND COOK TIME: About 30 minutes 
NOTES: If making ahead, store cool 
crisps airtight at room temperature. 
MAKES: About 48 (3- to 4-in. size) or 12 
(6- to 8-in. size); 10 to 12 servings 


6 plain or flavored flour tortillas 
(10 in.) 


4 cup grated parmesan cheese 
2 teaspoons chili powder 


3 cup (% lb.) melted butter or 
margarine 


1. Use Halloween cookie cutters to cut 
tortillas into shapes such as ghosts, 
goblins, witches, and jack-o’-lanterns. 
2. Lay the cutouts slightly apart on 2 
nonstick baking sheets about 14 by 17 
inches. 

3. Mix cheese and chili powder. 

4. Brush tortillas with butter. Sprinkle 
with cheese mixture. 

5. Bake in a 350° oven until golden and 
crisp, about 15 minutes; if using 1 oven, 
switch pan positions halfway through 
baking. 

6. Transfer crisps to racks. Serve warm 
or cool. 


Per serving: 158 cal., 49% (77 cal.) from fat; 
4.0 g protein; 8.6 g fat (4.4 g sat.); 16 g carbo 
(1 g fiber); 280 mg sodium; 18 mg chol. 


Bleached Bones 


PREP TIME: About 15 minutes 

NoTEs: Chill cut jicama airtight if mak- 
ing ahead. 

MAKES: 10 to 12 servings 


92 SUNSET 


coating. Licorice 
slices make them 
4 el g=1-1 oe 


4 pounds jicama 


Salt 


Peel jicama, rinse, and cut into '2-inch- 
thick slices. With cookie cutters or a 
knife, cut jicama into bone shapes or '/2- 
inch-wide sticks. Arrange on a tray or in 
a bowl. Season to taste with salt. 

Per serving: 40 cal., 2.3% (0.9 cal.) from fat; 
0.8 g protein; 0.1 g fat (0 g sat.); 9.2 g carbo 
(5.1 g fiber); 4.2 mg sodium; 0 mg chol. 


Guacamole 


PREP TIME: About 25 minutes 


NOTES: Cover and chill guacamole if 
making ahead. 


MAKES: 10 to 12 servings 


3 or 4 firm-ripe to ripe avocados 
(about 2 Ib. total) 


4 cup lime juice 


i) 


tablespoons minced green onion 


2 tablespoons chopped fresh 
cilantro 





1 to 2 tablespoons minced fres!| h 


jalapeno chilies hy, 
1 or 2 cloves garlic, pressed or! ne 

minced 7 

Salt 3 


Peel, pit, and coarsely mash avoc:# 
Add lime juice, onion, cilantro, ct! 
garlic, and salt to taste, mixing @ 
Serve in a bowl. 


Per serving: 92 cal., 84% (77 cal.) from fa 
1.1 g protein; 8.6 g fat (1.4 g sat.); 4.7 g¢ 
(1.1 g fiber); 6.7 mg sodium; 0 mg chol. } a 


Boil and Bubble | 


- 
Soup Cauldron 7 








PREP AND COOK TIME: About 50 mir@. 


NOTES: The hominy can pass for i 
and the green peas as beady little ey/ 
making soup ahead, don’t add 14@) 
cover soup when cool and chill, ther} 

peas when reheating. For a tureen, 1) 

rustic pan, such as a cast-iron D} 
oven. Or you can use a pumpkin §} 
You'll need a pumpkin at least 12 t) 



















































tall and wide. Cut off top and 
out seeds. About 10 minutes be- 
ing, fill shell with boiling water 
. Drain and fill with hot soup. 
p as lid for the pumpkin tureen. 


: About 5 quarts; 10 to 12 servings 


tablespoon salad oil 


pounds raw turkey Italian 
sausages 


pnion (8 oz.), chopped 


ed bell pepper (8 oz.), stemmed, 
seeded, and chopped 


oves garlic, pressed or minced 
tablespoon chili powder 

easpoons cumin seed 

easpoon dried oregano leaves 
quarts fat-skimmed chicken broth 


pounds banana or Hubbard 
squash 

cans (15 oz. each) hominy, 
drained 


box (10 oz.) frozen peas 
Salt and pepper 


ce oil in an 8- to 10-quart pan over 
-high heat. Squeeze sausages 
casings into pan; discard casings. 
Sausage into bite-size chunks. Stir 
ionally until lightly browned, 
5 minutes. 

d onion, bell pepper, and garlic. 
ver high heat until onion is limp, 
t5 minutes. 

rin chili powder, cumin seed, and 
o. Add broth, cover, and bring to 
over high heat. 


zanwhile, peel squash and cut into 
h cubes. Add to broth. Return to a 
Reduce heat, cover, and simmer 
Squash is tender when pierced, 
15 minutes, stirring occasionally. 
wid hominy. If peas are frozen in a 
whack container against counter 
| parate, then pour peas into soup. 
heat to high and bring soup to a 
‘about 3 minutes. 

dur soup into a tureen and ladle 
mugs or bowls. Add salt and 
d€r to taste. 


Ftving: 286 cal., 38% (108 cal.) from fat; 
protein; 12 g fat (3.1 g sat.); 29 g carbo 
B fiber); 826 mg sodium; 43 mg chol. 


| Jack-o’-Lantern Bread 


° AND COOK TIME: About 45 min- 
4, plus about 1 hour to rise 


S: Follow package directions for 
ing bread dough. If making ahead, 


wrap cool bread airtight and hold at 
room temperature up to 1 day or freeze 
to store longer. Reheat (thawed, if 
frozen), loosely covered with foil, in a 
350° oven until warm, 10 to 15 minutes. 
MAKES: 1 loaf or 4 small loaves (2 Ib. to- 
tal); 10 to 12 servings 


2 loaves (1 lb. each) frozen bread 
dough, thawed 


1 tablespoon beaten egg 


12 teaspoons milk 

1. Place loaves in a bowl. Cover bowl 
with plastic wrap and let rise until 
doubled, 45 minutes to 1 hour. 


2. Punch dough down, knead loaves 
together in bowl, and shape into a ball. 


3. Transfer ball to an oiled 12- by 15- 
inch baking sheet. With oiled hands or a 
lightly floured rolling pin, flatten ball 
into an 11- by 13-inch oval. Cut out 
eyes, nose, and mouth; openings 
should be at least 1'/2 to 2 inches wide. 
(To make small loaves, divide dough 
into 4 equal pieces, roll into 4- by 6-in. 
ovals; eye, nose, and mouth openings 
should be at least 1 to 1'” in. wide.) Lift 
out cutout dough and bake on another 
pan or use for decorations. 


4. Cover shaped dough lightly with 
plastic wrap and let rise until puffy, 
about 20 minutes. 


5. Mix egg with milk; brush over dough. 


6. Bake in a 350° oven until well- 
browned, 30 to 35 minutes. Cool on a 
rack. Serve warm or cool. 


Per serving: 211 cal., 19% (41 cal.) from fat; 
5.8 g protein; 4.6 g fat (1.1 g sat.); 36 g carbo 
(1.6 g fiber); 367 mg sodium; 9.2 mg chol. 


Apple Ghosts 


PREP AND COOK TIME: About 30 minutes 


NOTES: Use small apples, such as those 
for lunch boxes. If making ahead, let 
coating firm, then enclose apples with 
plastic wrap and refrigerate. Look for 
the wood craft sticks at hobby shops; 
they’re also sold with caramel for coat- 
ing apples. Save leftover white candy 
for other uses. 


MAKES: 10 to 12 servings 
10 to 12 green or red apples (4-oz. 
size, about 2% in. at widest point) 


10 to 12 wood craft or caramel apple 
sticks 
3 cups (18 oz.) white candy chips 
or chunks, suitable for melting 
(not all kinds will melt) 


2 tablespoons solid shortening 


2 black licorice sticks (6 in.), cut 
crosswise into thin slices 
(optional) 


1. Rinse apples, wipe dry, and firmly 
insert a stick into stem end of each fruit 
until secure. 


2. In a 1-quart glass measure or small 
deep microwave-safe bowl, combine 
candy and shortening. Place in a micro- 
wave oven and heat at half power (50%) 
until chips are soft, 2’ to 3 minutes. 
Stir until smooth. If still lumpy, return 
to microwave and heat for 20-second 
intervals until candy is smooth. 

3. Quickly dip apples, 1 at a time, into 
coating to cover, letting excess drip 
back into bowl. Set apples, sticks up, in 
a 10- by 15-inch pan lined with waxed 
paper or cooking parchment. If desired, 
make ghost faces by pressing licorice 
slices into soft coating. If coating on 
apple is too firm, use melted coating to 
glue licorice in place. If coating gets too 
thick, reheat it briefly in the microwave 
at 50% power and stir. 


4. Let apples stand until coating is firm 
to touch, at least 30 minutes at room 
temperature or 10 minutes if chilled. 


Per serving: 236 cal., 42% (99 cal.) from fat; 
0.2 g protein; 11 g fat (8 g sat.); 36 g carbo 
(2.3 g fiber); 30 mg sodium; 0 mg chol. 


Bleeding Hearts Punch 


PREP TIME: About 15 minutes, plus 1 
hour to freeze fruit 


Notes: If freezing fruit ahead, transfer 
berries when solid to a freezer con- 
tainer and freeze up to 2 weeks. 


MAKES: 10 to 12 servings 


4 cups strawberries, rinsed and 
drained 


2 cans (12 oz.) frozen cranberry 
juice cocktail concentrate, 
thawed 


1 bottle (67.6 oz.) sparkling water, 
chilled 


1. Cut a V shape under stem of each 
strawberry and discard. Cut berries in 
half lengthwise across the V to form a 
heart. Lay berries in a single layer on 
baking sheets. Freeze until solid, at least 
1 hour; flex pan to release frozen fruit. 


2. In a 4'2-quart or larger bowl, mix 
cranberry juice cocktail concentrate 


with sparkling water. Add frozen 
berries. 
Per serving: 159 cal., 2.3% (3.6 cal.) from fat; 


0.3 g protein; 0.4 g fat (0 g sat.); 40 g carbo 
(1.3 g fiber); 5.7 mg sodium; 0 mg chol. 
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BY DANIEL GREGORY 


Halloween 


_ yard 
friends 


urb appeal takes on a 
scarecrows you 


different meaning at 


Halloween. Look at Can make in a 


these garden figures fall afternoon 
designed by Francoise 


Kirkman, for example. Dressed in their autumnal finery, 
they’re ready to help greet your trick-or-treaters and other 
guests. You make them with a base of bamboo sticks and 
wire frames, adding gourds, garden clippings, and other 
natural elements. T-shirts, hats, and gloves complete the 


festive neighborly effect. For instructions, see page 96. 





PHOTOGRAPHS BY JAMES CARRIER 
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MATERIALS 
(for one scarecrow) 


* Four 50-inch-long 
bamboo sticks 


* Five metal double-wire 
wreath bases ranging 
from 6 to 22 inches 


° Plumbing tape 
*Large gourd for head 


° Two small gourds for the 
mouse ears (optional) 


°Raffia or wire 


°2 yards of 36-inch-wide 
chicken wire 


*One 36-inch-wide roll of 
garden burlap or 2 yards 
regular burlap 


* Garden twine 


¢ Dried or fresh flowers, 
greenery, twigs, fruits, 
and/or vegetables; dried 
bark and cranberries 
optional 


*Garden gloves 
* T-shirt (optional) 
* Moss or lichen (optional) 


* Hat (optional) 


TOOLS 

* Handsaw 

*Glue gun (or tacky glue) 
* Electric drill 

*Darning needle 

° Wire cutter 


*Toothpicks and thread 
(optional) 


DIRECTIONS 

(A) Make a tall cone for the 
scarecrow’s body with the 
four bamboo sticks and the 
five rings arranged in gradu- 
ated sizes. Slide the sticks 
between the double-wire 
small 


pieces of-tape to keep the 


rings. Secure with 


rings in place, equally 
spaced along the sticks. 

(B) For the head, choose a 
gourd in proportion to the 
body. Using a handsaw, cut 
a 2'2- to 3-inch-diameter 


hole for the neck. The tops 
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of the sticks will slide into 


this hole. For a person, cut 
across the gourd neck. (For 
the mouse: Cut a 3-inch 
opening on the side of the 
gourd. The neck of the 
gourd becomes the mouse’s 
nose. Make two holes for 
the mouse’s ears large 
enough to insert the necks 
of the small gourds. Glue 
the ears in the holes.) 

Drill a line of small holes 
around the neck hole; they 
should be just large enough 
to insert the needle and raf- 
fia or some wire. Place the 
gourd on the top of the 
cone and secure it with raf- 
fia or wire through the 
small holes. Tape around 
sticks for extra stability. 

(c) Cut a 36- by 20-inch 
piece of chicken wire. Roll it 
into a 36-inch-long cylinder 
for Cover the 
cylinder with a piece of 


the arms. 



















burlap, and place it across 
the second ring from the top 
of the cone. Tie with twine 
in several places and at ends 
to keep burlap in place. 

(D) Wearing gloves, wrap the 
cone with the remaining 
chicken wire, molding the 
wire to the cone’s shape. 

(E) Cover the chicken wire 
with burlap and fasten with 
a few stitches of raffia. 


CLOTHING/ACCESSORIES 
Decorate as shown on 
pages 94 and 95, or use 
your imagination. 

(F) You can wrap garlands of 
greenery with dried or fresh 
flowers around the skirt. 

(G) Dress up with a T-shirt or 
use a glue gun and tooth- 
picks to fashion a bodice 
from dried bark, available at 
craft stores. Make a belt from 
garden twine, then hang 
twigs, fruits, and vegetables 


stitched on the head. 










from it. String cranberries 
make a necklace or brace; 
Add hair by gluing moss 
lichen on the head. | 
Note: A head of chick 
wire crushed into a ball ¢ 
substitute for a gourd. 1 
sitting man on page 95 ¥ 
made this way. His legs : 
rolls of chicken wire. He 
covered with burlap a 
decorated with autut 


leaves. A hat can be glued [i 





~ Normwe BRINGS THE 
FAMILY TOGETHER LIKE A 
HOME COOKED MEAL. 
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pasecly if the meal is one of 
uffer’s® Family Style Favorites. 
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Pare it with some warm bread OO os " 


with Meat & Sauce 


i 
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id a salad, and watch how fast 


' 
/jeryone runs to the dinner table. 
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toufers) Nothing comes closer to home: 


Halloween 
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harvest 
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Sources 

Gourds can be purchased 
from the following sources. 
Call for information on prices 
and shipping. 


Tree Mover Tree and Gourd 
Farm; (805) 947-7121 


Pumpkin & Gourd Farm; 
(805) 238-0624 


Welburn Gourd Farni: 
(760) 728-4271 


Zittel Farms; (916) 989-2633 





98 SUNSET 


f you can polish a shoe, you can turn one of nature’s most sculp- 
ural and utilitarian forms—the hard-shell gourd—into what looks 
like a glazed piece of pottery. As shown on page 100, simply apply 
richly colored shoe polish to the clean exte- 


Elegant 


rior, then buff it. The result is a muted 
sheen and translucent color that allow the containers 
gourd’s mottled surface to read through. from gourds 
It’s “gourdeous!” Subtle patterning can also 
be added. The polished gourds will serve as decorative indoor 
containers—use them for dried grasses, living plants, cards, or 
potpourri mixes—or simply as sculptural table ornaments. 

Hard-shell gourds come in a variety of shapes, from almost 
neckless baskets or balls, to more bulbous, upright-bottle types 
with constricted waists, to the “dipper” gourd with a round 
head at the end of a long, slender stem. You might find dried 
gourds at a florists’ supply or craft store, or you can order them 
from one of the sources listed in the box at left. Prices, which 


vary with diameter and neck length, run from about 50 cents to 


more than $25, plus shipping. 


PHOTOGRAPHS BY KEVIN GANDLAND 
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MATERIALS AND TOOLS 

*Dried gourds 

*Steel wool (or bleach and a copper 
or plastic scouring pad) 

*Handsaw such as an X-Acto saw, key- 
hole saw, hacksaw (with holder that 
mounts a blade at one end), or 
Japanese-style saw 

*Skidproof pad or foam 

*Scraper such as a_ serrated-edge 
spoon, melon baller, plastic pot 
scaper, or metal scouring pad 

*Sandpaper 

¢Dust mask 

*Sticky-backed paper (optional) 

* Paste shoe polish 

*Cotton rag and soft-bristle brush 

*X-Acto knife 


PREPARING THE GOURD 

Clean gourds have a creamy tan color. 
A blotchy, gray residue may be left by a 
mold that builds up as the gourd 
dries. If the mold layer is thin, you can 
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remove it with steel wool. Otherwise, 
immerse the gourd for at least 15 min- 
utes in water that contains a small 
amount of bleach, then scrub with a 
copper or plastic scouring pad. 


CUTTING AND POLISHING 

(A) To cut off the top of the gourd, use 
a small handsaw with a thin blade and 
fine teeth. We used a Japanese-style 
saw from Takagi Tools in Wilmington, 
California (800/891-7855). A straight, 
flat cut is the easiest to make, but an 
inward-angled, wavy cut adds artistic 
flair and holds the lid in place. Work 
on a flat surface with a skidproof pad. 
(B) A dried gourd contains seeds and a 
paperlike pulp. Remove this material by 
scraping the interior walls clean. Sand 
rim and interior smooth (wear mask). 
(c) To add simple geometric patterns, 
apply shapes from sticky-backed pa- 
per over an unfinished or light-col- 
ored base. 








(Db) Apply one or two coats of po 
use soft, paste shoe polishes, a 
in a wide range of colors at shoe 
stores—to the stickered or plain 
rior with a cotton rag, and buff w 
soft-bristle brush. The color will ap 
darker if you apply it to the sof 
more absorbent rim. Darker to 
cordovan and browns—produce _ 
most dramatic but natural results. — 
(E) Remove the stickers by get 
lifting them off with the tip of 
X-Acto knife. 
(F) Polish and buff one more tl 
OPTIONS ; 
*Add a second or third color of poli 
Usually a dark tone works best ov: 
light undercoat, but some artists ad 
gold polish over a dark base to 
muted metallic highlight. 
* Draw on the surface with ink or p a 
pens, then polish over the drawings 
mute the color. 
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THE SCIENCE OF COOKING 



























































































































to innovations such as elec- 
mail, voice mail, and fax- 
not to mention ever-faster 
iter chips—the home office has 
e an essential part of Western liv- 
u can’t stay home without it. 
how do you avoid the “our home 
is simply the spot where we 
room for the computer” syn- 
>? Just because there is enough 
the master bedroom for a desk 
ome file drawers doesn’t mean 
0m is a great location for your 
office. What about equipment? 
ard to sort through the many 
2s available for home offices and 
Out what’s optimal, what’s op- 
How can you set up your work- 
to be attractive, efficient, and 
brtable? And what about stress and 
; what’s the trick to working at 
injury-free? 
‘ll find answers to these ques- 
and more, in the following 
r on planning and outfitting the 
office that will work best for you. 


Remansinnmnmemanonirswraion eo by aS 


How to plan 
your home office 


Setting up a space you'll love to work in 








THIS COMPACT, 

5 Y2-foot-wide 
addition comfortably 
combines a small 
home office and an 
eating or conference 
area. Shaped like a 
Monopoly house and 
grafted onto one end 
of a kitchen, it opens 
to a patio (below). 





DESIGN: Edward W. 


Engs Architects, 
Los Angeles 
(310/838-8012) 
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DOMINIQUE VORILLON (3) 











































































































































































































HOME/;DESIGN & DECOR 


Making the most 
of your space 


BY LISA STOCKWELL 


The most successful home office is both 
custom-designed for the way you will 
use it and flexible enough to serve mul- 
tiple functions. But few of us have am- 
ple space. As San Francisco interior de- 
signer Lou Ann Bauer cautions, “You 
really need three times as much space 
as you think.” 

So, how much space do you think 
you need? The answer depends on the 
nature of your work. For instance, a de- 
signer who uses drafting and light ta- 
bles will need more square footage than 
a management consultant who spends 
most of the time on the phone or at the 
computer. However, nearly every home 
office needs to accommodate a com- 
puter, modem, and fax machine. And 
new technological marvels go from nov- 
elty to necessity quickly, so try to leave 
room for equipment you might eventu- 
ally acquire. Remember to allow for ex- 
tra phone lines and additional electric 


circuits. Any office design should in- 
clude a wiring plan and a way to con- 
tain electrical cords and cables. 

The greatest concept in home office 
furniture is the pullout accessory. Most 
systems use pullout work surfaces—not 
only for the keyboard and mouse but 
also to provide additional space where 
you can spread out your work. If you 


If your office requires complex 
electronic cabling, raise the floor above 
the subfloor just enough to 
hide the cables. 



























occasionally host clients, co 
curved desk return with a swi 
round surface for a conference t4 
a tabletop that pulls down fro 
cabinet. If the room needs to do 
a guest room, there’s an easy solu 
Murphy bed, which can be face 
panels to blend in with the rest 
cabinetry. (It may also prove 
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The 21 historic Missions of the 
El Camino Real are part of 
everyday life in California. 
Now, we offer 10 that can be 
part of your life at home. 


Come see our new collectible, 
lighted Missions, priced at 29.99 
each. Mission figurine sets can 
be yours for just 9.99 cach. 


New this year: 

e Santa Clara de Asis 

e San Luis Rey de Francia 
¢ San Buenaventura 

¢ La Purisima Concepcion 
¢ Santa Inés 


« : - « 


Also available, the 1997 series: 

e San Juan Capistrano 

¢ San Carlos Borromeo de Carmel 
and three Missions to be retired after 
December 24th: 

¢ San Diego de Alcala 

¢ Santa Barbara 

¢ San Francisco de Asis 


From November Ist through 
December 24th, for each collectible 
Mission you buy, Mervyn's California 
will donate $1 to the California 
Missions Garden Restoration Fund. 
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when you’ve put in too many hours at 
work and can’t make it back down the 
hall—to home.) 


Tactics for small homes 

If space is at a premium and building an 
addition is not an option, you may be 
able to use one of these approaches: 

@ Look for a spot in the kitchen, living 
or family room, bedroom, or hallway 
where you can fit a small office station. 
Manufacturers have come up with inge- 
nious pieces of furniture, from rolltop 
desks to an “office in an armoire,” 
ing from less than $500 to more than 
$10,000. Generally 4 to 6 feet long, 
these self-contained units are decora- 
tive and functional, outfitted for all your 


rang- 


computer equipment. 


m@ Create an office system in a closet. A 


DESIGN: 
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DAVID WAKELY 


Wired West 


Answers to frequently asked questions about equipme 
















BY MICHAEL GOLDSTEIN 


* WHAT ARE THE MOST IMPORTANT ELEMENTS OF A HOME OFFICE? 
For most people, the basics are a computer with a monitor, high-sp 
dem, and Internet access; a printer; a fax machine; a phone line (pre 
two); and a phone. Other necessities: some form of backup and stora 
surge protector, and antivirus software. . 
* WHAT KIND OF SOFTWARE WILL | NEED? 

The basics might include an office package (word processing, spread 
and graphics), a financial program, perhaps a simple accounting pack 
a contact manager for entering phone numbers, addresses, and other i 
tion about business or personal contacts. Contact manager packages avail 
range from simple to powerful and complex sales-oriented programs. — i 
*WHY TWO PHONE LINES? a 
One line is for conversations and taking messages, through either an an: S 
ing machine or an electronic telephone service. The second line is for you| 
machine and modem to share. Thus you could talk to a client while your $ 
a fax or search out competitors’ information on the Web. 
*WHY DO | NEED A FAX MACHINE IF | HAVE A MODEM? 
You can send and receive faxes from your computer through a modem, 
nothing’s as convenient as a fax machine you can use for any hard copy. A p 
paper fax (less than $300) is the way to go; not only do you avoid thermal pa | 
but today’s machines also double as emergency copiers, have enough men 
to store faxes if the paper runs out, and can dial 50 or more stored number 
* DON’T SOME FAX MACHINES DOUBLE AS PRINTERS? 

Multifunction peripherals (MFPs) combine the features of a printer, copii 
machine, even scanner. For limited space, an MFP has an obvious advantag 
* SHOULD | GET AN INK-JET OR A LASER PRINTER? * 
If you plan to print reams of text—the great American novel or stacks 0 
releases—a black-and-white laser printer is the clear choice. If you'll be pri 
color images, digital photos, graphics presentations, or your child’s crea 
work, with limited amounts of text, a color ink-jet printer is the way to go. | 
* WHAT KIND OF COMPUTER DO | NEED? 
Get one that’s adequate for your needs, but don’t overspend on exotic 
tures like 400-MHz processors and DVD (Digital Video Disc) drives. Boal 
ommendations: 32 megabytes of RAM, a 233-MHz or higher processor, 
CD-ROM drive, a 4-gigabyte (or larger) hard drive, and a built-in 56K m 
ideally one using the new V.90 ITU standard. A brand-name PC in this categ 
will cost $1,000 to $1,500, depending on features. Avoid the mediocre 1 “i 
monitor typically bundled with PCs; spend a little more to get a high-rese 
tion 17-inch ($400 to $650) or even 19-inch ($700 to $900) monitor. : 
* WHY A BACKUP DEVICE, SURGE PROTECTOR, AND ANTIVIRUS SOFTWARE | 
To protect your investment. Your PC’s hard drive will crash someday; | 
why it’s important to back up your files. A surge protector (less than $50) 1) 
keep your equipment from being fried if there’s a surge in the power or phe 
lines. Computer viruses, unfortunately, are everywhere; loading a disc frot . 
friend or downloading a file from the Internet puts your PC at risk. Get an a) | 
virus package and keep it updated. 
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THE BOLD LOOK 
OF KOHLER. 


: rebirth of the kitchen sink. Fanciful. Functional. Perfectly KOHLER. Artist Edition sinks. The look of 
2d-in mosaics with solid lasting workmanship and delighttul detail. Redesign, redefine your kitchen. 
DHLER points the way. Shown here, Life in the Country™ sink with Antique™ faucet. See the Yellow Pages | 
‘a KOHLER” Registered Showroom, or call 1-800-4-KOHLER, ext. BMX to order product literature. 
v.kohlerco.com | 


997 by Kohler Co. 
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HOME|DESIGN & DE CGromR 


Ergonomically speaking | 
Guidelines for a comfortable and healthy workspace 


BY SFERRIE RIZZO 


The goal of ergonomics is to get the best fit between body and tools in order 
to avoid physical stress and injury. Size counts—a lot. Make it easy to suit the 
setup to the user—especially if there will be more than one—with adjustable 
equipment (chair, keyboard tray, monitor stand, footrest). If funds are limited, 
invest in a good, adjustable chair; then supplement with inexpensive home- 
made supports (raise your screen with a sturdy box, use a plastic crate 
“footrest,” roll a towel for a lumbar support or wrist rest, pile pillows to ele- 
vate the chair seat for a child). 

Pay attention to the body angles produced by the interrelated heights of 
your keyboard, monitor, and chair. To get your body into neutral position— 
with the angles that cause the least physical stress—follow these guidelines to 
position keyboard, monitor, and chair: 

@ ALL EQUIPMENT should be in front of you. 

@ KEYBOARD should be at waist height, your arms comfortably at your sides, 
forearms parallel to the floor, and wrists straight when you’re keying or using 
the mouse. 

® MOUSE OR TRACKBALL should rest next to and at the same height as the 
keyboard. 

® CHAIR should support the lower (lumbar) spine—and if you recline even 
slightly, also the base of your shoulder blades. 

® MONITOR should be approximately arm’s length from your body, with the top 
few lines of print about level with (but not higher than) your eyes (lower for 
bifocal wearers). 

@ YOUR FEET should rest on the floor or a footrest. 


Reducing strain 

@ POSITION YOUR MOUSE, telephone, and anything else you use often within 
what ergonomists call your “near-reach zone” (a close arm’s reach) to avoid 
constant arm extension. 

@ PLACE THE TELEPHONE Opposite to your writing hand to make it easier to 
hold the receiver and write simultaneously. Consider a telephone headset or 
speakerphone, both of which eliminate the tendency to neck-cradle. 

™@ PREVENT GLARE by positioning the screen at right angles to windows and be- 
tween (not directly under) overhead lights. Dim overbright ceiling lighting and 
substitute task lamps to put light where it’s needed for writing or reading. Use 
window coverings to control outside light. 

W REDUCE FORCE of any kind. “Float” your hands (as if playing a piano) and 
move your hands, arms, and fingers as a unit. Avoid overextending (lifting up 
your fingers or hands) or deviating (reaching out to the side) when keying or 
using the mouse. Never droop or press your wrists onto the desk or wrist rest. 
Remember to strike the keys or click the mouse softly instead of pounding or 
squeezing. 

@ TAKE LOTS OF SHORT, QUICK BREAKS to reduce static postures. Look away from 
the screen and blink hard frequently. Every 30 minutes get out of your chair to 
move your body and stretch. If you need a reminder, get one of the software 
programs that give prompts at prescribed break intervals. 
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24-inch-deep closet is ideal for) 
top. You can build in your own 
to suit the space, or purchase fu 
Stock desktops range from 2 
inches deep and from 28 to 7 ! 
long and can be purchased with’ 
keyboard trays, storage compa 
file cabinets, and matching hutel 


A room of your own | 
If you have a spare room or | 
build an addition, you have ma 
options for furnishing your offi 
can make a real design state 
buying furniture to suit your P’ 
taste. For instance, use an anti 
cottage table for your desk, find 
chest that can hold hanging fil¢ 
modify a tea cart to hold your coi 
equipment. Blending older ful 
with modern technology can | 
softening effect on the room. 

If you want to leave room fo. 
furniture, place your worksta 
along the wall. A typical configt 
with a corner computer station { 
by desk returns will run about 
along each wall. Modular office 
ture is like factory-built kitcher 
netry in that it can be built-in § 
available in a wide range of finis 
sizes. Another option is to have 
ture and built-ins custom-made. | 

















Style at work 
You are not obliged to spend 10 bj 
day surrounded by the neutral 
and furnishings that typify cor; 
decor. Your home office should 
your personality. Home office fut 
is available in a range of styles at 
ishes. You can use color to set the 
for your workday—on your walls 
your upholstery and floor cove 
Pattern and texture in accent piec 
make the space more appealing. 


Design tips 

m@ Order your task chair(s) from a 
mercial furniture company, but pi 
your own fabric (such as a floral 
linen) for the seat and back, su; 


Seattle interior designer Me 


——— 


jit. It doesn’t cost any more than 
‘eae manufacturer’s fabric and will 
pn and soften your office. 
Mm i colors like green and blue are 
t0 ,; warm colors like red and orange 
yee Stimulating. 
m together two or more bright col- 
hu ommercial-grade carpet to cre- 
oor pattern that will give life to 
) pm. Chairs and carts roll easily 
yglow-pile carpets. 
yal a pull-down table into the face 
af urphy bed for additional work 
yagnflerence space. 
ygur office requires complex elec- 
Z abling, raise the floor above the 
gape just enough to hide the cables, 
San Francisco interior designer 
Horan. 


aT 
ry 


_& baskets hung beneath a desktop 
ald excess cable. 
w of large clips attached to the 


cup hooks allows you to keep 
,#fant papers off your desk but 
ja Casy reach. 


fi 







=— 


e 


Pesniye ai PS POR Baan a Sagi HCA intelli Niele A Ads yo svar ei 


padre 
at 





ONO 





Celestial Seasonings 


just made comparing 


the benefits 
of sinkégo clearer. 


(Imagine what it can do for your thinking.) 


Our GinkgoSharp” herbal supplement is a unique 
blend of ginkgo extract, B vitamins and essential 
nutrients designed to support your mental clarity, 
memory and concentration naturally. It’s just one of 
a complete line of supplements and teas crafted 
with 30 years of dedication to herbal health. Visit 


us at www.celestialseasonings.com. 


Use an antique or cottage table for 
your desk, find an old chest that can hold 
hanging files, and modify a 
tea cart to hold your computer equipment. 


Practical considerations 

@ Plan for acoustical privacy. Make sure 
your office can remain a quiet zone 
while you are working, especially if fam- 
ily members will be nearby. Background 
clatter, appliance noises, giggles, or dog 
barks will not help you project an air 
of professionalism during important 
phone calls, and they can interrupt your 
concentration. 

g@ Think about your desktop as real es- 
tate. How much of it can you comfort- 
ably devote to the computer and moni- 
tor? Should you opt for a tower 
computer that you can place beside or 
under the desk? You can also buy an ad- 
justable keyboard tray and attach it un- 








in the brain 


Ginkgo (Ginkgo biloba) 
maintains blood flow 

to the brain by supporting 
normal circulation to 
small blood vessels 


B Vitamins 

essential for 
metabolism, energy 
EUOmelelee mute C UMN tL) 


TT Rem a1 Ca LOT} 
SE Male 

building healthy 
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CELESTIAL SEASONINGS, 


der a table or in place of your desk’s 
pencil drawer. 

gw If you are trying to decide between a 
laptop and a desktop computer, bear in 
mind that most laptops can be plugged 
into a larger monitor and keyboard to 
give you the advantages of both. 

# Control the clutter. Solutions for orga- 
nizing and hiding multiple wires and ca- 
bles include hook-and-loop (Velcro) fas- 
teners, plastic hooks and channels, and 
furnishings with built-in wire manage- 
ment systems. 

wg Office supply stores sell special clean- 
ers for monitors and keyboards. And al- 
ways keep that coffee mug well away 


from the equipment. # 


alth Products. 


Ginkoba® 
(Daily Dosage) 


GinkgoSharp™ 
ET Ay THT) 


& 


CT oem Mees) USO MAN 


120 mg 120 mg 


B3 (40 mg) 
B6 (6 mg) 
B12 (24 mcg) 


© Copyright 1998. Celestial Seasonings, Inc., Bat oa eer ie 
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You may Det care 
how the circles work. 
But you Will caee 
that food doesn’t stick. 


If it doesn't have circles, it’s not 


Featuring -~(~ioyiago/e-, DuPont’s best nonstick. 





The Indispensable 
Black Travel Dress’ 


Our Indispensable Black Travel 
Dress is 100% wrinkle-proof and 
tucks snugly in a corner of your 
suitcase. Dress it up with pearls or dress 
it down with flats — it looks great either 
way. It’s just one of 350 helpful products 
in our latest catalog of uncommon travel 
gear. The catalog is filled with versatile, 
wrinkle-free, lightweight, easy-to-pack, 
quick-dry travel clothes, many of which 
can double for daytime sightseeing or 
a night on the town. We also make 
gage, totes, and tools to assure the most 
comfort and least hassle while away from home. Call now for 
your FREE CATALOG and FREE OUTFITTING GUIDE 
with suggested packing lists and good, solid advice for 
the trip you're 
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60 LEVERONI CT * NOVATO, CA 94949 +» WWW.TRAVELSMITH.COM 





FREE 


exceptional lug 


planning! 


Indispensable Black Travel Dress #5183 $99 Plus 8” saH 
Also available in long sleeve mock t-neck: Petites too! 





800-950-1600 Mention Dept SUG1842 
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How to find the right spc 
for framed artwork 


BY KRISTINE M. CARBER 


ven a Picasso has to be d 

correctly or it won’t 

dramatic impact it 
Putting up art doesn’t need to 
cult; all it takes is a little knowle 
planning. Tips from experts thr 
the West will help you get the he 
*Don’t place art too high. “ 
tional wisdom dictates that it b) 
level or lower,” says San Francis) 4 
tographer Stefan Kirkeby. Eye le) 
ally means about 5 feet from tl 
But if a room has a high ceiling- | 
or more—hang the art higher. “It 
ter of finding the right balance I} 
the floor and ceiling,” says Kirke 
*Consider the size of the v 
relation to the space. Large pi 
ten command a wall of thei 
smaller images may have more| 
as a grouping. “If you have an 
sofa, you could hang above it : 
inch-long landscape or three 20 
inch botanicals horizontally,” sa 
ver art dealer Guy Bertelli. 
*Mix pictures of different siz 
shapes to achieve a gallery efi 
experiment with a grouping, lay 
photographs or paintings on thi 
or prop them against a wall. TI 
be arranged vertically or horiz 
depending on the space. Try | 
large picture as a focal poir 
smaller images clustered around! 
*Make sure grouped art isn’ 
tered. “One of the biggest m 
people make is overcrowding 
Paul Tomidy, an independent cui 
Oakland, California. Leave 6é 
blank wall space so the eye can 1 
sure the art is centered betwei 
points so the room looks balanc 
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b BOTANICALS by Sarah Caska break up the wall in a pleasing manner. 


Droper lighting. “I recommend 


‘Tighting,” says Frank Peacock of 
Tc Frames in Santa Fe. “This allows 
-Pspotlight a specific piece of art.” 
‘fres are good because they bounce 
Dff the ceiling, casting 4 soft, 
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1 blend of two types of ginseng, restorative minerals 


dedication to herbal health. To learn more, see us at 


www.celestialseasonings.com. 





With 

1 Celestial Seasonings 
# —_- you get ginseng 
that’s fully loaded. 

| é 

ee betbal supplement isa unique 


and vitamins designed to maximize your bodys 
natural energy potential. It's part of a complete line 


of supplements and teas crafted with 30 years of 


nonglaring glow. In all cases, avoid hang- 
ing art in direct sunlight, which can cause 
paint to crack or colors to fade. 

*Think beyond walls as settings for 
art. Prop small pictures ona table easel 
or between books on a shelf. Transform 


telat 


teint 


CTT Pa 
for energy production 


DAVID WAKELY RIGHT: NORMAN A. PLATE 


Panax Ginseng 
for energy support 
TUT a MCS aT 


to help your body 
adapt to stress 


Chromium 
helps your body 
convert fats to energy 





BBSENG ENBGEE CC INSENG 
_ Standardized 


Niaiiccaiacgteetii 


(ELESTIAL SEASONINGS, 


ers 





BLACK-AND-WHITE photos by Stefan 
Kirkeby are arranged in an asymmetrical 


grouping for dramatic impact. 


a window ledge into a minigallery; prop 
a picture on a mantel, or layer a small 
picture in front of a larger one, for an 
effective display. 

*Make sure art is appropriate for the 
room. “A neoclassical painting may be 
lovely in a formal living room, but you’re 
probably not going to hang it in a coun- 
try-style kitchen,” says Bertelli. 





Ginseng Energy” Ginsana® 
(Per Softgel) (Per Softgel) 


nel ate) 100 mg 


som iil 


100 mcg 
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While its design is right in step with the computer age, 


its price takes you back twenty years. 





dhe new Pacifica Computer Desk by Sauder is the ideal station from which to usher in the millenniur 









A sleek, contemporary design that is a model of space efficiency. Ports for __ anaes 
hardware and software at your fingertips. An extra-deep file drawer. 


Thoughtful touches like a wrist rest and the perfect perch for a printer 
The Pacifica $ 2 4 9 00 
Computer Desk or less 


From our Pacifica Collection. Alder finish. 
File drawer for legal and letter-sized files. 
Storage cabinet to house vertical CPU. 
Rack holds 40 CDs. Slide-out keyboard 
shelf with wrist rest. Model #3640-290. 


Plus ample legroom, seeing how its price would suggest we're all still wear 


bell-bottoms, Sauder furniture is made in Archbold, Ohio (pop. 3,500), 7 





piece by exacting piece and ready for you to assemble. Available at retail} 








everywhere. For a brochure and store locations call 1-800-4 SAUDER. Or visit our Web site at www.sauder.c iq 
“I 


Good Furniture Made Possible. SAUDE | 


© 1998 Sauder Woodworking Co. 
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® PROBLEM: A nondescript 
powder room cramped an al- 
ready small and confusing 
foyer. 

®@ SOLUTION: The removal of 
the tiny closet to the left of 
the powder room door and 
the treatment of the powder 
room and entry hall as a uni- 
fied whole make both rooms 
seem more spacious. A bright 
new palette of materials and 
colors—brilliant red walls 
and ceiling, a translucent 
blue glass sink, and the reflec- 
tive gray of the stainless steel 
backsplash—adds style and a 
hint of glamour. 

m PAYOFF: The designer re- 
calls: “The entry needed 
drama, architectural detail, 
and a greater feeling of 
space. Since the vanity is 
seen from the front door, the 
clients and I decided it 
should look like a piece of 
sculpture rather than a van- 
ity.” Indeed, it is the elegant 
ANTIQUE TO glass bowl that ties the entire composition together. Now the house seems 
}-GARDE: to celebrate a guest’s arrival. 

® DESIGN: Charlotte Jensen & Associates, San Diego (619/693-9294) 

® PAINT: Botticelli Red by Sherwin-Williams (800/474-3794) 

® sINK: Corchi blue frosted, from International Bath & Tile, San Diego 
(619/268-3723) 

™@ FAUCET: 83210 by International Bath & Tile 


GLENN CORMIER 


BY DANIEL GREGORY 





First impressions 


Vivid wall color and simple, elegant materials 
create a dramatic entrance hall 


THE ORIGINAL 
SPACE greeted 
visitors with a 


yawn—bland entry 


provided no sense 


of arrival, and the 


powder room was 


just a dark hole. 
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BUTTONS AND BRAIDS 





Decorated towels add instant style to the bathroom. 
These jaunty hand towels are embellished with buttons 
and braids—all readily available at fabric stores. 

The casual elegance comes from the subtle use of 
color. Pale yellow buttons match the buttery shade of 
the towel (right, above), while the cream braid on the 
celadon towel provides an understated contrast. The 
braid can be machine- or hand-stitched. (Apply a fray- 
checking compound, available at a fabric or craft store, 
to the cut ends of the braid to prevent unraveling.) The 
lavender blue towel, ornamented with braid and a single 
button, demonstrates how textural variations can add 
interest. — Ann Bertelsen 
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intrusive. A new generation a 
ances tackles that problem wit! 
of noise-reduction features 
beefed-up insulation to quieter 
The quietest machines tend to b 
top-of-the-line models; on thi 
hand, designs that diminish 
often save energy as well. 


Dishwashers 
Noise in dishwashers comes 
motor, pump, water action, and 
When you’re shopping for a ne 
washer, ask whether sound insu 
built into the walls and doc 
whether spray arms direct th 
against the door, which can 
greater noise. Vents that close’ 
the noisiest cycles, motors mout 
rubber or other vibration-absorb 
terial, and pumps that are surrq 
by rubber padding can also cul 
the clatter. 
Most manufacturers offer varic 
els of sound insulation in differe 
els. Balance your desire for qui 
other functional and aesthetic cri 
The newest development in, 
dishwashers is the DishDrawer, t 
dishwasher-in-a-drawer, created b 
& Paykel Appliances. It debuted. 
year’s Kitchen and Bath Show in C) 
and will be available this fall. The 
and pump are one unit—just 2% 
high—adapted from the company. 
erful washing machine motor. 


Refrigerators 
The compressor—the motor that) 
the cooling system—is the refrige 
noise culprit. Compressors of 
models operate continuously at 
power and noise levels. The ideal 
erator combines a quiet comp 
with sound-dampening material 
cabinet walls. These units are u 





This one should wakeweu seen 
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\R-DATED DAYS AT CARPETMAX® 


cial limited time values! Hurry in! ° Brand new styles, colors and textures! 


fovative new lines, like Pet-Agree! With such  ~ Easy financing on all fabulous flooring: 
e at first sight for pet owners. low prices carpet, vinyl, laminates, tile, hardwood 


I 
slusive 6-Month “No Questions the BEST and area rugs! 


‘ed” Guarantee on all Wear-Dated selection ° Rapid installation - do it before the holidays 
tinum Carpet! is today! and after the kids are back to school! 
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COURTESY OF FISHER & PAYKEL 
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“QUIET, COMPACT, AND ACCESSIBLE” 
describes the new DishDrawer 
dishwasher by Fisher & Paykel. 





top-end models, starting at about $800. 
Refrigerators without automatic de- 
frosters don’t hum as much but have to 
be manually defrosted, which can be 
messy. “They’re refrigerators just like 
your mother used to have,” says kitchen 
designer and author Deborah Krasner. 


Ventilating hoods 

The hood’s blower makes the most 
noise. Blowers for standard cooktops 
tend to be easier on the ears than those 
for professional-style rangetops because 
the standard cooktops, which operate at 
much lower temperatures, produce less 
smoke and grease and thus don’t 
require such powerful air draw. 

“You can get rid of the motor noise, 
but you cannot entirely get rid of air- 
movement noise,” explains Jim Krengel, 
Lifestyle & 
Design. Yet buying a hood model with- 
out a mesh filter helps. In the quietest 


co-author of Kitchens: 


hoods, a squirrel cage ventilator pulls 
the smoke and grease from the cook- 
top; grease collects in a removable, 
dishwasher-hardy basin or box. The 
squirrel cage and collecting basin 
usually create less air-movement noise 
than a tightly woven filter; 


also easier to clean. 


they’re 


— Barbara Boughton 
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A quiet-appliance lineup _ } 


For a complete list of options, contact the manufacturer, | 


a 


Prices listed are manufacturers’ suggested retail prices. 
BY BARBARA BOUGHTON 


Dishwashers 

AMANA APPLIANCES. With Soft Power Wash: $249-$519. (800) 843- 0304. 
ASKO. $649-$1 ,199. (800) 367-2444. = 
BOSCH. $640-$1,199. (800) 944-2904. e 
FISHER & PAYKEL APPLIANCES. DishDrawer: $999-$1 ,599. (888) 936- 7872. § 1 
FRIGIDAIRE. Gallery line: $369-$599. (800) 374-4432. 
GENERAL ELECTRIC. Profile QuietPower series: $469-$499; Profile i 
Performance series: $669-$699. (800) 626-2000. 
JENN-AIR. Ultimate Quiet series: $499-$699. (800) 536-6247. > 1 f 
KITCHENAID. Whisper Quiet Ultima: $749-$959. (800) 422-1230. 

MAGIC CHEF. Tri Power Sweep Wash System: $249-$479. apt 688-1120. : 

MAYTAG. $379-$799. (800) 688-9900. a 
MIELE. Turbothermic Plus: $999-$1,799. (800) 843-7231. ts” y 
SEARS KENMORE. 1998 Ultra Wash: $329-$599. Call oe Sears store : i 
in your area. ¢ 
THERMADOR. Four- to six-program nigiee. $800-$1, 160. oot 735-4328. q 
WHIRLPOOL. Quiet Partner: $499-$599. Quiet Wash Plus: $399-$469. 
(800) 253-1301. . 3 
WHITE WESTINGHOUSE. Quiet Clean: $179-$349. (800) 374-4432. 


Refrigerators 

AMANA. With Sofsound package: $799-$2,099. (800) 843-0304. 
GENERAL ELECTRIC. Profile Performance series: $1,499-$2,399. 
Commercial-type Monogram series: $2,699-$5,399. (800) 626-2000. 
KITCHENAID. ExtendFresh system: $1,449-$4,599. (800) 422- 1230. 
MAYTAG. Top Mount EQ Plus: $1,099. Quiet Plus Side Mount: $1, 809. 
(800) 688-9900. yi 
REAL Goops. Vestfrost environmental refrigerator without autsnaie = 
defrost: $995. Sunfrost environmental refrigerator made to run on solar 
power (no automatic defrost): $1,275-$2,749. (800) 762-7325. 
SEARS KENMORE. America’s Quietest: $849-$1 ,699. Call the seas store 
in your area. 
SUB-ZERO FREEZER CO. Larger-capacity 600 series: $2,000-$5,200. 
Modular system 700 series: $2,200-$3,500. (800) 222-7820. 

VIKING. Commercial-style refrigerators: $3,875-$5,275. (888) 845-4641. 









Ventilating hoods 

ABBAKA. Designer hoods: $2,700-$12,000. (800) 548-3932. 
BEST. $1,000-$6,000. In California, (800) 892-4040; in other Western oe ) 
(800) 558-1711. | 
GENERAL ELECTRIC. Profile Performance series: $480-$540. Commercial- 
Monogram series: $2,000-$2,350. (800) 626-2000. ¢ : 
NUTONE. Deluxe TN 8300 series: $217-285. (800) 543-8687 y 
THERMADOR. PH (professional hood) series: $959-$2,300. H (standard hood ) | 
series: $1,139-$3,000. (800) 735-4328. a a 
VENT-A-HOOD. $300-$4,000. (800) 836-8246 or (714) 523-1511. 
VIKING. $525-$2,050. (888) 845-4641. 





Who wants Techron? 





Well, can you blame them? What could possibly be more exciting 
than a full tank of your favorite fuel? When you're born to drive, not much. Ask any car. It’s a subject near and dear 
eir innermost parts. Especially those parts with a low tolerance for carbon deposits left by TEC ON’ 
er quality gasolines. Thus the automotive enthusiasm for Chevron with the Techron additive. 

: na” ; All Chevron gasolines have the 
Because cars know no gasoline works better to help keep their vital engine parts clean exclusive Techron additive. 
and performance beyond question. Which is important when you have to prove yourself on a daily basis. 


So, who wants Techron? The answer seems obvious. 



























































































Chevron 





eae 


. Kids can cruise to Simply Smarter’ 


@ wwwchevroncars.com 





Techron, Reg. TM., Chevron for fuel additives. Copyright © 1998 Chevron Corp 


































































































February 1903 
L. Maynard Dixon 
Blanket-wrapped Navajo 


$50 + $5 shipping and handling 
Limited edition printed in 1973 
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200,000 
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March 1933 
Heath Anderson 
Busy family 


$35 + $5 shipping and handling 
Limited edition printed in 1979 





st. FF 


June 1978 
Norman A. Plate 


Lake Taboe 
$35 + $5 shipping and handling 
Limited edition printed in 1979 

















Hawaiian Number 





January 1927 
George Blake Lyle 
Surfing lesson 


$50 + $5 shipping and handling 


Limited edition printed in 1974 
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F October 1934 
Maurice Logan 
California rancho 


$35 + $5 shipping and handling 
Limited edition printed in 1979 


i May 1983 
John Blaustein 


Colorado River 
$20 + $5 shipping and handling 
Limited edition printed in 1990 





MAY 1934 10 CENTS 


May 1934 
Evelyn Simonds 
Woman with irises 


$50 + $5 shipping and handling 
Limited edition printed in 1973 





November 1957 
G Ernest Braun 
Balclutha and Telegraph Hill 
$35 + $5 shipping and handling 
Limited edition printed in 1979 





May 1985 
K Bill Ross 
Yosemite 


$20 + $5 shipping and handling 
Limited edition printed in 1990 

















May 1929 
Maurice Logan 
Woman with dog 


$35 + $5 shipping and handling 
Limited edition printed in 1979 








H March 1969 
Darrow M. Watt 
Gloriosa daisy 


$35 + $5 shipping and handling 
Limited edition printed in 1979 


Each poster measures 
20" x 29" 


Indicate which poster(s) 
you would like to order 
using the letter next to 
the description. The 
shipping charge is per 
order, not per poster. 


Send your check to: 
Sunset Magazine 
PO. Box 51572 

Palo Alto, CA 94303 


Limited quantity avail- 
able on all posters. 
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e Westerners are known for innovation, from 
*chnology to food to fashion. But when it comes 
2 our homes we still love traditional styles, 
esigns that have stood the test of time and been 
sfined for modern living. This longing extends 
eyond the walls of the home: We crave real 
eighborhoods, a sense of place, the feeling of 
ommunity—things that are hard to come by 
vhen you spend most of your time in the car, dri- 
‘ing from work to shopping to recreation. 


some of the West’s most popular new communi- 
ies seek to build in the things that make small 
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Photography by Mert Carpenter 


town living so great. Hamilton, located in Novato, California, is an example of 
what’s come to be known as neo-traditional planning. This former army airfield 
will include six small neighborhoods on 400 acres, while preserving mature parks, 
open space, and historic buildings. Residents will be able to walk or bike to a shop- 
ping center, swimming pool, tennis courts, and recreation center or explore the 
adjacent 2,700 acres of restored wetlands. 


Hamilton residents will enjoy the best of both worlds—the old and the new. 
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One of Hamilton’s newest neighborhoods, South Gate, 
shows how designers employ modern products and 
methods to meet the demands of the Western lifestyle. 
The O’Brien Group, builder of South Gate, selected 
architectural elements that evoke traditional styles and 
wedded them to contemporary design features using 
the most advanced materials. 

The home styles in South Gate designed by KTGY 
Group of Irvine, California, blend traditional styles 
with a Western spirit of innovation, reshaping space 
and interiors to fit the way we live today. They demon- 
strate how evoking a particular architectural style 
depends on the details: choices of materials, finishes, 
colors, and ornaments. 


South Gate creates the feeling of an eclectic Western 
neighborhood through a combination of four time-hon- 
ored architectural styles. An English Tudor design fea- 
tures expanses of stucco and timber trim. The Spanish 
Colonial model sports a typical red tile roof and arched 
doorway and windows. An interpretation of the 
California Bungalow is faced with stucco and 
enhanced with exposed rafters. And the Craftsman 
house is clad in lap siding on a stone stem wall, embell- 
ished with triangular knee braces at the roof line and a 
trellised entry. 
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Interiors by Karen Butera, Inc. 



















Each style has been achieved with innovative materials used 1) 
and out. South Gate’s Craftsman model, for instance, is sided | 
Hardiplank, a fiber-cement siding manufactured by James H| 
Building Products that mimics milled wood siding, delivering the ! 
acter and beauty of wood without the upkeep. | 

The Cedarmill horizontal lap siding used here reflects the Crafts 
ethos and complements the stone that faces the lower portion 0} 
building. To recreate a Victorian building, the horizontal siding cow) 
combined with Hardie Shingleside to create decorative motifs. Hi 
Shingleside has the same warm, authentic look as cedar shingles, } 
is more durable. For a rustic ranch look, Roughsawn siding can be ¢ 
bined with Sierra-4 siding, both with the rugged texture of milled | 
ber, then accented with brick.* 

Though these materials look like wood, they don’t act like it. 
baking summer heat alternating with drenching winter rains that che 
terize our climate require almost constant scraping, patching, caulk 
and repainting to keep wood from warping and splitting. On Hardipl 
paint will last up to three times longer, and there’s a fifty-year trans 
able warranty. This durability doesn’t have a trade-off, since unlike y 
siding, Hardiplank can be repainted when it’s time for a new look. 

Inner Beauty 

In designing the interior spaces, The O’Brien Group focused on upda 
tradition in order to provide a floor plan that is ideal for the way we 
today. For example, original Craftsman homes typically had a large, ‘ 
arate dining room, sometimes bigger than the living room, W 
kitchens were minuscule. This updated version expands the kitchet 
include a breakfast area and merges it with a family room, while the 
of the formal living room has been reduced. 








*Although all these alternative siding treatments are available, not all are offered at South Gate. 
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| SIDING PRODUCTS 
ro Hardie Building Products, Inc. 
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natter what the weather cooks up, the last thing you'll get from James Hardie siding products is unexpected | 
ntenance. Take Hardiplank® siding. It’s guaranteed not to rot, warp or swell for fifty years. And unlike 
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Today’s highly workable floor plan can 
be dressed up into a variety of styles with a 
little attention to detail. In South Gate’s 
Bungalow home, white cabinetry reflects 
the charm of this American favorite, popu- 
lar from the 1800s through the 1930s. And 
the floor of wide boards with distressed 
green paint finish looks as though it’s been 
lovingly cared for since the turn of the cen- 
tury. In fact, it’s another improvement on 
nature: a care-free laminate floor by 
Pickering in Cottage Green Pine, with the 
richly varied surface of an antique painted 
board floor. An important detail here is the 
long-cut look of forty-six-and-a-half-inch 
planks like those used in early American 
construction rather than the twelve-inch 
lengths found in European homes—and 
most other laminate floors. This surface 
comes clean with a quick sweep, resisting 
dents, scratches, scuffs, and fading and 
never needing waxing, resurfacing, or 
sanding. 


Take a Style Spin 


This same highly functional floor plan 
might be given a modernist spin with min- 
imal frameless cabinetry in a colored lac- 


LIFETIME 
Warranty! 


For a dealer near you, 888-742-5001. 
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quer finish and a creative Pickering floor in 
a geometric pattern of square tiles with the 
look of natural stone, perhaps a combina- 
tion of travertine and marble. Unfitted cab- 
inetry and a floor of Pickering’s Natural 
Beech would transform the same room into 
a French country kitchen. 

In all, the Washington-made Pickering 
line includes twenty wood grains in strip or 
plank styles, augmented by sixteen square 
tile styles with the look of natural stone, 
ceramic, and patinated copper and four 
smaller accent designs. Complementary 
widths make creative mixing easy. 

The kind of playful creativity that 
South Gate offers is key to the way we live 
here—taking the best of old and new and 
making it our own. 


For more 
ideas on 


wn Style... 

JAMES HARDIE BUILDING PRODUCTS 
1-888-HARDIE1 
www.jameshardie.com 

PICKERING INCORPORATED 
1-888-742-5001 

SouTH GATE AT HAMILTON 
www.baynet.com/obrien 


For Life! 


BZ Made in America 
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here’s a downside to the 
sunny summers and 1 
landscape, and that’s ourf 

adobe soil. Meanwhile, West 
clamor for gardens filled with fl 
trees, and maybe even some ¥ 
bles. ei 
The gardens at South Gate 
how “outdoor rooms” carry throw 
design theme. The Bungalow’s } 
defined by a wooden arbor like © 
the front entry and planted with 
accent shrubs. The Craftsman’s is 
scaped with brick and stone for a. 
look, with a grassy lawn. Th 
Spanish Colonial garden is la 
with geometric forms; terra. 
pavers are accented with bright 
ers, while a fountain burbles. Mo 
mal is the English Tudor flower g: 
cut by pathways and laced 
blooms. 
Achieving these lush ol 
requires care. There are two — 
arounds for hard-pan soil that bec 
even more compressed from hom: 
struction: containers and soil a 
ments. 
Planting in containers ofc | 
benefits. The containers thems| 
add visual interest and can be us 
define an area and vary the heig 
plantings. They’re also easy to} 
tain, concentrating water and fer 
around plants for a hardy, thriviny! 
den. 
To give your container plants’ 
best start, Supersoil offers a high- 
ity potting soil that’s ready to u 
sterilized to eliminate weeds, pes 
diseases. Caring for your p 
made even easier thanks to a 
anced nutrient formula with iron 
blended right in, so that all you he 
add is water. 2s 
To enrich new or existing fl 
beds and landscaping, dig in, at’ 
plenty of soil amendment so p/ 
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new product from Supersoil, Pr 
Planting Mix & Soil Conditioner, | 
ens clay soils and adds vital or} 
matter, including vitamin B-1 to k 
transplanting shock and gypsul) 
improve the soil drainage. And it | 
tains no sewage sludge so it’s saf/ 
fruits and vegetables. Add this helf| 
your Western garden, and a natu! 
arid landscape can bloom all yearn, 


| 
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Ground tittle to hard: ) 




























PLANTING i) 
eg SOIL CONDITIONER | 





ew Supersoil® Premium So look for Supersoil® Premium 


ting Mix and Soil Conditioner Planting Mix and Soil Conditioner | 


wherever you find quality gardening 





affordable, easy-to-use mix-in 
ula that turns hard, clay supplies. 


After all, isn’t life hard enough Ml 


| 
ae Mil 
as it is? iil 


und into soft, rich, fertile soil. 








You'll find it improves soil 
re, aeration and drainage. 


PREMIUM PLANTING MIx 
AND SOIL CONDITIONER 


Turns hard clay ground into soft, rich soil. Hi || 
I | 
| | 


it nourishes flower beds and 


setable gardens alike with its at ee rete 


nd of essential nutrients, includ- oy eeu eee rich soil. 
iron, vitamin B-1 and gypsum. ; 














>» 
Ideal forflower beds and vegetable gardens, 


j ; Or Te) Sime masta tee mati te faites plus Iron, Vitamin B-1, and gypsom 


©1998 Rod McLellan Co. 
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Olive harvest party 


An homage to the olive and its oil 


BY ANDREW BAKER 


mw In 1990, Nan McEvoy (right), former 
chairman of the board of the Chronicle 
Publishing Co., bought a 550-acre 
ranch near Petaluma, California, to give 
her city-dwelling grandchildren a place 
to play. And to make the property pro- 
ductive, she planted olive trees, which 
now give 300 of her friends a reason to 
play here too. 

On a cloudy November afternoon last 
year, they lent a hand, gathering the 
fruit. Duties done, the guests trekked 














THE BEST OIL Comes from 
unbruised olives crushed just 
after picking. A ton of olives 

makes up to 40 gallons of oil. 
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back to the ranch house and celebrated 
the harvest with a feast produced by 
Paul Bertolli, chef and co-owner of 
Oliveto Cafe & Restaurant in Oakland. 
The menu was saturated with olives and 
olive oil, of course—cured olives bathed 
in a citrus-infused olive oil, mushrooms 
sautéed in olive oil and spooned onto 
toast, beans perfumed with olive oil, 
and several spit-roasted pigs stuffed 
with fennel cooked in olive oil. 

And at every table, rustic breads sat 
alongside bowls of McEvoy’s olive oil, 
ready to soak up the taste of the day. 

Such olive oil celebrations are wide- 
spread and growing. On page 126, learn 
what’s new with the West’s hottest liq- 
uid commodity; on page 128, how to 
taste it; and on page 130, how to find it. 
Then host your own festivities with a 
tasting of oils followed by Bertolli’s 
menu, featuring a succulent stuffed 
pork loin instead of the whole hog. 

















Olives with Orang 
Fennel, and Chili 


PREP AND COOK TIME: About 10 
MAKES: About 3% cups; 8 servi 


1 teaspoon fennel seed 
“4 cup olive oil 


2 tablespoons long, thin shr 
orange peel 


1 teaspoon hot chili flakes 


2 cans (each about 7% 02z.; 4 
total) ripe green olives, ¢ 


1. In a 10- to 12-inch frying f 
medium-high heat, stir fenn 
seeds are slightly darker, 1 to 21 
Add oil, peel, chilies, and oli 
until olives are hot, about 2 mit 
2. Serve olives hot, warm, or. 
temperature. If making ahead, s 
tight up to 2 weeks. 

Per serving: 124 cal., 94% (117 cal.) f 
0.8 g protein; 13 g fat (1.7 g sat.); 1.3 
(1.5 g fiber); 1,276 mg sodium; 0 mg 


) An olive feast for 8 

LIVES WITH ORANGE, FENNEL, AND CHILI 
CROSTINI OF CHANTERELLES 

Napa Valley Sauvignon Blanc 
FENNEL-STUFFED PORK ROAST 
TUSCAN BEANS 


SALAD GREENS WITH OLIVE OIL AND are 
} BALSAMIC VINEGAR ae 













Italian Chianti 





RUSTIC PEAR TART 














French Muscat 


Sos 
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Olive oil in the West 


m By global standards, Nan Mc- 
Evoy’s production is a drop in the 
olive-oil bucket—California gener- 
ates only 0.1 percent of the world’s 
supply. But by domestic standards, 
it is part of a tidal wave of new in- 
terest in all things olive. 

California’s first olive oils came 
from brought 
planted by Spanish padres at the 
missions in the late 1700s. In the 
following century, olives and olive 
oils were significant products. 

But in the early 1900s, various 
factors, including the arrival of 
cheap and plentiful oils, shrank 
the market for domestic olive oil. 
Olive oil became a sideline, as 
olive ranchers turned to the more 


trees over and 


profitable venture of curing and 
canning the fruit. 

A few oil makers, 
stuck it out through those lean 
years. And now they have been 


however, 


joined by many newcomers, as in- 
terest in high-quality olive oil has 
surged during the past decade. 
Research in all aspects of olive 
oil production, from variety se- 
lection through oil making, fo- 
cuses on the creation of a superior 
product. 

Even an Arizonan, Perry Rea, has 
joined in. At Friendly Corners, 
about 45 miles south of Phoenix, 
he has planted 43,000 olive trees, 
from which he expects a harvest in 
three to four years. 
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Crostini of Chanterelles 


PREP AND COOK TIME: About 45 minutes 
MAKES: 8 servings 


1% pounds fresh chanterelle or 
common mushrooms 


4 tablespoons olive oil 


teaspoons champagne vinegar or 
white wine vinegar 


1 tablespoon fresh thyme leaves or 
dried thyme 


Salt and pepper 


16 slices (4 in. thick) sourdough 
baguette 


4 teaspoons minced fresh chives 


1. Rinse chanterelles, gently rubbing 
mushroom gills with fingers to release 
any grit; drain. Repeat if necessary. Trim 
and discard bruised parts and discolored 
ends. Slice mushrooms "4 inch thick. 


2. Ina 10- to 12-inch pan over high heat, 
stir mushrooms, 1 tablespoon olive oil, 
1 teaspoon vinegar, and thyme until 
liquid is evaporated and mushrooms are 
browned, 15 to 20 minutes. Add 2 
tablespoons olive oil, the remaining 
vinegar, and salt and pepper to taste. 


3. Meanwhile, brush bread slices with 
remaining 1 tablespoon olive oil and lay 
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on a 14- by 17-inch baking shj 
in a 350° oven until crisp an¢ 
about 15 minutes. 


4. Top toast pieces equally wi 
room mixture and sprinkle wi 


Per serving: 159 cal., 45% (72 cal.) fi 
4.3 g protein; 8 g fat (1.1 g sat.); 19} 
(1.9 g fiber); 176 mg sodium; 0 mg q 


Fennel-stuffed Pork R 


PREP AND COOK TIME: About 22 


NoTEs: At the market, have the E 
(chine) of roast left on but ha 
through to the ribs to make cary 


MAKES: 8 to 10 servings 


heads fennel (3% to 4 in. 
cloves garlic, minced or p 
teaspoon olive oil 

teaspoon hot chili flakes 


fat-trimmed shoulder-en 
loin (about 6 Ib.) 


Salt and pepper 
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1. Rinse and drain fennel. Tri 
discard tough stalks, and save 
greens. Coarsely chop enough 
to make '2 cup; save extras for 
Trim and discard root ends and 
areas from fennel heads. Using) 
cut fennel into “16-inch-thick pie 


j 


Plelieng AND RICHLY browned, pork roast with Tuscan-style beans is the main 


Teel estes Pocket between bone and pork holds mellow chili-fennel stuffing. 


oi r 
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First Prize ( 1) 


DANNON’ Dream Kitchen furnished by Maytag’: 
self-cleaning oven, 22 cu. ft. side-by-side refrigerator, 
5-cycle dishwasher and 900w microwave 
ARV: $2,500 


#Prize (2) 
ultipractic 
able slicing 
‘d processor 


| ARV: $100 ig c= 


Third Prize (10) 


Braun’ Multipractic 


Deluxe Handblender 
and Chopper 
ARV: $50 
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DANNON? Natural Plain / Sunset Magazine Recipe Contest 


Please enter me in your contest for a chance to win the $2,500 DANNON® Dream 
Kitchen. | have enclosed my favorite recipe that uses DANNON2® Natural Piain yogurt 
neatly printed or typed on a sheet of 8-1/2 x 11 paper. Entries must be postinarked 
by November 15, 1998. 


Name: Age: Bt, Ae Uh : 


Address: 


Phone: aa 


Please fill out this official entry form and send to: DANNON® Natural Plain / Sunset igstie zi 
Recipe Contest, c/o Sunset Magazine, 80 Willow Road, Menlo Park, CA 94025. yl 


SEE PAGE 155 FOR COMPLETE CONTEST DETAILS AND OFFICIAL RULES. 
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Understanding olive oil 


Learn the lingo of olive oil labels to identify the best 


Olive oil is made by crushing olives to a paste. Freerun oils are those that drip from the 
paste. But most are extracted by pressing or spinning the paste in a centrifuge. For cold 
press, no heat is applied. The finest oil, extra-virgin, is often described as a’first cold press 
and unrefined. Additional pressings, often with heat or chemicals, produce lesser-quality 
oils. Oils may be filtered to make them clear; however, unfiltered oils may clarify on standing. 
A California olive oil must be made only with olives grown in the Golden State. If it’s an es- 
tate oil, all the olives were grown on the owner’s land. If the olive oil is labeled organic, the 
trees are chemical-free. 

The label may specify when the fruit was picked. Usually, early harvest means fall to winter, 
late harvest winter to spring. Early oils tend to be green and taste grassy, while late oils are 
typically gold and buttery-tasting. The olive varieties may or may not be identified on the label. 
Store olive oil airtight in a cool, dark place. Do not refrigerate. 


HOW SHOULD OLIVE OIL TASTE? 

The California Olive Oil Council (COOC) seal “Certified Extra Virgin” on the label means the 
COOC has tasted and approved the oil’s quality. Approved oils rate as close to flawless as 
possible. Descriptions of tastes or aromas include fruity, grassy, fresh, clean, and pungent. 
Oils may have have a slightly bitter flavor, reminiscent of raw artichokes, but they shouldn't be 
harsh. Nor should they taste or smell musty, fermented, muddy, vinegary, metallic, or rancid. 
Three experts—Darrell Corti of Corti Broth- 
ers specialty food and wine merchants in 
Sacramento; Maggie Klein, author of Feast 
of the Olive: Cooking with Olives and Olive 
Ojl and co-owner of Oliveto Cafe & Restau- 
rant in Oakland; and Giovanna Passalac- 
qua, a COOC-trained olive oil taster—ex- 
plain how to evaluate oils: First check for 
aromas, then taste (on cubes of bread). An 
olive oil should taste good—a judgment 
anyone can make. 


STONE MILL at McEvoy Ranch 
crushes just-picked olives to release 
their treasure flow of green-gold oil. 
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2. In a 10- to 12-inch frying pa 
high heat, mix fennel, garlic, oil, 
cup water. Stir often until liquid 
rates and fennel is lightly bre 
about 6 minutes. Stir in “2 cup 
greens and chilies. Remove from 


3. Wipe roast with a damp towel. 
paring knife, make a cut the lei 
the roast and parallel to the backl 
create a pocket that is about 3 
deep. Spoon fennel mixture evet 
the pocket, packing it in to use al 


4. With cotton string, tie roast cr 
at every rib to hold fennel stuf 
place. Set meat, rib side dowr’ 
rack in an 11- by 17-inch pan. 


5. Bake at 375° until a therm: 
inserted in the center of the thick: 
registers 150° to 155°, about 2% F 


6. Transfer roast to a platter; sniy 
and remove. Skim and discard fi 
roast drippings. Scrape drippin 
with 2 to 3 tablespoons water, an 
over meat. Garnish roast with re 
fennel greens. Slice between | 
serve. Add salt and pepper to tast 


Per serving: 289 cal., 34% (99 cal.) fron 
42 g protein; 11 g fat (3.8 g sat.); 2.2 g 
(0.7 g fiber); 163 mg sodium; 113 mg« 


Tuscan Beans 


PREP AND COOK TIME: About 2! 


NOTES: Instead of cannellinis, y 
use Great Northern beans. 


MAKES: About 9 cups 


1’2 pounds dried cannellini (¥ 
beans 


6 ounces thin-sliced prosciu’ 


4 cup chopped carrot 
4 cup chopped celery 
4 cup chopped onion 
1 clove garlic, minced or pres 
2 teaspoons olive oil 


1'2 tablespoons fresh rosemar 
leaves, minced 


About 6 cups fat-skimmed ch 
broth 


2 Roma tomatoes (about 6 0; 
total), rinsed, cored, and chi 


Salt 


1. Sort beans and discard debris 
and drain beans. 

2. Finely chop prosciutto. 

3. In a 5- to 6-quart pan over hig 
stir carrot, celery, onion, and garli 
until onion is limp, about 4 mi 
Add prosciutto and stir just 











ul, rout, linguine, farfalle...whatever pasta shape youre cooking, there's another 
i should always reach for: the shape of good taste, imported Pompeian Extra 
Dlive Oil. In the distinctive tapered bottle, it makes your pasta perfect every time. 
|| Pompeian Spicy Fettuccine 
Mure Saree Pompeian Extra Virgin Olive Oil ae cup 
talian parsley, minced 4 tbsp Dae Oy 
[metas ey) aa 6 thsp 
1a pepper flakes ayy | Fettuccine Pod yz 
rttuccine with a dash of salt and one la ay oe olive oil until al dente. 
ae ae eo Ls yd 
for 30 seconds more. Toss cooked fettuccine with skillet mixture, remaining olive 


ayaa and cheese. Add salt and pepper to taste. Serve immediately, % Serves 4) AN $ 
POMPEIAN ° 








For your FREE recipe booklet, send your name and PLR LSSM Ce : THE SHAPE OF GOOD A tcan ed 
cipes, Department SU98, 4201 Pulaski Hwy, Baltimore, MD 21224. Hee 


stered [ 
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mixture is lightly browned, 2 
to 3 minutes. 


4. Add beans, rosemary, 6 
cups broth, 2 cups water, 
and tomatoes; bring to a 
boil. Cover, reduce heat, and 
simmer until beans are 
tender to bite, 2 to 2’ hours; 
stir occasionally. 


5. Purée 1 cup beans in a 
food processor or blender, 
then stir into beans. Add 
broth if beans are too thick. 
If making ahead, cool, cover, 
and chill up to 1 day. Reheat, 
thinning with more broth. 
Add salt to taste. 

Per serving: 347 cal., 12% (41 cal.) 
from fat; 28 g protein; 4.6 g fat 
(1.1 g sat.); 51 g carbo (31 g fiber); 
424 mg sodium; 15 mg chol. 


Rustic Pear Tart 


PREP AND COOK TIME: About 1 hour 
MAKEs: 8 to 10 servings 


’4 cup sliced almonds 


About 2% cups all-purpose flour 
About '2 cup sugar 

About “s cup (about '2 lb.) butter 
or margarine 


12 pounds Bosc pears 


Finding California 
olive oil 


Look for olive oil in fancy-food stores and 
well-stocked supermarkets. Or order estate- 
grown Olive oils from the following producers 
(the asterisk denotes at least one COOC- 
certified oil). 

Not all highly regarded olive oils are estate- 
produced. Among other skilled producers are 
Chappellet*, Critelli, Frantoio*, and Jaeger. 
As an artisan product, extra-virgin olive oil is 
expensive to make and pricey—up to $30 
for a 275-milliliter bottle (about 9 oz.); that’s 
$1.64 per tablespoon. Prices listed are for 
the producer's smallest bottle and do not in- 
clude shipping; prices and availability vary. 
Aeolia Organics, Cedar Ridge. $7.50-$9 
(8.5 02.). (630) 268-6563. 

Bariani Olive Oil, Sacramento. $6 (875 
ml.). (916) 689-9059. 

Beltane Ranch, Glen Ellen. $15 (500 mli.). 
At Olive Press, Glen Ellen; (800) 965-4839, 
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A RUSTIC PASTRY ripples around pears and almonds. 





1. In a blender or food processor, finely 
grind 1 tablespoon almonds, 1 table- 
spoon flour, and 2 teaspoons sugar. 
Pour into a small bowl. 


2.In a food processor or another 
bowl, combine 2 cups flour and 4 cup 
sugar. Add *4 cup butter, cut into small 
pieces. Whirl or rub with your fingers 
until fine crumbs form. Add %4 cup 
water; whirl or stir with a fork just 
until the dough holds together. Pat the 
dough into a flat disk. 


B. R. Cohn Winery, Glen Ellen. $50 
(6500 ml.). (800) 330-4064, ext. 24, or 
www.brcohn.com. 

*Calaveras Olive Oil Co., Copperopolis. 
$10 (250 ml.). (209) 785-1000. 

*Calio Groves, St. Helena. $16.95 (750 
ml.). (707) 963-8888. 

*Corbett Vineyards, St. Helena. $14.95 
(375 ml.). (707) 963-8808. 

*DaVero, Healdsburg. $24 (375 ml.). 
(707) 431-8000 or www.davero.com. 
*Dodici Giardini, Pacific Palisades. $25 
(% |.). 1475 Chastain Pkwy. W., 

Pacific Palisades, CA 90272. 

*Figone’s of California, Tracy. $10 (250 
ml.). (877) 434-4663. 

*Graber Olive House, Ontario. $9.95 
(12.7 02.). (800) 996-5483 or 
www.graberolives.com. 

Grace Family Vineyards, St. Helena. 
$33.50 (375 ml.). (707) 967-9980 or 
www.digitalchef.com. 

Harrison Vineyards, St. Helena. $30 


3. On a lightly floure 
roll dough into a 
wide round, about 
thick. Slide onto a 1 
inch baking sheet; p 
tears back together. 


4. Sprinkle almond 
onto pastry, leaving | 
3-inch rim. 

5. Peel, core, and ¢ 
into 14-inch slices. 
overlap pear slices o 
to cover almond 
leaving a 3-inch rim. 
up and lay over pears, 
neatly to incorporat 
pastry. Sprinkle 2 te 
sugar and remaining 
almonds over pears. 


6. Melt 1 tablespoo 

(in a small pan ove 
heat or in a microwé 
bowl in a microwave oven). 
pastry rim with butter and spri 

1 teaspoon sugar. | 
7. Bake on center rack in a 40 


until pastry is golden brown, al 
minutes. 


JAMES CARRIER 


8. Slide tart onto a platter. C 
wedges and serve hot, warm, or 


Per serving: 355 cal., 51% (180 cal.) fri 
3.8 g protein; 20 g fat (12 g sat.); 41g 
(2.4 g fiber); 188 mg sodium; 50 mg c 


(275 ml.). (800) 913-9463. 
Henwood Estate, Marysville. $12-$18 
(500 ml.). (530) 639-2400. 

*Long Meadow Ranch, St. Helena. $ 
(500 ml.). (877) 627-2645. 
Lunigiana, Glen Ellen. $15 (250 ml.). 
(707) 939-8900. 
*McEvoy of Marin, Petaluma. $15 (25¢ 
ml.). At Oakville Grocery; (800) 736-660 
Pinnacles Olive Orchard, Monterey. $ 
(250 ml.); (707) 939-8900. 
*Preston Vineyards, Healdsburg. $18 
(500 ml.). (800) 305-9707. b 
Sadeg Organic, Palermo. $10 (8.5 0z,) 
(800) 400-8851. 
Sciabica’s, Modesto. $5 (5 oz.). (800) 5 


9612, ext. 15, or www.sciabica.com. — 
*Stutz, Berkeley. $14.50 (375 ml.). At Pe 
Shop: (610) 528-1786. : 
V. G. Buck California Foods, Kenwooc¢ 
$10 (16 oz.). (707) 833-6548. 

*Wente Vineyards, Livermore. $25 
(375 ml.). (925) 456-2305. 








If you can dream it up, 
GE introduces you can cook It up. handle a poached salmon, a 


the remarkably 
versatile Profile 
Performance’ Range. 


From top to bottom, 
es you a wider range of exciting 
ing possibilities. 

i top, GE’s exclusive new Bridge 
er lets you tackle dishes of any 
© and size, thanks to an ingenious 


le element that extends the cook- © 


rea between two burners. It can 











whole snapper, crepes, fajitas or 
giant stacks of pancakes. 

Down below, our TrueTemp” oven 
is the most accurate in America. With 
its consistent and even cooking, it’s 
ideal for those tricky heat-sensitive 
dishes like lemon meringue pie or 
a delicate chocolate souffle. 

So stop dreaming and start cooking. 
Call us at the GE Answer Center; 
1.800.626.2000, or visit us at 
www.ge.com 


Profile Performancé 


We bring good things to life. 
































Every once in while, 
you find yourself in 

fl lea Vea bY 
feels “right.” One of those 
places ought to be your 
kitchen, especially 
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One fine fish 


Move over, king salmon: Chilean seabass is heir to the throne 





What's in a name? For Chilean seabass, not much fact. This firm, flavorful, snowy-flesh fish is not a 
bass, nor is it exclusively from Chile (it’s also caught off the coast of Argentina). But in 1994, 
Chilean seabass was officially accepted by the FDA as the name of Dissotichus eleginoides. When 
this fish was introduced to the West in the ’80s, it was a big hit right from the start. It has few bones 
nail and is about as fatty as king salmon and 
therefore more tolerant of overcooking 
than most fish. 


Oven-roasted Chilean Seabass 


PREP AND COOK TIME: About 30 minutes 


Notes: Salted fermented black beans 
are available in bags or jars in Asian 
food markets and some supermarkets. 


MAKES: 5 or 6 servings 


12 pounds Chilean seabass, cut 
intol-inch-thick pieces 


1 tablespoon salted fermented 
black beans 


1 tablespoon minced fresh ginger 
/4 Cup rice vinegar 

2 tablespoons butter or salad oil 

/s cup slivered shallots or red onion 
2 ruby grapefruit (1 lb. each) 


About 1 pound mustard greens, 
rinsed and drained 


About 2 tablespoons soy sauce 









jultivated taste 


mpon mushrooms appear in markets in falli—football season—conjuring up images of 
Perleaders. But pompon, not pom-pom, is its generally accepted label. It has others, too: 
mM pon bianc, lion’s mane, bearded tooth, goat’s beard, bear paw, and sea sponge. This 
I99y ivory puff tastes like a cross between sweet fresh crab and delicate bone marrow. 

Dven-fried’ pompons for 4: Discard dark or soft spots from % pound pompon mush- 
AS. Quickly swish mushrooms in coo! water to rinse, then drain. Cut into /%2- to %-inch- 
K Slices. Melt 6 tablespoons butter or margarine in a 10- by 15-inch rimmed pan. Turn 
AroOoMs Over in butter; arrange side by side. Bake in a 400° oven about 10 minutes. Turn 
ss Over; bake until browned, 10 to 15 minutes more. If making ahead, let cool in pan, then reheat in oven 4 to 5 minutes. 
son with salt and pepper. Per serving: 174 cal., 93% (162 cal.) from fat; 2 g protein; 18 g fat (11 g sat.); 4 g carbo (1.1 g fiber); 179 mg sodium; 47 mg chol. 
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EMERG ENS Cay Vie Aa ee 


1. Rinse fish and pat dry. 

2. Rinse beans, drain, then mash slightly 
with ginger and vinegar. 

3. Put 1 tablespoon butter in a 9- by 13- 
inch pan. Set pan in a 500° oven until 
butter melts and begins to brown, about 
2 minutes. Remove pan from oven, tilt 
to spread butter, then lay fish in pan 
and turn over. Mix shallots with butter. 
Pour black bean mixture over fish. 

4. Bake until fish is opaque but still 
moist-looking in center of thickest part 
(cut to test), about 10 minutes. Baste 
occasionally with pan juices. 


5. Meanwhile, with a sharp knife, cut 
peel and white membrane from grape- 
fruit, then cut between membrane and 


Cheese ease 
Hot over potatoes, it’s 
a cozy Alpine dish 


Raclette is a cheese from Switzerland. 
It’s also the name of the wonderfully 
simple main dish made by scooping 
the melted cheese onto hot potatoes 
and adding onions and pickles. 

The Swiss melt raclette in an elabo- 
rate portable electric gizmo. At home, 
just use a fireplace or the broiler. The 
fireplace is my preference. Just put a 
hunk of cheese in a shallow pan and 
push it close to the flames. Pull it 
away to scrape off the melted cheese, 
then push it back to melt some more. 


Raclette 


PREP AND COOK TIME: About 30 minutes 
Notes: Any smooth-melting cheese— 
cheddar, fontal, fontina, gouda, 
gruyere, jack, Swiss, taleggio, or 
teleme, even brie—can stand in for 
raclette. You can bake or boil potatoes. 
MAKES: 4 servings 

2 pounds thin-skinned potatoes 

(1 to 12 in. wide), scrubbed 
1 red onion (‘7 Ib.) 
1 tablespoon lemon juice 


About 1 pound raclette cheese 
(see notes) 


About 1 cup cornichon pickles 
Salt and pepper 


1. Put potatoes in a 4- to 5-quart pan. 
Barely cover with water, put lid on 


fruit to release segments. Squeeze juice 
from membrane. Measure 3 to 4 
tablespoons juice and pour over fish as 
it bakes. Reserve fruit. 

6. Trim and discard coarse stems from 
mustard greens; coarsely chop greens. 
7.In an 11- to 12-inch frying pan over 
high heat, melt remaining butter. Add 
greens and 2 tablespoons soy sauce. Stir 
often until wilted, 2 to 5 minutes. 

8. Transfer fish to a platter; pour juices 
over it. Arrange wilted greens around 
fish. Garnish with grapefruit segments. 
Season with more soy sauce to taste. 

Per serving: 196 cal., 30% (58 cal.) from fat; 

24 g protein; 6.4 g fat (3 g sat.); 11 g carbo 
(0.9 g fiber); 550 mg sodium; 57 mg chol. 





pan, and place over high heat. When 
boiling, reduce heat and simmer until 
potatoes are tender when pierced, 
about 20 minutes. 


2. Meanwhile, peel onion and thinly 
slice lengthwise. Mix with lemon juice. 


3. Slice cheese; arrange in a shallow 8- 
by 11-inch casserole or 4 individual 
casseroles, each about 5 inches wide. 


4. When potatoes are cooked, drain 
off most of the water and keep warm. 


5. Broil cheese about 6 inches below 
heat until melted, about 5 minutes. 


G. To eat, put potatoes, onion, and 
pickles on dinner plates. Spoon hot 
cheese, a few bites at a time, over 
potatoes. Add salt and pepper to taste. 
If cheese in casserole gets hard, return 
to broiler to soften, 3 to 4 minutes. 


Per serving: 687 cal., 50% (342 cal.) from fat; 
40 g protein; 38 g fat (21 g sat.); 48 g carbo 
(4.7 g fiber); 1,217 mg sodium; 125 mg chol. 


























OLD STANDARD 


A retro dessert 


m@ Who eats quince anymore? This off 
fashioned fruit—hard, astringent, a) 
inedible raw—came West with pionee 
They made the effort because, cook) 
quince is quite another story—tend 
sweet, and moist, much like cooked : 
ples (there’s one interesting qui 
quince turns more golden or pink), W 
a pleasant musky, floral flavor. Bruce 
taly, chef and owner of Le Gour 
restaurant in Seattle, shares his recipe’ 
an old-time dessert worth rememberir 





Quince-Apple Crisp 


PREP AND COOK TIME: About 1 hour a’ 
20 minutes 


MAKES: 8 servings 


1. Ina bowl, mix 1 cup sugar, 1 cupa 
purpose flour, and 1 teaspoon bakii 
powder. Cut 2 cup (% lb.) butter 
margarine into chunks and add to boy 
along with 1 tablespoon vanilla. Rj 
mixture with fingers until it fort 
coarse crumbs. Then squeeze mixtul® 
to make small lumps. | 


2. Peel and core 3 quinces (about 19 
Ib. total) and 3 Golden Delicio’ 

apples (about 11 Ib. total). Cut fr 
into /%-inch-thick slices and mix in’ 
shallow 2-quart baking dish. Pour sug: 
flour lumps evenly over fruit. 


3. Bake in a 350° oven until fruit is ve 
tender when pierced, 55 to 60 minut 
Serve with ice cream. 

Per serving: 331 cal., 33% (108 cal.) from fa 
2 g protein; 12 g fat (7.2 g sat.); 56 g carbo 
(1.8 g fiber); 181 mg sodium; 31 mg chol. 


| 


mg T'S BEEN SAID THAT 
a9 “NECESSITY IS THE 
&— MOTHER OF INVENTION.” 
Well, if thats the case, then 
| hunger is invention’ pushy stepmother. 
You see, in 1932 a group of women 
from a Seattle bridge club decided that 
making a pie took too darn long. 
| Especially if you happen to be in the 
middle ofa serious case of the munchies. 
So they took it upon themselves to 
create the worlds first easy-to-make 
; pie crust mix. Thus the words “crust” 
and “ease” were put together for the 


very first time to form our name. 


. Krusteaz. Catchy, isn’t it? 





A NORTHWEST TRADITION 
FOR OVER 60 YEARS 


years ago, our company was inspired by 
é Srowl. No, nota bear ora cougar. A stomach. 


Seca Mca ca dace 





Since then, in this quiet little corner beloved in the West. 


of the country weve been very busy. Ask anyone whos from around 
That original pie crust recipe was here. Most of us were raised on it all. 
so delicious that in just a few years Our parents, too. 

it inspired a veritable baking mix And trust us, none of our 


empire. (Why weve chosen until now kids are leaving the table hungry, either. 
to limit that empire to 













Lt | the West is a story 
for another time.) 


For now, however, 





== it suffices to say 


that the mixes that make our 





ae 
scrumptious pancakes, 
waffles and muffins, ware 
our indulgent mesg eis 


fat free fudge ( 
brownies and 

our mouthwatering ~ 
fresh bread recipes 


have become the most 
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FOOD,|GUIDE 





Add chilies to a simple jelly to wake up taste buds 


Why make chili-flavor jellies from scratch when there’s a 
quicker way? Start with apple jelly. It’s mild and unobtrusive, 
so you can jazz it up, even with fireball habaneros. You can 
easily control the heat of this chili by trimming out its veins. 
In doing so, you’ll allow the unique floral taste of the ha- 
baneros to come through and make a jelly that’s gentle 
enough to enjoy on breakfast toast. It’s also a great house gift. 


Hasty Habanero Jelly 


PREP AND COOK TIME: About 25 minutes 


Notes: Other fresh chilies that work are West Indian hot (as 
hot as habaneros); milder but still hot cayenne, Fresno, 
jalapeno, Santa Fe grande, and serrano; and milder-still Hun- 
garian wax. If desired, double the amount of milder ones. 


MAKES: 4 jars; 10 ounces each 
About 117 ounces habanero chilies 
1 cup rice vinegar 
cup sugar 


jars (10 oz. each) apple jelly 


JAMES CARRIER (4) 


SUSPENDED STRANDS of deep orange habanero chilies 
announce that this jelly is anything but tame. Bright pay | 





caps tied with raffia or ribbon wrap it up. 






1. Rinse chilies and cut off stem ends. Wearing glow 


Easie ic holding chilies with a fork (do not touch with bare hi 
h ‘ cut chilies in half lengthwise. Slice out and discard veir# 
than pie seeds. Cut chilies into ’%- to %-inch slivers. 


2. Put chilies, vinegar, and sugar in a 4- to 5-quart pan. 
to a boil over high heat, stirring often, and boil until mm 
is reduced to about 3 cup, about 7 minutes. 
3. Scrape jelly from jars into pan. Stirring often, boil 
jelly melts. Ladle hot jelly back into the unwashed j 
within '4 inch of rims. Wipe rims clean and screw lids! 
jars. (If there is a little extra jelly, pour into a small dis 
cover when cool.) 
4. After 12 hours, gently shake jelly in fais to redisti 
chili pieces if they have floated to the top. When jelly is 
use or store in the refrigerator up to 3 months. 





A. Fork prevents 
chili burns. 

B. Melt jelly with 
cooked chilies. 

C. Pour jelly back 
into original jars. 








Per tablespoon: 51 cal., 0% (0 cal.) from fat; 0.1 g protein; 0 g fat 
carbo (0.1 g fiber); 6.4 mg sodium; 0 mg chol. # 
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uo St TAR Sp pang \wole 


100% Pure 
and Natural 


“tie i 





Our love affair with olives began in 1898. 





Me avo moe ntelxas 
for flavor, each olive is 
hand picked and 
NR ani 
Experience our passion 
Mo aCcaH NMC Um) 

| rich green drop, and 
a 4 you too will fall in love 
é with the flavor of STAR. 
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The Wine 


Restaurant 
etiquette uncorked 


m Ten years ago, I wrote a piece for the 
New York Times on how New York wait- 
ers size up guests based on their wine 
savvy. The leading pet peeve among 
servers back then? Guests who “stare at 
the waiter the whole time he’s pouring, 
casting a deadly pall over the table.” 

Well, I suspect we guests have a few 
laments of our own these days, including 
servers who challenge our knowledge, 
shower us with bits of broken cork, and 
inadvertently pour wine into our sleeve 
(all of which have happened to me). 

A little knowledge of wine etiquette— 
on the part of both waiters and diners— 
can make a restaurant meal more com- 
fortable, even downright special. 


SPENDING STRATEGIES 

Just because there are expensive wines 
on a restaurant’s list doesn’t mean you 
should be intimidated into spending a 
lot. It’s perfectly acceptable to seek out 
an easy-drinking bargain. 

When you ask for a suggestion, be- 
ware the server who proposes a $90 
bottle! A truly professional waiter will 
always offer several wines in different 
price brackets. I like to end run this sit- 
uation entirely by stating from the out- 
set how much I want to spend: “I’m 
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BY KAREN MACNEIL 


looking for something light and crisp 
that costs around $25 a bottle.” 


ASKING FOR BETTER GLASSES 

Do it! Drinking a great wine out of a 
badly designed, meager glass is just not 
acceptable. Admittedly, you don’t need 
fine crystal, but a generous-size glass is 
critical for the wine to open up so you 
can smell and taste it better. 

Many restaurants have a stash of big- 
ger wineglasses, and your wine doesn’t 
need to cost a zillion dollars to warrant 
your requesting one. It’s a matter of ap- 
preciation, not money. 


SENDING THE WINE BACK 

Sure, there are uppity customers who 
abuse this privilege. But if you genu- 
inely believe the wine tastes wrong, by 
all means send it back—politely—and 
ask for a different wine. There’s no 
need on your part to name the defect— 
that is, you don’t have to know if the 
wine is corked or oxidized, or has a hy- 
drogen sulfide problem. 

Corked wines, by the way, are not 
commonplace, but neither are they rare, 
because cork is subject to contamina- 
tion. A corked wine smells slightly moldy, 
like damp newspapers or a wet dog. It 
won’t hurt you; it’s just unpleasant. 

You needn’t ask the waiter to taste the 
wine for confirmation, and risk getting 
into a confrontation over whether or not 
it’s bad. Most good restaurants will gra- 
ciously take it back, no questions asked. 

What should you do if the wine is in 
sound condition but you just don’t like 
it? Clearly this isn’t the restaurant’s 
problem, so the restaurant shouldn’t be 
penalized. In this case, it’s good form to 
order a different bottle but offer to pay 
for the wine you didn’t care for. 


TOPPING UP 

The server has poured your wine, put 
the bottle on the table, and disap- 
peared. After 15 minutes or so, you’re 
ready for a little more. Is it tacky to grab 
the bottle and top up your own glasses? 




































CHOICE RHONES 


Some of the most exciting wines or 
rant lists these days are Rhone varieti¢ 


Syrah, and Petite Syrah, among ¢ 
Some of my favorites among those 
cently tasted from California and Aust 


= d’Arenberg Grenache “The Cust 
1996 (McLaren Vale, South Australi: 
Like an ultra-rich boysenberry pie. 
s Edmunds St. John “Les Cétes 
vages” 1996 (California), $20. A h 
blend of Grenache, Mourvedre, Syre 
other grapes. Very primal, even savag 
= Guenoc and Langtry Estate Vine 
and Winery Petite Syrah 1995 (Calif 
$16. Chocolate-covered boysenberrit 
exotic spices. 
= McDowell Valley Vineyards Ma 

1997 (Mendocino County), $16. Sup 
pley, fresh, and snappy. A fantastic ap 
= Qupé Wine Cellars Syrah “Bien Né 
Reserve 1996 (Santa Barbara Co 
$25. Can raspberries be rich and eleg: 


Twenty years ago a good vy 
would have been mortified if 
poured your own (a sign he was n« 
ing his job). But increasingly, it’s 
especially in casual restaurants. Le 
guests, in fact, like to be in charge < 
rate—and amount—of wine poure 
; 

TIPPING 
Historically, waiters were tipped 
on the food portion of the bill, n¢ 
wine or other beverages. You wet 
pected to tip the sommelier separa 
These days it’s more common 
single waiter to recommend and ! 
both food and wine. And it’s custo 
to tip 15 to 20 percent on the entir 
minus the tax. But if a separate s¢ 
has been especially helpful in fin 
and pouring your wine, you may | 
to tip that person an additional 101 
percent of the cost of the bottle. 
In the end, wine etiquette cc 
down to honesty, common sense, an 
spect. There’s really only one f 
and-fast rule: Trust your judgment. 4 


LOW FAT + COOD SOURCE OF FIBER 
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FOR A COOL 

entrée, serve yellow 
tomato ceepaere 
with shri ; 


foe 


Rainbow soups 


@ Loaded with vegetables, gazpacho 
easily ranks high in healthfulness. To 
make the most of its flavor, select ripe, 
peak-season tomatoes. And for fun, use 
yellow tomatoes. Gazpacho also can be 
made with cream, but think slim and 
use lighter buttermilk for its refreshing 
effect. 


Yellow Tomato G: 
with 


izpacho 
Shrimp 


PREP TIME: About 50 minutes 

NOTES: Brian Whitmer, chef at Moose’s 
Restaurant in San Francisco, con- 
tributed this recipe. Garnish with yel- 
low cherry tomatoes and sliced cucum- 
bers, if desired. 


MAKES: 7 to 8 cups; 4 to 6 servings 
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3 pounds ripe yellow tomatoes 
(about 6), rinsed, cored, and 
cut into chunks 


*/s cup tomato juice 

3 tablespoons red wine vinegar 
3 tablespoons lemon juice 

2 teaspoons Worcestershire 

1 teaspoon hot sauce 

1 cup diced red bell pepper 


7, cup peeled, seeded, diced 
cucumber 


1 clove garlic, minced 


1’2 tablespoons chopped fresh 
cilantro 


‘WE’D LIKE TO HEAR FROM YOU 










ALTHY CHOICES FOR THE ACTIVE LIFESTYLE 
BY ELAINE. 3.0 HN Ss ON 


RICHARD JUNG 


Movazine, 80 Willow Rd., Menlo Park, CA 94025, or send e-mail (including you! 
naine and street address) to lowfat@sunsetpub.com. 









’2 pound (70 to 90 per Ib.) she} 


coarsely purée tomatoes, a porti| 
time. Pour into a large bowl. 
2. Stir in tomato juice, vinegar, | 
juice, Worcestershire, hot sauc 
pepper, cucumber, garlic, and cil) 
3. Serve soup at room temperat’ 
nest bowl in ice and stir oftei) 
cold, about 15 minutes. Ladle int 
bowls and add shrimp. Seasaa 
with salt and pepper. 

Per serving: 96 cal., 10% (9.9 cal.) from 
10 g protein; 1.1 g fat (0.2 g sat.); 13 g! 
(3.1 g fiber); 244 mg sodium; 74 mg cy 


Buttermilk Gazpacho) 


PREP TIME: About 15 minutes 


NOTES: Mickey Strang of McKinl¢ 
California, shares this recipe. G 
with cilantro sprigs. 


MAKES: About 1 quart; 2 or 3 ser) 
1 cucumber (°/ lb.), peeled al 
into chunks 


*/s cup coarsely chopped sweet] 
onion such as Maui or Walla | 


1 cup coarsely chopped ripe — 
tomato 


1 tablespoon chopped fresh 
jalapeno chili 


1’2 cups buttermilk 
Salt and pepper 





1. In a food processor or with a | 
mince cucumber, onion, tomate’ 
jalapeno. 
2. Scrape vegetable mixture into a) 
bowl, stir in buttermilk, and seas) 
taste with salt and pepper. 
3. Serve soup with a few ice cubes @ 
to each bowl. Or nest mixing bowl | 
and stir often until cold, abot) 
minutes, then ladle into bowls. a 
Per serving: 91 cal., 14% (13 cal.) from fi) 
5.8 g protein; 1.4 g fat (0.7 g sat.); 15 g¢ 
(1.9 g fiber); 144 mg sodium; 4.9 mg chi 



















Iwice as Good 













































very delicious glass of Tree Top apple juice is made from the juice of two fresh, 


ington state apples. Nothing added (not a single granule of sugar). And nothing taken | 
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Kitchen Cabinet 


READERS’ RECIPES TESTED IN SUNSET’S KITCHENS 
BY LINDA LAU ANUSASANANAN 





VELVETY CHOCOLATE 
frosting has a 
nutritious base: tofu. 


Chocolate Tofu Frosting 
Lori Peterkin, Albuquerque 

| ori Peterkin uses high-protein, shelf 

stable tofu instead of butter in 
chocolate frosting. The frosting is so 
smooth, cool, and creamy that her kids 
also like it as a pudding. 
PREP AND COOK TIME: About 20 min- 
utes, including chilling 
MAKES: 2 cups, enough for a 2-layer 8- 
or 9-inch cake, a 9- by 13-inch cake, or 
2 dozen cupcakes 


1 package (6 oz., 1 cup) semisweet 
chocolate chips 

1 box (12.3 oz.) nonrefrigerated 
extra-firm regular or low-fat tofu 


bo 


tablespoons rum, orange- or 
coffee-flavor liqueur, or water 


1 tablespoon vanilla 


1. Pour chocolate into a microwave-safe 


144 SUNSET 


bowl. Heat in a microwave oven on half 
power (50%) until chocolate is soft, 2 to 
22 minutes. 

2. Meanwhile, in a blender combine 
tofu, rum, and vanilla. Whirl until 
smoothly puréed. 


3. Stir chocolate until smooth. Scrape 
into blender with tofu mixture. Whirl 
until smoothly puréed. Pour into a bowl 
and nest in ice water. Stir often until 
frosting is cold, 10 to 12 minutes. Use 
or cover airtight and chill up to 2 days; 
stir before spreading. 

Per tablespoon: 39 cal., 49% (19 cal.) from fat; 
|.5 g protein; 2.1 g fat (0.9 g sat.); 3.7 g carbo 
(0 g fiber); 1.3 mg sodium; 0 mg chol. 


Spaghetti Squash Stir-Fry 
Jane Shapton, Portland 


“M mom introduced me_ to 
Spaghetti squash when I was a girl 
growing up in Spokane. I liked it so 


LENDON FLANAGAN 


























much that years later I prepar| 
my boyfriend, who is now my hi) 
says Jane Shapton. | 


PREP AND COOK TIME: About 25. 
MAKES: 6 servings 


spaghetti squash (3 lb.) | 
green bell pepper (6 02.) 
red bell pepper (6 0z.) 


no fF | = 


carrots (6 oz. total) 
’2 cup vegetable broth 
1 tablespoon dried basil 
4 teaspoon pepper 
Salt 


turn squash over after 5 minutes.} 


2. Meanwhile, rinse, stem, an 
bell peppers. Peel carrots. C) 
peppers and carrots into mat 
size slivers. | 
3. When squash is tender, cut of 
scoop out and discard seeds. Sec! 
tender squash strands and reserv. 


4. Set a 10- to 12-inch nonstick} 
pan over high heat. Add bell p 
and carrots. Stir often until carr) 
tender-crisp, 5 to 7 minutes. | 
5. Add broth, basil, pepper, and | 
strands. Stir until squash is hot. A 
to taste. j 


6. Pour vegetables into a dish. Si 
with cheese. 


Per serving: 97 cal., 20% (19 cal.) fcoml| 
g protein; 2.1 g fat (0.8 g sat.); 18 g cat 
g fiber); 105 mg sodium; 2.6 mg chol. | 

| 


Beef Stew with Almond 


and Olives 
Linda Tebben, Menlo Park, Califo} 


hile living in Denmark, 
Tebben found exchanging 1) 
a way to get acquainted. One of thi! 
cooks she met, Merete Corneli, 
shared this hearty beef stew 
became a good friend. 


PREP AND COOK TIME: About 2% 
MAKES: About 6 servings 
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NEW Louis Rich Carving Board Seasoned Meats. 


Delicious new concoctions, from Mesquite Smoked Turkey to Brown Sugar Ham, 

















to answer the prayers of multi-grain boredom, lunchtime doldrums, and every adult’s 


hunger. It’s how a slice sizzles and becomes a meal. 





Oh, yes. It can be this good: 


































































































Kitchen Cabinet 






PIZZA SURPRISE: 
tender potatoes 
with rosemary. 


2 pounds fat-trimmed 
boned beef chuck 


1 onion (8 0z.), 
peeled and chopped 


2 cloves garlic, pressed or minced 

2 fresh or dried bay leaves 

2 cups fat-skimmed beef broth 

/s cup dry sherry 

3 cup blanched almonds 

2 cup calamata olives, pitted 
teaspoon cornstarch 


1 
2 tablespoons chopped parsley 


1. Cut beef into 1-inch cubes. Place 
meat, onion, garlic, bay leaves, and 
cup water in a 5- to 6-quart pan. Bring to 
a boil over high heat, cover, reduce heat 
to medium, and boil 20 minutes. 
Uncover and boil over high heat, stirring 
often, until juices evaporate and a dark 
brown film forms in pan, 10 to 15 
minutes. 


2. Add broth, “3 cup sherry, and al- 
monds; stir to release brown film from 
pan. Return to a boil. Cover, reduce 
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heat, and simmer 1 hour. Ad 
Cover and simmer until beef i 
when pierced, 10 to 15 minutes 


3. If more than 1 cup liquid is 
boil, uncovered, over high he 
reduced to 1 cup. Mix 3 cup shi 
cornstarch. Add to pan; stir until 
Pour into a bowl, sprinkle with 


Per serving: 335 cal., 48% (162 cal.) f 


33 g protein; 18 g fat (5 g sat.); 8g ca 
(1.5 g fiber); 347 mg sodium; 98 mg 9 


Potato Pizza | 
Sandra Krist, Edmonds, Washir 


hen Sandra Krist and he 
toured Europe in the 19 


discovered potato pizza in Ror ! 
loved it then and still do—kr 


makes her own version, starti’ 


purchased or homemade dough! , 
PREP AND COOK TIME: About 30 1! " 


MAKES: 4 servings 


2 red thin-skinned potatoes}: 


(6 oz. each) 


1 pound thawed frozen brea : 
dough or 1 tube (10 oz.; 14 


refrigerated pizza crust dou 


Marinate with olor. wish Bone. World's RAGS <oforful taste.” 


POUR WISH-BONE ITALIAN DRESSING OVER CHICKEN OR BEEF, AND IN AS LITTLE AS 30 MINUTES YOU'RE READY TO GRILL OR BROIL A DELICIOUS MEAL. 
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lt Mout 1 tablespoon olive oil 


be ip (4 lb.) shredded mozzarella 
in reese 


me ap (4 lb.) shredded jack 
i eese 


tygtlt and fresh-ground pepper 


wih}aspoon fresh rosemary leaves 
_ §¢ dried rosemary, crushed or 
, pumbled 
‘mfp thinly sliced onion 
iblespoons drained capers 
p crumbled feta cheese 
Vast ; 
D potatoes and cut crosswise into 
19 thick slices. Lay potatoes on a 
jut Pan over at least 1 inch boiling 
Cover and steam potatoes over 
-high heat just until tender 


i pierced, 10 to 12 minutes. 
J i 


4 nwhile, pat dough evenly to fit a 
‘foiled 12-inch pizza pan. 

ter mozzarella and jack cheese 
j@vust. Lay potato slices in a single 

over cheese. Lightly sprinkle 
aes with salt and pepper. Scatter 
Ss , onion, capers, and feta over 
rizzle with 1 tablespoon olive oil. 


e on lowest rack in a 500° oven 
ottom of crust is well browned, 
5 minutes for bread dough, 9 to 
qutes for pizza crust dough. Cut 

, jedges. 


ring: 621 cal., 38% (234 cal.) from fat; 
Dtein; 26 g fat (12 g sat.); 72 g carbo 
ber); 1,096 mg sodium; 65 mg chol. 


¥ Crab Lasagna Rolls 

Wendy Nankeville, San Francisco 
elicate crab sauce rolled up in 

Aoodle pinwheels makes an at- 
re casserole. Wendy Nankeville 


t perfect for a make-ahead party 
+. We’re inclined to agree. 


SAND COOK TIME: About 1 hour 
5: 8 servings 

package (8 oz.) dried lasagna 
teaspoons olive oil 


onion (8 0z.), peeled and 
chopped 


E A RECIPE 


4 pound sliced mushrooms 

1 clove garlic, pressed or minced 
1 teaspoon dried basil 

2 cup fat-skimmed chicken broth 
1'2 teaspoons cornstarch 


1 package (8 oz.) neufchatel (light 
cream ) cheese, cut into chunks 


2 cup reduced-fat sour cream 


1 can (14 oz.) artichoke hearts, 
drained and chopped 


/s pound shelled cooked crab 
Salt and pepper 
“3 cup shredded jack cheese 


2 tablespoons thinly sliced green 
onion 


1. In a 5- to 6-quart pan over high heat, 
bring about 3 quarts water to a boil. 
Add lasagna and cook just until tender 
to bite, 10 to 12 minutes. Drain and 
rinse with warm water. 


2. Meanwhile, in an 11- to 12-inch frying 
pan over medium-high heat, frequently 
stir oil, onion, mushrooms, garlic, and 
basil until onion is limp, 6 to 8 minutes. 


3. Mix broth and cornstarch. Pour into 
pan and stir until boiling. Add cream 
cheese and stir until melted. 


4. Mix in sour cream, artichokes, and 
crab. Add salt and pepper to taste. 
Remove from heat. 


5. Lay noodles flat. Divide all the crab 
mixture equally among noodles and 
spread the length of each strip. Roll 
noodles from a narrow end around 
filling. Set seam down, in a single layer, 
in a shallow 3- to 3'/2-quart casserole. 
Cover with foil. If making ahead, chill 
up to 1 day. 


6. Bake, covered, in a 350° oven until 
hot in center, 20 to 25 minutes (if 
chilled, 25 to 30 minutes). Uncover and 
sprinkle with jack cheese. Return to 
oven until cheese melts, about 5 
minutes. Sprinkle with green onion. 


Per serving: 323 cal., 39% (126 cal.) from fat; 
20 g protein; 14 g fat (7.2 g sat.); 29 g carbo 
(1.7 g fiber); 299 mg sodium; 79 mg chol. 


you created or adapted a special recipe—a family favorite, travel discovery, or 
saver? Send it to us, with the story behind the recipe, and you'll receive a “Great 
' certificate and $50 for each recipe published. Write to Kitchen Cabinet, Sunset 
zine, 80 Willow Rd., Menlo Park, CA 94025, or send e-mail (including your full 
, Street address, and phone number) to recipes@sunsetpub.com. 
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ANSWERS TO COMMON COOKING QUESTIONS 


Bay 





High altitude wreaks 
havoc on breads, 
cakes. Why? 


@ Climb every mountain and you're apt 
to find a frustrated baker, like Barbara 
Kittelson of Volcano, California. Recipes 
she once used at the coast “now turn out 
a mess” at 3,900 feet. Because most bak- 
ing recipes, including those in Sunset 
Magazine, are written and tested for use 
from sea level to about 3,000 feet, we en- 
listed the help of high-altitude baking au- 
thorities Pat Kendall of the Colorado 
State University Cooperative Extension 
and Nancy Feldman from the University 
of California Cooperative Extension. 

What does high altitude mean to the 
baker? Liquids boil at lower tempera- 
tures (below 212°), and moisture evap- 
orates more quickly—both of which sig- 
nificantly impact the quality of baked 
goods. If you live at 3,000 feet or below, 
Kendall and Feldman suggest that you 
first try a recipe as is. Sometimes few, if 
any, changes are needed. But as you go 
higher, ingredient adjustments become 
necessary. Unfortunately, variables in 
recipes make it impossible to give 
across-the-board advice. Use the follow- 
ing suggestions as guidelines. 


“Why do my attempts at making 
sourdough end up with bread so 
heavy it could be used as boat an- 
chors? We live at 5,800 feet.” 

— Al Hansen 


Flours tend to be drier and will take up 
more liquid in the low humidity of high 
altitudes. You may need less flour than 
the recipe calls for, so mix in about two- 
thirds, then check the dough before 
adding more. 

Sourdough and yeast doughs rise 
more quickly—sometimes twice as 
fast—in the reduced pressure of higher 
altitudes. If dough rises much more than 
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Why? 


LINDA~LAU ANUSASANANAN 


double, its structure may be affected. 

If a short rising time doesn’t produce 
enough sourdough or yeast flavor, 
punch the dough down after the first 
fast rise and let it rise a second time be- 
fore shaping. 

As wheat products bake, they are 
lightened, or leavened, as the heated 
moisture in them swells and forms tiny 
bubbles encased by thin dough walls. 
The bubbles expand until the flour mix- 
ture gets hot enough to become rigid 
and retain their impression. When bub- 
bles form at lower temperatures, the 
flour mixture isn’t hot enough to firm 
up, and these walls break, producing 
bread with an uneven, coarse texture. 

Two safeguards for baking breads at 
high altitudes: proof shaped yeast loaves 
less (until barely puffy) and bake them at 
a higher temperature (see chart below). 
Also, store baked goods airtight at high 
altitudes to keep them from drying out. 


“Why do I end up with a layer of yel- 

low rubberlike substance on the 

bottom of my six-egg chiffon cake?” 
— Shelia Gumerman, Santa Fe 


At higher elevations, delicate cakes are 
especially fragile. The adjustments you 
need to make depend on what makes 
the cakes rise. 

Cakes leavened by trapped air. 
Cakes such as chiffon, angel food, and 
sponge are leavened by air bubbles 
trapped in whipped eggs or egg whites. 
At higher altitudes, egg mixtures 
whipped to the maximum can’t stretch 
much before they get rigid and break. 


Ups and downs for baking at high altitudes 


CHANGE 3,000 FEET 
Baking powder: 

reduce each teaspoon by Ve to % tsp. 
Sugar: reduce each cup up to 1 tbsp. 
Liquid: increase each cup by 1 to 2 tbsp. 


Oven temperature: increase 3° to 5° 





Whip a little less—to soft peaks. 
of stiff ones—to allow for expi 
Also reduce sugar slightly ¢ 
whipped mixture firms up at a| 
temperature. | 

If the egg foam breaks, dij 
forms a rubbery layer—and thi 
usually falls. A little additional fla 
strengthen the cake, and bakir 
slightly higher temperature fi 
egg mixture faster. | 

Cakes leavened by baking Pp 
or soda. At high altitudes, a sli 
crease in egg and flour (along w Mm 
changes noted in the chart beloy 
duces effective results. Most cake 
have adjustments on the package § 

Cookies. Those high in fat te 
need more adjustments. Slight] 
crease leavening, sugar, and fi 
slightly increase liquid, flour, ani| 
ing temperature. 

Quick breads: muffins, panc 
and biscuits. These batters and d/ 
contain less fat and sugar, and a | 
reduction in baking powder may | 
that is needed. But if results are ui| 
factory, try the other modificatio 
cakes suggested in the chart. i 














KI 


NEED MORE HELP? 
Cooperative extension services 
booklets or recipes for high-ali 
cooking and baking. Call your cour 
tension office or, for a good sele| 
write or call the Other Bookstore) 
operative Extension Resource Cy > 
115 General Services Building, Colijf 
State University, Fort Collins, CO 8 
(970) 491-6198. @ 
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QUICHE 


ORRAINE 


a ee eee 


CHIVES AND ONIONS 


oe FG 





SAVE 75¢ 


On Any.Flavor of Nancy’s® Quiche: 
Florentine, Lorraine, Monterey and 





Broccoli Cheddar. 
CONSUMER: Limit one coupon per m 
purchase. RETAILER: We will pay face e ? 
value plus 8¢ handling when you ———_____——] ") Chardonnay G 
comply with offer terms. Proof that —— | s i ° 
= you purchased sufficient product om —_—_—_—__ Classic Lorraine 

} must be available. Void where dupli- — a 
cated, prohibited, taxed or restricted. 0 es . . 
Cash value 1/20 of 1¢. Please mail to ee e White Zinfandel 


Microwave in 3 ‘/ minutes. 
Find Nancy's in the frozen entree/snack section. 


ine and Dine in No Time. 


Eat wait to eat? Just microwave 
Nancy's Quiche for 3'2 minutes, 


pour a slass of 
Glen Ellene Chardonnay, 


and voila! Dinner is served. 


Nancy's Quiche and Glen Ellen wine, 


the perfect dinner companions... 


the perfect way to end your day. 


Oe Se a lle 


MANUFACTURER'S COUPON —— 6 
I T Try these “Perfect Pairs” from 


Nancy's and Glen Ellen. 
@ Merlot & 


spinach Florentine 





(8100)0 10679 








Nancy's Specialty Foods, P.O. Box 
880233, El Paso, TX 88588-0233. 

No wine purchase 
necessary wn 





& zesty Monterey 


©1008 Glen Ellen Winery, Sonoma, CA Q. 


No wine purchase necessary 
= ee ee eee eee eee eee eee 





470 - 13.7 


5 


% alcohol by volume 
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You know where you want to be. 


nicl 


TESS USSG. 


CK) 
MWR oh 0e/S8 


And whether it’s relaxing on your * gee SO 


newly built deck or breaking away 


° No annual fee 


on a dream vacation, the Sunset ° Low introductory rate 


Visa’ card can take you there. ° Earn free Sunset Reward$" 


Call today to apply 


1-800-825 -2 79 he 1098 


ward$ program. Reward$ coupons are issued in increments of 500 Reward$ points. All merchandise in the Sunset Reward$ catalog is 


+Certain restricti ty 
ject fo change Wiliout notice. The Sunset Visa card is issued by NationsBank of Delaware, N.A. ©1998 NationsBank Corporation 





SCHOOL & CAMP 


RESIDENTIAL TREATMENT 
CENTERS 
Female Adolescent Treatment Center 
Pye hy asp 
- NEWHAVEN: 
NGG pe agi 





A small, private program that offers a more personalized 
therapeutic experience for girls who are facing challenges in 
their home, school, or other relationships. New Haven is 
situated at the foot of the Wasatch Mtns. in Utah amid a 
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beautiful and serene agricultural setting and offer the following: 
© family, individual, group & recreational therapy 

® JCAHO accredited 

® on-site horse care, riding & gardening 

® fully accredited on-site private school 











1-800-484-2314 SCode 2297 
e-mail:newhaven@isp.homestar.net 
website:homestar.net/newhaven 





SPECIALTY CAMPS 


CONFUSED ° HURT 
NEED HELP 
IS YOUR CHILD HEADED DOWN 
A PATH WITH NO FUTURE? 
Because of our experience 


our results 
if j 2 our price 
e ~ Call Us Now ~ 
Ch I | an ko 800-229-0772 


Cay 801-756-0772 


email: chilanko@fiber.net 
TREATMENT CENTER www.chilanko.com 




















Is it Dyslexia? 
Send for a free 12-page booklet. 


Davis Dyslexia Correction Center 
1601 Bayshore #260, Burlingame, CA 94010 
1-800-729-8990 


www.dyslexia.com 





TRADITIONAL SCHOOLS 


This ad is for allthose |RIVERSIDE 
who ever wonder 
if your United Way aift 
is really appreciated. 














+ Safe, structured, all boys boarding environment. 

* Outstanding facilities in North Ga. mountains 

* Grades 7-12, fully accredited, small classes, 
weekly report cards. 

* Honor school with distinction promotes 
leadership, self-confidence and manners. 

* All new dormitories and dining hall. 

* Computer in every dorm room. 

+ Full athletic program 

+ Band, fine arts and aviation. 

+ Affordable tuition 





Ky 


United Way 
Thanks to you, it works, for ALL OF US. 


Gainesville, Ga. 
www.cadet.com 


1-800-G0-CADET 





A Public Service of This Magazine & The Advertising Council 
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SCHOOL & CAMP DIRECTORY 


TRADITIONAL SCHOOLS 


IT ALL STARTS HERE. 


Over 3,000 CEOs, 
engineers, doctors, 
| teachers, lawyers, 
Ph.D.s, and even a 
™ few generals and 
admirals began 
their career path at 
Valley Forge. 


What makes these 
; — leaders so success- 
Call 1-800-234-VFMA ful? They tell us 
Valley Forge gave 
them self confidence, team building skills, 
and a commitment to serve others...and 
that made all the difference. 


A prep school for boys, grades 7 to 12, 
PG, and two years of college. 


VALLEY FORGE 
MILITARY ACADEMY & 
COLLEGE 
Wayne, Pennsylvania 
www.vimac.edu 

© VFMA 





MILITARY SCHOOL 


Structure and Discipline in a 
Family Environment 


111th year. Grades 7-12. Admission any time. 
Accredited. Individual attention. Distinguished 
faculty. College prep. ROTC Honor School. Sports. 
Band. Beautiful campus. Good food. All faiths. 

Write St. John’s, Box 827-S, Salina, KS 67402-0827 
Home Page address: www.sjms.org 
Admissions e-mail address: = Jerryb@informatics.net 


aa or call (913) 823-7231 
A CHANGE FOR THE BETTER sd | 
ao : att 










TT TEA 


pA) 








A Tahoe Tradition since 12° A safe, 
environment * 100% college plac : 
accredited * Coed Grades 6-12 ° i t Teach 
ratio * Extensive Clie? actveritre e * Study skills 
* AP college courses internatianiath 20 campus 


www.sva.org or 530-583-1558 







‘VY ILIL ALANA A\( CAD IY yl VY 








148D SUNSET 

















ructured 






PO Box 2667 * Olympic Valley, CA 96146 | 


TRADITIONAL SCHOOLS 


PELORIDAVAIRVACADEMIY 


EXPERIENCE THE DIFFERENCE 


* Young men (grades 7-12) 
* College prep-small classes 
* Computer/Internet training 


* Learn to fly-complete flight 
training programs 


*Full sports & activities 
*Fun, exciting Central 


CALL 407) 723-3211 Florida coastal location 


www. flair.com 








for a more meaningful high school 
experience 


HAPPY VALLEY SCHOOL 


800-900-0487 


Coed @ Boarding/Day @ Small Classes 
ESL Program e Accredited @ Safe 
Environment 
College Prep @ Grades 9-12 


P.O. Box 850¢ 8585 Ojai-Santa Paula Road 
Ojai, CA 93024 


ARMY AND NAVY ACADEMY 
Excellence in Education since 1910 
* Safe, Oceanfront resort community 
* 95% college acceptance + Honors and AP courses 
* Full athletics * 14:1 teacher ratio * ESL 
* Award-winning JROTC 
Carlsbad, CA Call 760-729-2385 ext. 262 or 263 
www.army-navyacademy.com email academy @adnc.com 


3, 









MISSOURI 
Military Academy 


College Prep, Boys’ Boarding, gr. 4-12, PG 
toll free: 1-888-JOIN-MMA 
400-B Grand Ave., Mexico, MO 65265 
E-Mail: admissn@mma.mexico.mo.us 
Veb: http://www.iolaks.com/mma.html 





* The Delphian School 
3 ADEMI EXCELLENCE 
Individualized Curriculum * Ages 8 - 18 
Residential Coed * Coastal Oregon 
Year-Round Enrollment & Summer Program 
Delphi uses the effective study methods of L. Ron Hubbard 
CALL NOW: 1-800-626-6610 
or write: Delphi's Dept. SU * Sheridan, OR 97378 





mal CREEK RANCH SCHOOL 





in Arizona 


residential school on beautiful Oak Creek, 100 mi N of Phoenix. Special- 

\g in: College prep, general course studies, academic underachievers 
and the learning disabled, Co-ed ages 11-19. Small classes, individual 
t cifferent learning styles addressed. Outdoor oriented. Riding, 
pr whit 


W. Sedona, AZ 86340. Tel: 520-634-5571 or admissions@ocrs.com. 














water rafling, paint ball, snow skiing and more. Clean air, 
emperate climate, NCA ACCREDITED. Strong ESL program and Post 
Grad. Summer school 4 wk sessions June 14, June 26th, & July12th. Fall 
term begins Sep.2. Catalogue: David S. Wick, M.A. Ed. Dir., Box NN, 












SPECIALTY SCHOOLS | 


SHORT TERM IMPACT PROGR) 
WILDERNESS/ROPES CHALLENGE EXPER! 
e Accredited School Program 


Te) Nem LN 

e Group Counseling 

e Behavior Disorders 

e Substance Abuse 

aC allan relera ial a Arlee 

ey alba 
This may be the "WAKE-UP CALL" your 
ial mata aos 


1-800-824-2129 
See our web site @ | 
www.internet-connect.com/sunhawk \ 


IS YOUR ey 
JUST fehl 
HANGING ON 





| 
‘Finally a program so eft 
it is backed by a warrar’ 


CALL TODAY FOR DETAR 


ets = i 
Btotstobn oe by Ao) 
SPRING CREEK LO} 


x «a ¢ => 
TURN-ABOUT RANCH 


A proven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. | 


1-800-842-1165 
http://www.vpp.com/turnabout 
* Family environment ¢ Parent references nationwic 
* Located on a working * Christian ethics/ 
western ranch non-denominational 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 


\ 
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FAITHROME 


TEEN RANCH 
SINCE 1920 


P.O. Box 1101 
Turlock, CA 95381 
(800)397-5471 


http://www.cwebpages.com/faithhome 


A athletic program 
A year-arouni 

A small classes 
A farm ceil 

A vocational training 
A individual attention 
A non-denominational 


















Drugs? Defiance? Depression? Drop-oul § 
. | 
Teen Recovery STRATEGIES | 
Assessment and Guided Referrals i 
For At-Risk and Out-of-Control Teens { 
408 554-86) \ 


trs@teensave.cc 
http://www.teensave.ca 





Deborah Trounstine, M.A. 
Licensed MFCC #32074 
Philip J. Trounstine 


Intervention & Educational Consultants 





\PECIALTY SCHOOLS 










eek Manor is an effective 
m for girls who are struggling in 
(mome, school or community. 

Nirently featured in the L.A. Times 





Creek 
Se M anor 
¢rstanding the special needs of girls 


Call today fora brochure 


(801) 635-2300 
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led aes 






a teen in crisis, identifying the wht placement 
lis crucial. Mistakes are costly. Red Rock 
gs provides professional evaluations necessary 
entifying your teen’s needs. We take the 
re off so you can make a rational decision. 







#r professionals provide the tools you 
eed to make an informed placement 









Call Toll-Free 


1-888-635-4987 


ours 7 days a w 






advertise call 1-800-222-9404 


SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS 


SPECIALTY SCHOOLS 


Teen Help is a free service that informs 
parents about several affiliated schools, 
programs and alternatives. Teen Help 
recommends effective options and explores 
any discounts and/or financial plans. 

Teen Help's oe is to get your Teen the 


New Hope Foundation, the parent 
resource center for troubled youth, 
will help you choose the right 
program for your child. Our free 
service includes program 
recommendations, insurance 
verification, and 
student loans for qualified 
applicants. Let the 
New Hope Foundation help you 
find the right program at a price 
you can afford. 


888-920-4700 
801-225-6363 
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Adolescent 


Services, Inc. 


Helping to Navigate 
the Troubled Waters 
of Adolescence 


Adolescent Services Inc. is a Free service 
for parents, that can assist in finding the 
right situation for the special needs of teens 
in crisis. ASI has years of experience with: 


Specialty Schools 
Residential Treatment Centers, 
Adolescent Counselors Consultants, 
Escort/Transport 
and other Adolescent Services 


ASI provides information on Youth Care 
Options, Financial Aid, Student Loans, 
and Insurance Verification or Funding 


Please contact 


Call Toll-Free 
ASI for the most 
Efficient and 


Cost-Effective 1-800-965 -9450 


Solutions 24 hours 7 days a week 
Available http://adolescentservices.com 


Producing Lasting Impressions 
for Challenging Teens 


Intensive Wilderness Program 
in the Texas Hill Country 
a division of The Brown Schools 





1-888-791-2577 
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SPECIALTY SCHOOLS 


We Never Give Up 
on a Child! 


CEDU High School - Rocky Mountain Academy 


CEDU Middle School - Ascent 
Boulder Creek Academy - Northwest Academy 


800.884.2338 or 800.858.1933 
www.cedu.com 








SES » GREAT TEACHERS 


f GF RAMS ALSO 
* warm, friend 3 G 
* Suburban California and Ari 
school year and summer 

2800 MONTEREY ROAD - SAN MARIN 

TEL: 818-799-5010 FAX: 818-79 

WWw.asgusa.com/swa 
Southwestern@earthlink.net 


Coed college prep and | 
for boarding students in grades 
Capable underachievers welcome to apply. 
Summer School Grades 7-12. 
WCU ey Tac ye OEY) 
>. http://www.azstarnet.com/~fenster/home.htm 





150 SUNSET 


SPECIALTY SCHOOLS 


Special 
Care for 
Special 
People 


Progressive education, home environment for the mentally 
handicapped child and adult. Opportunity for educational 
progress at any age—multiple recreational and social activi- 
ties. A year-round program with an active and full lifestyle 
among friends on an 800-acre bluegrass estate. Est. 1893. 
Please write or call for brochure, or visit our web site. 


STEWART HOME SCH@L 


Box 14, Frankfort, KY 40601 


John P. Stewart, M.D., Resident Physician 
Phone 502-227-4821 
Web Site www.stewarthome.com 
E-Mail Infol4@stewarthome.com 


Sun Haw k 


Academy 
A comprehensive treatment program for 
defiant/out of control teenagers 
Components: 


Crisis Intervention and 
Escort Services 


‘ A 
ne Ais Therapy 
fey Ay Education 
AWN SLs Individual 12 Step 
ACS Outdoor Therapy 


Learning Skills 
Development 
Life Skills 
Parent Support Group 
Ages 9 thru 17 
765 North Bluff, Suite 0 
St. George, Utah 84770 


1-800-214-3878 


| ~ 





i Re dc “litt Liscent 


RedCliff Ascent 


“Wildemness Treatment Program of Choice” 


¢ Girls and boys 13-18 
. Depression, substance abuse, benavior aisoraers 
Treatment directed by licenced psychologist 












Psych eval and treatment plan upon adimissio1 
* Academically accredited 

+ Parent semina 

Transitional planning 

* 30 to 60+ days curricuiui 

* 3to1 student to staff raue 

« Insurance accepted 


Phone 800-898-1244 
757 South Main Springville, UT 84663 
Web Site www.xmission.com/~redcliff 
Email redcliff@xmission.com 





NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 


Your choice can make the difference 
between his/her future success or failure! 





* Mistakes are costly in dollars and time. 
* Mistakes deepen suffering. 
Before making this important decision, 
| consider all the options. 
The right choice for your child depends on 
many factors. 
Virginia Reiss has helped over 5,000 
families make these difficult decisions. 


Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 





GARDEN & OUTD@". 
LIVING 












Enjoy your own Garden of Gden 

a controlled climate for all your favorite p 
Maintenance-free aluminum frames with 4 
insulated, double wall glazing. Do-it-you 
assembly. Prices start as low as $695. Ma 
5'x 6' to 16' x 30". ne line of acces 


Charley's 
Greenhouse Supply 


1599 Memorial Hwy. 
Mt. Vernon, WA 98273 




















HYDRANGEAS PL® 


«fan, RARE AND UNUS 
“pea HYDRANGEA 


Color Catalogue/Reference }) 
NURSERY $4.50 - Refundable With Pure | a 


P.O. Box 389, Dept.St. 
503-651-2887 Aurora, Or 97002 || R 
i 


ATTENTION RETAILE 


Home Improvement &@ 
Garden Centers, 
here's your chance! ff) 
Sell june in Your Stole 


it: me 
Jet Ae) 








We Offer: high profits | 
© guaranteed sales jj 
e free display racks 


e free shipping 


Put Sunset’s reputation and 
selling power to work for you 


CALL NOW! 
1-800-435-5003 


(8-5 pm EST) 














J} 
. 
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WEIN & OU TLVDOOTN 
LIVING 


ATO Chil} 


nen 
nec cg 















es 
ad 
‘. 








exercise 

a smooth current 

le to any speed or ability. Ideal for 

ne water aerobics, reha ilitation and 
8'x 15’ Endless Pool” is simple to 

qi, economical to run, and easy to 

ide or outdoors. 


"For Free Video Call 
0) 233-0741, Ext. 192 


Siew AW ae Pe Pern com 
~ PR ma a 
mots Aston, PA 19014 










92000000808 088888888O8 


—  REDWOOD 


XEENHOUSES 


nerica’s BEST Values! 


IBOUSES AND SUNROOMS WITH TEMPERE® GLASS. 
‘COME READY TO BOLT TOGETHER FOR EASY 
ALSO FIBERGLASS KITS. 









lt: 


CATALOG (800) 544-5276¢ 
TA BARBARA GREENHOUSE §$ 


ichmond Ave.-S Oxnard, CA 93030» 
000000000000 CCO8OCEEE® 


noe 


a ale)! tubs 


OE 

|) }T-YOUSELF CO! 
Mia Pairs 

| AXING, THERAPUTIC 
BCU) TG 


.L FOR FREE it 


; 


SHOPPING DIRECTORY 


- Discover the taste that | 
captured an entire city. 


a) 
> 


Enjoy the bolder flavors and smoother taste of 
Seattle’s Best Coffee at home. Try our award 
winning Seattle’s Best Blend (12 oz.) today and 
we'll send our popular 

Espresso Caramels (7 02), 

free. Order today for 

$8.50 plus shipping 

and handling. 


1- 800- 701 -6860 


Limit one order per customer 















BATHTUBS ¢ TILE *» COUNTER TOPS * SINKS 


sees aUirMNy CU 
color-dated bathroom? 


Tea SECM TOE 





Before 


Our proven system can make your bathrooms 
and kitchen look NEW again. 


Save over 70% vs. the cost of peplacement. 


<a a ae “= em -<a — 


SINCE 1979 * FREE ESTIMATES IRAC LE 
5 year limited warranty ETH O D 
=) | ia, | BATHROOM RESTORATION 
=< 

zs | 





The gourmets’ choice! 
For free recipes visit 
www.rossipasta.com 


For a free on 





_ Www. miraclemethodusa. com |] 





NEW CONCEPT DESIGN 


—_ a 








FLOOR LAMP VERSION; 52” HIGH 














a iil 


SWIRL: MODERN CLASSIC TABLE LAMP 


SWIRL is a timeless blend of design and natural 
materials. Beautiful in living rooms, on night 
stands, desks, as a computer light, even on grand 
pianos. Another extraordinary exclusive design by 
New Haven Lighting. Swirl is 26” high. 100W. 


SHADE: Etched Opal White 
FINISH: Dark Bronze 
BASE: Natural Slate 


$109.00 each, 2 for $199.00 
Floor lamp $159.00 
add $8.00 for shipping and handling 











mail or phone orders 


NEW HAVEN LIGHTING 


800-243-3123 
P.O. Box 6353, Hamden, CT 06517 


® 


PATIO COVERS & AWNINGS 


1000 Rot & Fade Resistant German Acrylic Fabrics 





We do Califor: Nevada & Hawaii iratietions 
CALL the most experienced SPECIALIST 
Custom made SUN PROTECTION without any posts. 
FREE-IN HOME ESTIMATES or CATALOG 
20th year Anniversary Sale on Now 


Headquarters 1 00 452-0452 


INC. 


3175 Fujita St., Torrance, CA 90505 
Contr. Lic. #484895 
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SUSE UuEa 
ON ALL BRAND NAME CHINA, 
CYNIC 


LENOX AUTUMN 
5Pc. PLACE SETTING 


Now onty $108.00° 











| PRY UN TQM da ie 


| Se TCS Ut yt aL i 
RCL M aha) 


To Piace Your Orver Or To Request Our 
| FREE BEAUTIFUL CATALOGUE, PACKED WITH 
| SIMILAR SAVINGS. CALL TOLL FREE 


I] eee ee 


| 500 Driggs Avenue © Brooklyn NY 11211 
| Ate Tel: 1-800-522-0047 © Fax: 718-782-1313 































































































| 
Ne lil 
| SANTA’S YEAR-ROUND 
Ih GIFT SHOP! 
| Enjoy the best our growers have to 
offer! The Sunsweet Growers Store 
offers the finest dried fruits, nuts and 
confections for you or someone you 


love! 


Sunsweet Growers Inc. 





800-4 47% o218 


S hs 





























SHOPPING DIRECTORY 


FREE with order, _ 

In Italy, coffee is not just a beverage to enjoy. Itisa 
way of life. Now you can enjoy our full-bodied, highly 
aromatic and intensely flavorful specialty coffees. 
Purchase 2 lbs of our Perugia Blend for $20.00 plus 
shipping and handling and we will send you a compli- 

_ mentary hand-painted mug from atk Ag, 

_ Deruta, Italy ($16.95 value). Se fea =O) 
Qt) 
8 

0 


0 
o 


a 
ST Je 
Frab Rasiel Whe Bao Coie SI Cn. Le 


~— 
\ 













period 


st Quality Name 
ee ‘Brand Blinds | 
and Wallpaper: 


¢ BLIND KIT 
* WALLPAPER 
CATALOG!** 


View 1000's of wallpaper For our Michigan Shoppers! 
patterns FREE at www.abw.com vst our FACTORY SHOWROOM 


OUTLET in Plymouth, Michigan! 

























inland Walle story WEEKDAYS 7am - ‘ram EST 
Blind and Wallpaper Factory sur suivgam 12 mdnight ET 


1-800-735-5300 


American 
909 N. Sheldon Rd. « Plymouth, Mi4gt70  {-== 90 Days Same as Casta 


“Ask for details. ** $2 postage & handling aries to wallpaper 
only. ‘Most orders in the continental U.S.A. © 1998 ABWF 


+ 
L.O.0.&. 0.2.2. @.0.8.0.6.0.2.&.o.&.o.2.@.0.e.0.6.@.¢ 





Amish Country 
Gazebos 


. (800)700-1777_& 




















Discover our wide selection of modular, cé 
Gazebos and screened GardenHouses, engin¢ 
easy assembly by the non-carpenter. 

Send $4 for our 22-page color catalog with pr 
Vixen Hill, Dept. ST-7, Elverson, PA 19520 © 800: 


ide 
ie 


Tad 
ie 





call \ 
for sample bij 
1-800-54 


=0* 
° 
ore 
“oO 
7 






Custom Table P, 
83 Years of Experience 

factory direct prices 
Lifetime Guarantee 
PIONEER TABLE PAi 












ETAL mm ee) ae 
SAVE 25- 5 


> Online Shopping & 






call ail for FREE Catalog & Care 
(800) 823-3638 —=™ 


| 
SHOJI SCRE E 


for Windows, Doors, and Partitions. Add a timele 
elegant Asian design to your environment. 


SSE 
Translucent Crag 
1785 Egbert Ave., SF, C/ 
Call for FREE broch 
1 (800) 977-41 


Lovaala iS 
skin-deep.) 
Give Blood 


the 
good 
neighbor. 


The American Red Cross 












vertise call 1-800-222-9404 





| Direct from America’s oldest and largest 
pad company. 30-year limited warranty. 


eal Sertiy ras. pap co, 
© SENTRY, 1998 SINCE 1911 


. 281 











Ask about FREE leaf 
special & 
Advertised Pad 





f 
a ENA 






FREE Product Info Kit: 










ALL MAJOR 
CREDIT CARDS 
ACCEPTED 







Spiral, Straight, and 
Curved Stairs 
ALL Sizes & Styles = 
Steel, Wood, Aluminum 
Custom & Stock Kits 
Free Brochures & 
Fadtory Assistance 
1-800-431-2155 ext. SL98 


hitp://www.mylen.com 








treless Driveway Alarm 


A bell rings in your house 
anytime someone walks or 
drives into your place. 

— Free Literature - 
Dakota Alert, Inc. 

Box 130, Elk Point, SD’ 57025 
605-356-2772 
















Only 


*425 


For 3'6" Diameter i 
| 11-Riser Kit EO.B.} > 
a Broomall, PA 





Call for the FREE 32 page color catalog: 


1-800-523-7427 rx. sss 


or visit our Web Site at http://www.theironshop.com 









Showroom/Warehouse Locations: 
Broomall, PA (610) 544-7100 | Houston, TX 
Ontario, CA (909) 605-1000 | Chicago, IL 
Sarasota, FL (941) 923-1479 





Alderson * 
BEDROOM ORGANIZER 


FITS UNDER BOX 
SPRING AND 
MATTRESS 


DUSTPROOF 
UNDERBED 
DRESSER 


a 


LINED 
DRAWERS 


FACTORY 


Pi 
REPLACES DIRECT 


DRAWERS 


PUT A DRESSER UNDER ANY BED 


ORDER CATALOG 678 ~=1-800-782-4825 


rele) [sle MC oe ole) 


¢ Pet Door Panels fer Sliding Glass 

Doors- Secure, Easy Installation - No Hole to 

Cut! Prices From $79.95 

© Traditional Models - For Wood Doors & 
Walls. From $19.95 

Money-Back Guarantee 


_ CALL FOR YOUR FREE CATALOG 


Me Ship : eee side 
America’s Pet Door Store Since 1973 (el Fs] GS} 


TT Vals py 21 


CALL TOLL FREE 1-800-826-2877 I 


ARO ULC Ree Unie Re BAA P Ls) 


All kits available in any floor-to-floor height and BOCA/UBC code models. 


(713) 789-0648 ! 
(847) 952-9010 |! 
Stamford, CT (203) 325-8466 L 


SHOPPING DIRECTORY 


Been and Value Since 1931 — 








For 3 0" Diameter 
11-Riser Kit RO.B. 
Broomall, PA 


Shown 5' diamggvith 

ya FIMOrLCM etl 

in-between spind 

i and scroll treadvends 
¢Diameters 4'0" to 6'0" 
*Weight Saving Cast Aluminum 


Made in the U.S.A. 








1 | Please send me the FREE 32 page color catalog: 





| Name 


1 
1 
1 
1 
I 1 
, ees : 
1 
1 
1 
1 
1 
1 








| City State Zip 
! Mail to: The Iron Shop, Dept. S98, Box 547, 
! 400 Reed Rd., Broomall, PA 19008. 


MISSING A PIECE 
OOO a eev Mure 


Now you can replace pieces or add to your 
sterling silver collection at substantially below 
retail prices. We specialize in new and aint 
used flatware and hollowware, ii it 
with over a thousand patterns rut 
in stock. Call or write for a free Me / 
inventory of your pattern. ' 

(We buy sterling silver, ' 
with a careful appraisal for 
maximum value.) 



















Pattern shown: Chantilly by Gorham 





Beverly Bremer 


SILVER SHOP 


3164 Peachtree Rd., Dept. SU, Atlanta, GA 30305 / Mon.-Sat. 10-5 


404 261-4009 
A 
F 
T 
E 


/e'll transform it into a pri prized, handcrafted and 
custom-made real fur teddy bear! From $235" 








Have a treasured yet The Original 
unusable fur garment? E (rn 
ur _oat 


Teddy Bear 


Cao 


|1-877-FUR-BEAR 
Ce all & Portfolio! 
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SHOPPING DIRECTORY 


AME 


RAG ARS 


ARG 


Basal S 


UNROOM 


CLOUM TR ASIN 


SUNROOMS AND CONSERVATORIES 


ALASKA 
Anchorage 
(907)345-3732 
Juneau 
(907)789-3 106 


ARIZONA 
Mesa 
(602)833-1819 
Sedona 
(520)282-6561 
Tucson 
(520)745-2314 


CALIFORNIA 
Burbank 
(818)556-5482 
Carpinteria 
(805)566-3393 
Eureka 
(707) 443-5652 







NOBODY DY BEATS OUR PRICES? 
Mon. « Fri. 9:00am. « 9:00pm. Sut. « ‘Sun. a a sare est. 


Fremont 
(510)440-9800 
Fresno 
(209)277-3051 
Fullerton 
(714)871-4165 
Monterey 
(408)646-5200 
Pleasanton 
(925)225-9830 
Poway 
(619)486-4416 
Redding 
(916)223-1409 
Rancho Cordova 
(916)635-6190 
Riverside 
(909)782-2360 
San Diego 
(619)277-7666 
San Jose 
(408)241-5614 


Pre-Holiday Fall 


ale! 


Factory Savings Up To 35%* AN More. L imited Time Offer! 


Enclose your 


patio or deck or expand your home with a full scale 


sunroom addition, In either case a Four Seasons room is fully insulated 
with exclusive Mc Wonderglass™ at prices our competitors charge for 


“single g glazing. 


Superior Quality...Unexpected Low Price!" 


*\ FOUR SEASONS 
ESE okey ES 


SUNROOMS - CONSERVATORIES - PATIO ROOMS 
PATIO & DECK ENCLOSURES * SKYLIGHTS 


For Free “800. And Showroom Locations 


Call: 1-800-FOUR-SEASONS 
1-800-368-7732 or write 
Four Seasons Sunrooms, Dept. SUN810 
5005 Veterans Hwy., Holbrook, NY 11741 


Outdoor Living...Indoors’ 


San Jose 
(408) 265-8000 
San Leandro 
510-583-9555 
San Luis Obispo 
(805)541-3600 
San Mateo 
(650)341-6201 
San Rafael 
(415)491-1461 
Santa Rosa 
(707)586-2710 
Susanville 
(707)280-3123 
Vacaville 
(707)451-7451 
Vallejo 
(707)645-8080 
Walnut Creek 
(510)947-0440 


out Ox 


12" Na WwWo 











DISCOUNT 
aS LIND FACTORY 


PERIOD! | 


E DIS a 


1 -800:059-7294 


cee ee 


sr Revolutionary | 


OH oD & ES LINDS | 


COLORADO 


Colorado Springs 


(719)634-2881 


Colorado Springs 


(719)634-7079 
Denver 
(303)715-0777 
Grand Junction 
(970)242-7824 
Loveland 
(970)593-0045 
Sedalia 
(303)660-1459 


IDAHO 
Boise 
(208)344-4945 
Idaho Falls 
(208)522-6681 
Pocatello 
(208) 232-4444 


e Territorie¢ 


Twin Falls 
(208)734-0995 


Florence 
(541)902-8847 
Grants Pass 
(541)476-1632 
Portland 
(503)671-0551 
Redmond 
(541)923-2249 


Richland 
(509)946-8302 
Seattle 
(206)323-2508 
Sedro Woolley 
(360)595-1043 
Sequim 
(360)683-8068 
Tacoma 
(206)537-2799 
Veradale 
(509)927-1190 


MONTANA 
Bozeman 
(406)586-5242 
Helena 
(406) 449-0132 


NEVADA UTAH 
Reno Salt Lake City 
(702)348-4877 (801)266-9666 


NEW MEXICO 
Albuquerque Kennewick 
(505)881-5223 (509)582-8453 

Albuquerque Kent 
(505)884-8800 (253)872-9310 
Longview 
(360)425-2466 
Ridgefield 
(360)887-3677 


Please Call; 1-800 521-0179 


WASHINGTON WYOMING 
Buffalo 
(307)684-7007 
Casper 
(307)266-1111 


OREGON 
Corvallis 
(541)758-0658 
tvailable 





GRANDE BAROQUE & 
DEBUSSY 


Brand New Sterling Silver 
by Wallace/Towe Silversmiths 


4pe. Spe. 
GRANDE BAROQUE $145 


$185 
DEBUSSY $145 $183 


Over 1500 patterns of active 
& discontinued sterling 
patterns, estate or new - 
at very affordable prices. 


THt 


ILVER 


730 N. Indian Rocks Rd. 
Belleair Bluffs, FL 33770 


343 262-3134 
813)581-6827 
FAX: (813)586-0822 
Visa, Mastercard, Discover. 


UEEN G 


INC 


WE ALSO 
BUY 
STERLING 











Lal 


lention B52 to obtain this offer! 


“List price wh not necessarily be the price at 
which the product is sold in your market. 


CALL 1-800-477-8000 


24-HOUR FAX LINE: 1-800-214-3929 
We’Il Beat Anyone’s Price! 


NATIONAL aia i 





























World’s Largi | 
Inventory 


Discontinued & Active 
China, Crystal, Flatware 
& Collectibles 


¢ 100,000 Patterns 
¢ 5 Million Pieces 
¢ Buy & Sell 


Call for FREE lists. ““== 


REPLACEMENTS, 


1089 Knox Road, Greensboro, NC 27420 I 
1-800-REPLACE (1-800-737- 


www.replacements.com 






































vet OREGON DON 


Complete, Flexible & Affordab i ‘ 


Catalog $12 © Video $20 © Construction Guide 
3215 Meadow Ln., Suite S, Eugene, OR 9 


Hy 
OREGON Dome) It ‘ 
www.domes.com te ‘i 








“> 
AY 
oy 
A Re 
e Life-long steel cor! r 
tion H hy, ( 
@ Expandable i 
e Adjustable Yl 
e Black or White |F* 
Only $249 plus Wi 
Size 48” x 72” xh, 
Ships: 60” x 16” | :. 
Free brochure}, 


1-800-554-34}}; 
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FICIAL DANNON® NATURAL PLAIN / 
MAGAZINE RECIPE CONTEST RULES 


ler: Participants must submit a recipe 

~m the original creation of an individual 

cook, and must not have appeared in any 

edia. Each recipe must require at least 

of DANNON® Natural Plain Yogurt. Enter 

| as you wish, but each recipe must be 

ad as a separate entry, meeting all entry 

. Official entry blank must be signed 

it. Recipes must be typed or printed on a 

age of 8 1/2” x 11” plain paper. Entrant’s 

ge, address and telephone number must 

at the top of the recipe entry, with the 

the recipe, the number of servings, list of 

ints, and preparation instructions, in that 

0 not send drawings or photographs. 

should be mailed to “DANNON® Natural 

Sunset Magazine Recipe Contest,” c/o 

Magazine, 80 Willow Road, Menlo Park, 

25. Entries must be postmarked no later 
ember 15, 1998. Sponsors not 

sible for lost, late, illegible, incomplete, 

od, or torn entries. No correspondence or 

e inquiries will be handled concerning the 

No reproductions or substitute entry 

Dermitted. 


} : Entrants must be 18 years of age and 

‘ @ent of the U.S. Not eligible are employees 

ilies of Sunset Magazine and The Dannon 

ny, Inc. (“Sponsors”) and any involved 

Or promotional agencies. Contest is void 

prohibited by law. 

ng: Entries will be judged on the following 

| (each weighted equally): meeting contest 

ments, flavor, appearance, texture, ease of 

ation, and ingredient availability. Each-recipe 

eive a numerical rating for each criteria. 

umbers are tallied when the judging is 

d to determine contest winners. Contest 

6 will be selected by independent judges 

jted by the Sponsor. All decisions of the 

| are final. ALL ENTRIES, INCLUDING ALL 

ES SUBMITTED, BECOME SPONSORS’ 

ERTY AND CANNOT BE RETURNED. For 

ss list, send a SASE between February 15 
ay 15, 1999, to DANNON® Natural Plain / 

it Magazine Recipe Contest Winner's List, 

inset Magazine, 80 Willow Road, Menlo 

A 94025. Where return postage is prohibited, 

ay omit return postage. 


3s: First prize (1 awarded): a set of new 

g° kitchen appliances consisting of stove, 

#prator, dishwasher, and microwave, 
approximate retail value)= $2,500 (delivery 

ed by local Maytag® retailer, installation not 

ed). Second prize (2 awarded): Braun® 

ractic adjustable slicing food processors, 

$100. Third prize (10 awarded): Braun® 

jractic Deluxe handblender & chopper, 

$50. In addition, the first forty (40) recipe 

fs will receive a DANNON® Natural Plain 

B. ARV= $15. No cash or prize substitutions 

"Dt by Sponsor for equal or greater value. All 

gal, state and local taxes are the winners’ sole 

Nsibility. There may be no sale or transfer of 

@® Sponsors are not responsible for injuries, 

ges, or any other liability whatsoever 

ed in connection with participation in the 

Otion, redemption of prizes, actions or activities 

ependent suppliers of the prizes, defect(s) in 
5, damages or any other liability. Potential 

: must execute an Affidavit of Eligibility, 

Pity Release and Recipe Ownership 

“Binment (within 14 days of receipt) acceptable 

onsor. Acceptance of prize constitutes waiver 

wy and all liability of Sponsors and consent to 

Ossible use of name, likeness, voice, photo 

‘Dr biographical data in any and all media for 

o x of advertising, promotion, publicity 

ade. 





SHOPPING DIRECTORY 


KEEP YOUR KITCHEN 
LOOKING NEW 


IF YOU 
CARE 
ABOUT 
YOUR 
KITCHEN 
AND WANT 
TO HELP 
KEEP IT 
LOOKING 
NEW, USE 
BON AMI° 
CLEANSER. 


Bon Ami’s fine powder removes 
stains, rinses cleaner and leaves 
a smoother finish. With no harsh 
chemicals, it’s easier on you and 
the environment, too. 


BON AMI, WHEN YOU CARE 
ABOUT YOUR KITCHEN. 


Recommended by 
American Standard’s Americast® sinks. 


° AT STORES EVERYWHERE 





SAVE UP TO 60% ON 
LENOX, ROYAL DOULTON, 
NORITAKE, GORHAM, ONEIDA, 
REED & BARTON, YAMAZAKE 
Aynsley @ Bernardaud ¢ Block @ Villeroy & Boch 


Hutschenreuther Pickard  Portmerion # Towle 
Wallace Wedgwood @ and much more... 


1-800-862-7578 & 


SLATES et et 
315 Franklin Avenue Wyckoff, NJ 07481 a ae 
au ye SOR LU Ree ee ms aE Bums dit Rall ge eyed 

ite Om OU ena cin meer eos ce OCR Ta 





SHOJI 
Add elegance to your 
home or office with 
translucent Japanese 
shoji screens - an 
affordable solution for 
Privacy and soft diffus- 
edlighting.Precision 
crafted in the U.S. with 
meticulous attention 
to detail and beauty. 
Pictured are two 36” x 
80° clear unfinished 
pine panels w/tracks 
for only $425 + s/h - 
easy to install. Other options include pocket doors, double-hung 
windows, bi-folds, room dividers, and more. Choose from pine, oak, 
redwood, alder, teak. mahogany or cherry. Prices from $8/sa. ft 
Free brochure: 205 Florida St, SE CA 94103 or (415) 626-1602 
http://members.aol.com/shojimaker. 


BLUE HORIZONS Sustaining Tradition in ao New World since 1980 


















To 


WORREEEEELEE! 








Plan Your 


Dream Home. 


Whatever your vision of a dream 
home is, Lindal Cedar Homes can 
bring it to life. Walls of glass offer 
striking panoramas; open interiors 
a natural grace. Start making your 
dream come true. Call for the name of 
your nearest dealer and a free idea kit. 





Call 1-800-426-0536 





for your free idea kit. 





Order our Planbook $11.95 plus $3 sGh. 


www .lindal.com 


P.O. Box 24426 Dept. BEO. Seattle, WA. USA 98124 


fern Creager on 
ee ec 


Unlimited design & sq. footage flexibility 

¢ Adaptable to any climate terrain or view 

* Exposed beams with floor to ceiling glass 
¢ Easy and fast to construct 


Order our plan 
and video package today! 


TOPSIDER HOMES 





r 


(336) 766-9300 © Fax (336) 766-1110 
P.O. Box 1490-S, Clemmons, NC 27012 


www.topsider.com 
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CLASSIFIEDS 


1998 Sunset Classifieds rate is $19.00 per 


word, 10 word minimum. $17.10 for 3 or 
more issue placement. Prepayment by 
MasterCard, Visa or check is required for 
all ads. Closing date is the 25th of the 3rd 
month prior to issue date, ie. Dec. issue 
closes Sept. 25. For rates and order form, call 
SUSAN BOUCHER or ANN TRACEY 
800-542-5585, 860-542-5535 Fax: 
860-542-6904. 


Counting Words: Characters divided by 
a space, plus sign, hyphen, ampersand, or 
slash count as two words. Two word cities 
or states count as one word in mailing 
address only. First two words of ad will be 
capped & bolded for free. Additional 
cap & bold $3.00 each. Copy subject to 
publisher’s approval and editing for 
consistency. Media People, Inc. and Sunset 
Magazine are not responsible for 
typographical errors or response. 


ADVENTURE/ADVENTURE TRAVEL 


AFRICA WILDLIFE SAFARIS. Real 
Value from Real Experts. 1-800-847-4010. 
www.toptravelsites.com 


APPAREL 


ADAPTIVE CLOTHING, Wheelchair 
garments, clothing protectors. Lokina 
Designs 888-434-0927, www.lokina.com 


BOOKS/PUBLICATIONS 
EXECUTIVE WORKOUT 
TRAVEL HANDBOOK. 
www.executiveworkout.com 
MANUSCRIPTS WANTED. Subsidy 
Publisher with 75-year tradition. Call 
1-800-695-9599. 


goto: 


BUSINESS OPPORTUNITIES 
DORLING KINDERSLEY. Promote 
award-winning books, CDROMs. $99 
investment. 800-367-6260. 





CARPETS/RUGS 


CARPET, VINYL, WOOD, RUGS. For 25 
Years. The Top Brands. The Lowest Prices. 
West Carpet, Dalton, GA 800-571-3976. 


1-800-789-9784 CARPET and Rugs. All 


major brands, 5% over cost! American 





Carpet Brokers. 

BUY SMART First quality, warranted carpet, 
vinyl, hardwood, ceramic, laminate flooring, 
wea rugs, and appliances. Dalton’s largest 
outlet. Family owned and operated for 26 
years, Guaranteed low prices. Free samples. 
Ship anywhere. Call Carpets of Dalton toll 
free 1-888-514-7446. 

CARPET 800-433-8479 Major Brands - 


First Quality - Free Sampies - Ship Anywhere. 


Lees Carpet Showcase, Dalton, GA. 
CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478 

CARPETOWN since 1965. CARPET, 


vinyl, hardwood, tile, oriental rugs 


(800) 569-5184. 


CHINA/CRYSTAL/SILVER 


CHINA FINDERS. Most Manufacturers. 
6565 44th Street North, #1005, Pinellas 
Park, FL 33781. 888-244-6239, 


156 SUNSET 


#1-800-781-8900 DISCONTINUED 
CHINA, CRYSTAL, FLATWARE. 
Large Inventory. All Manufacturers. 
CLINTSMAN INTERNATIONAL. 


#1-800-423-4390 SILVERWARE: Obsolete 
flatware replacements. Silver Ladies, 5650 
Central, Toledo, Ohio 43615. 


#1-800-553-6693 LENOX ONLY 
Discontinued China/Crystal replacements 
specialist. Lesley’s Lenox. 


ATLANTIC SILVER and China. 
1-800-368-3153. Sterling Flatware, 
Holloware & China. Active, Inactive, Huge 
Inventory Discounted. Charges accepted. 
We also buy. www.atlanticsilver.com 


BUY - SELL - LOCATE discontinued 
China, Crystal, Sterling, Stainless, Silverplate. 
(500) 437-7666. 

DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
CHINATOWN 1-888-757-8282, 815 
E. 2100 S., Salt Lake City, Utah 84106. 


DISCONTINUED CHINA, CRYSTAL, 
SILVER - Franciscan, Syracuse, Noritake, 
Minton, Wedgwood, Castleton, Spode, and 
much more. Olympus Cove China, 179 
E. 300 S., SLC, UT 84111. (800) 564-8148. 


DISCONTINUED STERLING flatware. 
Huge inventory. Many patterns. Buy/Sell. 
Sterling Silver Locators. 800-367-9690. 


DON’T BUY Sterling Flatware Until You 
Call 800-22-SILVER, Best Prices, Vast 
Inventory. 


LENOX, SYRACUSE, Oxford, Gorham 
discontinued china/crystal. Buy/Sell. 
1-800-619-6226. 


SILVERPLATE / STERLING 
FLATWARE. Satisfaction guaranteed, 
Kinzie’s, Box 522, Turlock, CA 95381. 
1-209-634-4880. 


STERLING FLATWARE Current and 
Discontinued Patterns. Huge Inventory. 
Aaron’s 1-800-447-5868. 

THURBER’S STERLING Silver, China and 
Collectibles. Save up to 25 to 60% on current 


patterns from leading manufacturers. First 
quality guaranteed. Call today 1-800-848-7237. 


OS SSS Ee 
CONSTRUCTION GUIDEBOOK 


HOMEOWNER’S GUIDEBOOK - New 
Home Construction & Remodeling by 
contractors, architects, designers. $12.95 
(+$4.95S&H), 48pgs. SBCA, P.O.Box 
41622s, Santa Barbara, CA 93140. (805) 
964-9175, www.silcom.com/~sbea 


SS A cc 
___CUPOLAS/WEATHERVANES 


WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest Selection. 
Free Catalogue 1-800-724-2548. 

____ DOWN PRODUCTS 
“LLLELZZZ22\” ALL ABOUT DOWN. 
PROBLEM SOLVERS. Comforters-Pillows. 
New...Renovation...Cleaning specialists. 
Brochure. Toll-free 1-888-289-3696. 


EDUCATION 


LEARN BOOTMAKING in two weeks. 
You produce 3+ pairs of boots, Western, 
Hiking and Packers. Merrell Institute of 
Bootmaking, 3409 North 3500 West, 
Vernal, UT 84078-9748. Free video 
brochure 435-789-3079. 


FOOD/GOURMET FOODS 


BRASS PEPPER MILLS handmade in 
Greece. 877-737-6455 Toll Free for catalog. 


GARLIC LOVERS! Shop online 
www.TheGarlicStore.com Hundreds of 
food items. Organic garlic seed. 


NATIVE AMERICAN tasty pancake and 
muffin mixes $5.85. 1(888)867-5198, 
www.cookingpost.com 


OLD GARRISON’S TAVERN CHILI 
KIT! 12Qt. Chili Pot, 12"x6" Cutting Board, 
Large Wood Spoon, Butcher Knife, Hot Mit 
& The Original Award Winning Recipe. 
Send $59.99 + $4.95 S/H: P.O.Box 3054, 
Hemet, CA 92546. 1-800-637-4608, Ext.00. 


PASSION FOR GARLIC? Call The Garlic 
Gallery. Free Catalogs. 1-888-588-4275. 


FURNITURE 


CAROLINA FURNITURE WORLD- 
WIDE **** Save up to 60% on major 
brands. White Glove Express Delivery. 
Immediate Quotes 1-800-714-4448. After 
6PM EST and Saturday 1-800-369-9868. 


DIRECT FROM NC. Save up to 60%. 
400+ manufacturers. In-home delivery. 
Since 1972. A&H Wayside Furniture. 
Reidsville, NC. Free Brochure 1-336-342-0717. 


FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
North Carolina. (800) 743-9792. 


GREAT SAVINGS on brand name furniture. 
Established 1927. Free brochure. Holton 
Furniture. Thomasville, NC 800-334-3183. 


JUDGED #1 in Prices & Service! OLD 
HICKORY GALLERIES offers free 
delivery on Furniture/Accessories. Most 
brands available. 410-560-6777. 


PORCH SWINGS. Handcrafted in NC. Any 
length. Bankston Swing. 1-800-YO-SWING 
(967-9464). 


GARDENING 


BONSAI SUPPLIES. Catalog $3.00, 
refundable w/purchase. Dallas Bonsai Garden 
1-800-982-1223. 

DEER DAMAGE? Durable mesh barrier. 
Virtually invisible. Easy to install. 
1-800-753-4660. 

FREE SWEET PEA FACT KIT How to 
grow fragrant long-stemmed, winter-blooming’ 
sweet peas. Call (800) 371-0233 or write 
Enchanting Sweet Peas, 244 Florence Ave. 
Suite S, Sebastopol, CA 95472. 


GIFTS 


HAWAIIAN FLOWERS & plants make 
excellent gifts, brochure - 1-800-32FARMS, 
alikas@ilhawaii.net, www.hawaii-island/ 
flowers.htm 














































SILVER DRIP RING. Elega 
wine drops. Protects fine furnil 
A Thoughtful gift. Send orde. 
$14.95ea: Advantaged Lifesty} 
127 W.Fairbanks Ave., Suite 
Park, FL 32789. 


HELP WANTEL 


CRUISE SHIP & LAND-TO 
Excellent benefits. World Tri 
how! 517-324-3095 ext. C9134) 


EASY WORE! Excellent Paijigms) (\)\ 
Products At Home. Call i. \jj 
1-800-467-5566 Ext. 11797. 


HOME FURNISHIN. 


CUSTOM ROMAN SHADE 
Cotton Duck with Thermalsued) 
$9.00 Square Foot. Call 1-800-7 
free info pack or www.mcromar) 


‘] 
FURNITURE DIRECT) 
FACTORY TO YOU. Incred} 
to 65%. Nationally recogni 
Nationwide White Glove | 
800-444-4154, www.furnituredi| 
QUILT SALE November 6&! 
Idaho. Call (208) 883-4932) 
information. | 


HOUSEPLANTS | 


AUTOMATIC WATEREL 
Feeder. New Invention. Fact« 
888-762-7445, www.plantautofe 


MISCELLANEOUS 


SAVE $200 with grocery cou’ 
$10 certificate. F.O.D. 1(403 
Code 248009, Voicemail 1(800) | 


___ POODLE SKIRTS 
POODLE SKIRTS: Kids $24.) 
$28.00. Seven colors. Credit cards. 97 
http://www.myhomepage.net/~p | RY 
__REALESTATE_§f 

HAWAII BEACHFRONT | 

$200,000. Molokai Aikane Fi 
808-244-0689, ainaanuhea@aol.c 
MONTANA & WYOMIN(/ 
Creeks and Wildlife. 35 acres |) 
only $9,750. Many other prop' 
sizes available. Easy Owner Fi 
Guaranteed Access. Warran) 
Insured Title. Free Color Broce! 
Free: 1-800-682-8088. Rocky 
Timberlands, 1315 East 
Dept. SUN, P.O. Box 1153, I 


MT 59771-1153 »* (406) 5&) 
www.rockymountaintimber.com 


OREGON’S NORTH Umpqu 
Vacation Home or Residence, i 
541-496-3333. q 


RECEIVING PAYMENTS? Lu ® 
CASH PAID for Real Estate Not) 
Settlements, Lottery Winnings. 1-800: 


ROCKY MOUNTAIN Land; 
Washington, Montana. Affordable 
Terms. Free information. 1-800-§ 
www.unitedcountry.com/coeurdalé 
SOUTHERN COLORADO 20.) 
Awesome Views from 9,550' Peak 
National Forest. Jeff (719) 873-5} 
Properties. } 
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slg FOR Sale. Two Red Weeks 


iy fae Asking $3,900 for Both. 


eli 
\t,7) RECIPES 


KE LOVERS. Luscious, 
Wh erts. Also Brazil Nut & Sour 
A\pimpakes. $5.00each. SASE Cakes, 
Weguimproad, Santa Rosa, CA 95404. 


\\ORRREMENT LIVING 


ED, COMMUNITY near 
ora). Clubhouse, pool, spa. 
Homes from low 100’s. 
00) 223-2346. Internet: 
plusmall.com/sonora 

LAR VIEW home, land 
egon’s finest full security 
qufactured housing community. 
71. 


L/SPECIAL EVENTS 


COUNT CRUISE GUIDE. 
es major ships itineraries and 
9361. 

E 6-day Romantic Barge, 
. So. France $950.00. BnB 


len 
ie, ( 
LI) 


A 
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FANYON, Costa Rica, more. 
Hifnia Native. 800-926-1140, 
A ye.com 
“Be OFF Airline Tickets. All 
E0@@ajor Airlines. Call Discount Air 
.. 
|SSATION RENTALS 
(a 
ATION RENTALS on 
IIMS S88 states/countries: Direct 
(is. color photos & low rates. 
4 f@rentals.com 
(@9N RENTALS: DISCOUNT 
t WORLD WIDE. Intermet 
fe.com or call 1-800-549-9076. 
Ny 




























SPOT.COM offers the best 
ine. Visit the Internet’s leading 
tal website for thousands of 
. homes & cabins. 


4, LAKE HAVASU 2bdrm/ 
oS. Walk to movies, restaurants, 
Village. 800-315-6642, 
: Org WWwW.primopastimes.com 
‘Bmopastimes.com 

OW RANCH Retreat B&B, 
creative workshops available. 
glowranch.com 1-888-291-4996 
520-826-3448. 


- 2bdrm, 2ba patio home, fully 


near golf course. Available by 
#pnth. 1-520-297-4777. 


IFORNIA 


NT SAN DIEGO, miles 
equipped condominiums, 
hure, 800-248-5262. 


jthese a.COn 


IDE RESERVATIONS. Small 
"= Beach. Free Brochure. Pismo 
ifornia. 888-GO PISMO. 


CENTRAL COAST - Hearst Castle. 
Beach, Shops, Wineries. Free Brochure. 
Cambria, CA. (800) 464-0177. 
MAMMOTH LAKES Condominiums. 
400 Studio to 5 Bedrooms. (800) 462-5571. 
Great Rates. 

MENDOCINO Coast Beachfront Vacation 
Homes, spas, fireplaces. 1-800-359-4649. 
www.pacific.net/~robison 

MENDOCINO COAST lodging, comfortable 
homes. Spectacular coast! (707) 877-3303. 
www.mcen.org/a/midcoastrentals 
MISSION BEACH SAN DIEGO - 1,2,3 
BR condos on the oceanfront. Decks, 
Penthouse with spa. Day/Week/Month. 
Www. travelassist.com/mission (800) 779-SAND. 


NEVADA CITY. Furnished Gold Country 
Homes. Real Estate Information Available. 
Broker. 800-255-8071. 


“ROOM WITH A VIEW, DINNER 
FOR TWO.” Sausalito, Casa Madrona Hotel, 
$199 per couple Sun-Thurs, Nov-April. 
1-800-255-4540, www.casamadrona.com 


S. LAKE TAHOE Sleeps to 90. 1 Acre 
Retreat, Hottubs, 12' Home Theatre, Reunions, 
Weddings, Ski Groups. 1-800-700-2022. 


SAN DIEGO/Del Mar area luxury condos. 
Oceanfront resorts. Free brochure. 
(800) 378-8221. 


SAN DIEGO/Mission Beach luxury ocean- 
fromt vacation rental. 1-3 bedrooms. 
1-800-887-3428. 


SAN DIEGO Panoramic Beachfront Luxury 
Condo. Great Vacation Spot. (619) 428-3974. 


SANTA CRUZ County affordable luxury 
homes and condos. Available by weekend and 
weeks. 800-260-2041. www.cheshire-rio.com 


YOSEMITE: AFFORDABLE (two) 
3BR homes inside park, 1BR studio, 
408-685-YOSE. 


YOSEMITE: GREAT location inside 


Yosemite Park gates. 209/642-2211 
weekdays 9-5. 


COLORADO 


BRECKENRIDGE, CO. CALL NOW! 
FREE Color Catalog featuring Lodging 
Accommodations with Travel Discounts, 
Rental Equipment, Accessories and Maps. 
Ski Country Resorts 800-633-8388, 
www.skicountry.com 


FLORIDA 


ORLANDO VACATION HOME 
RENTALS. Homes, 3BD/2BA, private 
pools. Smiles from Disney. 1-800-508-8546. 


_ HAWAII 


ALIT KAANAPALI Penthouse - rare 270° 
view - oceanfront, 2br/2ba. 718-745-0494. 


ACTIVITIES, KAUAI-PRINCEVILLE, 
LUXURIOUS HOME: Panoramic views, 
Jacuzzi, Steambath, Beaches 1-800-601-9483, 
http://www.garden-isle.com/jordan 


AFFORDABLE OAHU - Privately owned - 
Beachfront Homes - Cottages - Condos & 
B&Bs. 1-800-773-0260 Access #62. 


CALL 1-800-542-5585 


HAWAII AFFORDABLE LUXURY 


Condominiums Big Island. All Amenities. 
Oceanfront Properties. 1-800-344-7675, 
Www.vi-great-vacations.com/rentals/ 
HAWAII EXECUTIVE Home 
Princeville, four bedroom/three master 
suites. $1,300/week. 800-453-6050 x60. 


HAWAII FAIRWAY HOME =- 
PRINCEVILLE, KAUAI. Three Master 
Bedrooms. $1,450-$1,550/week. PACKAGE 
AVAIL. Brochure. 1-800-866-2539. 


HAWAII - KONA Deluxe family beach 
houses, 1,2,3 bedrooms. From $55/night. 
Can equip for kids & babies. (800) 588-2800. 


HAWAII KONA Kealakekua Bay Dlx. 
Beach Houses Panoramic View of Bay. 
100ft. to Beach or Pier. 604-942-0292, 
604-462-8315. 

KAUAI OCEANFRONT homes & 
condos islandwide. $52 to $1000 daily. 
800-767-4707. http://www.prosser-realty.com 


KAUAI, POIPU 2Br/2Ba, Panoramic 
oceanfront view, 150yds/beach, worldclass 
golf, pool, tennis (510) 838-4103. 


KAUAI POIPU - KIAHUNA Oceanfront 
Complex 1-2BR. Best Prices. Owner Direct 
888-277-1009 Hawaii. 


KAUAI POIPU Luxury Oceanfront home. 
Pool, 2BR, 2BA. $180/night. Owner 
808-742-1509. www.hshawaii.com/kvp/hoku 


KAUAI-POIPU New Oceanfront 
Coastline Cottages 808-332-9688 
www.hshawaii.com/kvp/coastline 


KAUAI, POIPU OCEANFRONT condos, 
2BR $195, 1BR $125. Owner 800-959-1911. 


KAUAI, POIPU OCEANFRONT Condos 
up to 50% off. Oceanfront Honeymoon 
Suites, B&Bs, Gardenview Cottages. 
800-552-0095, www.poipu.net. 

KAUAI POIPU Premium Oceanfront 
condos call Poipu Connection 800-742-2260, 
WWw.poipuconnection.com 


KAUAI - POIPU’S choicest villas/condos, 
breathtaking oceanviews, designer- 
furnished. OWNER: 1(800) 468-3992. 


KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! 2BR, Baths, W/D. 401-245-6956. 


KAUAI SOUTHSHORE 1Bedroom 
w/Kitchen, $55 per night. www.kalaheo inn.com 
Toll Free 888-332-6023. 


KAUAI - TROPICAL whitesand beaches - 
Wonderful inexpensive condos and homes. 
888-828-6645. 


KIAHUNA, KAUAI. Poipu’s best. 1BR, 
sleeps 4. (800) 491-5360, Code 16. 


KONA - OCEANFRONT Plantation 
Manager’s Beach Home, 4BR/4BA, 1/2Acre. 
(310) 577-3755, roboo@link.online.net 
MAUI ACCOMMODATIONS - FREE 
GUIDE. Color photos, amenities, rates 
800-221-6118. www.mauiaccommodations.com 
MAUI BEACHFRONT condo, 
cottage, B&B from $40. Owner toll-free 
(888) 335-3095. 

MAUI BEACHFRONT from $60. 
Whalewatching, Wailea beachwalk. 
http://home.earthlink.net/~mauimagic/ 
1-888-747-1002. Plush!!! 


MAUI DREAMHOUSE, 10 acre secluded 
paradise by ocean. Pool. $1,900/week. 
415-388-3085. 

MAUI KAPALUA Private Oceanview Estate, 
SBR/SBA, Indonesian decor. 800-646-6574. 


MAUI-MAKENA SURE - Simply the best - 
GUARANTEED - 2BR/2BA, Luxury Ocean- 
front Condo from $315/night, (425) 391-8900. 
http://www.officefinder.com/makena.htm 


MAUI OCEANFRONT condo, one/two 
bedrooms from $90. Owner 800-733-3603. 


MOLOKAI - Gem of Hawaiian islands. 
Unspoiled beaches « golf * condo 
(781) 863-0199. 


OAHU/NORTH SHORE Furnished 
Condos - Golf » Tennis « Beaches. Estates 
Turtle Bay 808-293-0600. 


yma) 


LOSE FOR less. Nutritious Meals, Hot 
Springs. Oct-Nov. (208) 584-3605. 


NEVADA 


LAS VEGAS homes! Week/Month. All 
amenities. Rent/buy. (702) 379-8216, 
sunland1@vegas.infi.net 


LAS VEGAS Luxury Golf Course 
Rentals Daily/Wkly. Minutes to 
Strip. Reservations: 888-275-7220, 
www.vacationhomeslasvegas.com 


NORTH LAKE TAHOE new home 5,200 
sq.ft. sleeps up to 23. 1-800-230-2848. 


S. LAKE TAHOE Mountain Home, 5BR 
4BA, Sleeps 10. 1-800-825-7674. 


_ OREGON | 
CENTRAL COAST Spectacular ocean- 


front inn, whales, fireplaces, kitchens. 
1-800-767-1835, www.innatarchrock.com 


OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 
(Spa/Fireplace). (888) 227-1963, 
http://wwte.com/oregon/arcadia.htm 


ROGUE RIVERFRONT House. Beautiful, 
Remodeled. Salmon, Steelhead Fishing. 
3BR2BA, Fireplace, Decks, $1,100/wk. 
415-435-2469. 


ROMANTIC HiLLTOP retreat! 
Unobstructed view beach/ocean! Immaculate! 
$90. (541) 563-2070. 


MEXICO 


CABO SAN LUCAS Beachfront 
Villas/Condominiums. FREE brochures 
1-800-745-2226. www.cabovillas.com 


CABO SAN LUCAS, Los Cabos. Vacation 
rentals, condos, villas, real estate. Collect 9-1; 
011-521-143-1164, fax 011-521-143-1162. 
email Reyna@LosCabosProperties.com 
www.Loscabosproperties.com 


LOS CABOS RESERVATIONS Condos and 
Villas 1-888-722-2226, www.los-cabos.com 


LOS CABOS...PV...ACAPULCO Vacation 
in a privately owned condo or villa. 
www.sunshineservices.com or 1-800-667-0587. 


MEXICO: MANZANILLO Luxury 
private staffed Villa with pool, 4-7 bed- 
rooms. Golf/tennis/fish/scuba/shopping. 
Direct Flights. Las Hadas resort privileges. 
1-800-860-1000-340266. 
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Window on the West 
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Wagons to Zion 


m@ ‘It is apparent that there is no auto 
highway here.” Sunset published this 
characteristically efficient observation 
in 1916. The “here” in question was 
Mukuntuweap National Monument—in three years it’d be re- 
named Zion and made into a full-fledged national park. It 
was a time long before the minivan and the SUV, a time when 
the only way to reach Zion Canyon was by foot, beast, or 
horse-drawn cart. “In nine miles of the journey into Little 
Zion the Rio Virgin is crossed nine times,” Sunset reported, 
“until the crowding precipices forbid further wagon travel.” 
If you’ve béen to Zion, you can probably picture the spot: the 
parking lot at the foot of the Temple of Sinawava (pictured 
above). “Some day a series of bridges will unlock this scenic 
treasure house to the all-conc uering auto,” 


1 
i 


the writer pre- 
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dicted. In fact, the park was too successfully unlocked 
summer, for example, around 2,000 cars a day mad 
easy drive up into this canyon of limitless scenery and 
parking. But come Memorial Day in the year 2000, the 
will return to its mass-transit roots by banning private 
cles from Zion Canyon Scenic Drive. The at-once fu 

and retro plan calls for busing visitors in from 1 
Springdale, Utah, and from a new transit center at Watc 
Campground. Whatever the alleged hardship of havi) 
give up one’s automobile, we’re here to tell you: Gi 
into Zion has been tougher. # ] 
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Fale sean 
ecipes 
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» Pumpkin 
‘heesecake 
ep-by-Step 
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Turkey with - | | 
Chili-Orange | 
Glaze {| 
p.129 | 
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|| 1-800-950-2438 or t www.chevrolet.com. *Based on comparison of MSRPs of base models. ©1998 GM Corp. Buckle up, America 





You haven’t had this much space since the kids moved out. 


Your life was a lot more crowded then. Today you can 


appreciate a generously proportioned car like Chevy” Lumina. 


It has a cozy, remarkably quiet interior with triplethick door seals. 


And a huge. trunk. Lumina even has a comprehensive safety package for a lot less money than Taurus 
or Intrepid’ And the most affordable price of any six-passenger car you can buy. Which is another 


way of making you comfortable, isn’t it? Genuine Chevrolet. The cars more Americans trust. 


Lumina ae Genuine Chevrolet: 
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0 Pluck Your Own Feathers. 
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Right from the farm come young, all-natural turkeys that are absolutely fresh and 
never frozen. Turkeys that are noted. for their especially juicy breast meat and plump, 
succulent thighs. Safeway SELECT Fresh Turkeys, only at Safeway 
and \ons stores. We're so sure you and your Thanksgiving guests 


will love them. vour satisfaction is ouaranteed or your money back. 


Not available in Canada or the Eastern U.S. 
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Into the night 


are pushing back the 
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4-minute 
bouquets 


It’s easy to make these 


WZ 


’ The gods 
walk here 


Monument Valley 
is a landscape of legend 
and wonder. 
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Smoked turkey 


Hickory perfumes this 
Western barbecue classic. 
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A harvest 
horn of plenty 


This centerpiece of 
vegetables and flowers 
celebrates the bounty 
of the West. 
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First home, 
first remodel 
A designing couple 

shows how to add style 
on a budget. 
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More space in 
small bathrooms 


Even the tiniest bath can feel 


big, bright, and bold. 
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Introducing Microsun. 


A Technological Breakthrough 
Inspired by the Sun. 


At the heart of every Microsun lamp is the patented 
Microsun Light Source, an electronically controlled 
halide that provides more light output than a 300- 
watt halogen bulb, but uses just 68 watts! This 
technology produces light five times more efficiently 
than incandescent or halogen bulbs with the vibrant 
quality of natural sunlight-the light that people crave. 
The Microsun Light Source is the most effective way to 
add a sense of comfort and well being to your home 
environment. It brings the benefits of natural light into 


your life, day and night, season after season. Library- Microsun custom reading lamp. 
| Designed for the Library of Congress. 


Select From More Than 150 Stylish Lamps... Risk Frey 


Our customers say Microsun lamps are 
illuminated objects of art. We are confident that a certai/ 
lamp, finish, or silhouette will appeal to your unique 
sense of style. And Microsun gives you an easier way | 
to order lamps. Using our extensive catalogue, you ca 
select your lamp in the comfort of your home, while | 
visualizing this unique addition to your decor. 
Satisfaction Guaranteed. | 


We're so sure you'll see an immediate 
difference with Microsun’s technology, were offering an | 
unconditional 30-day trial offer. So call now to receive your | 
free catalogue by priority mail. 


Prairie-The arts and crafts design movement 
inspired these simple hardwood columns with 
pyramidal linen shades. 





















*This is a limited promotional offer. 





1-888-526-0044 Dept. 249 
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“Call Microsun toll free at: 
1-888-526-0044 Dept.249 


24 hours a day/7 days a week 
Ask for your free catalogue and special 














trial offer. 
Name: 
Address: 
City: State: Zip: 
Phone: (_ ) 
(optional) 


This is a limited promotional offer. @ www. microsun.com 


Or mail this coupon to Microsun Technologies Inc. @ PO Box 23519 
e Chagrin Falls, Oh 44023 










































































































































































JASON GROW 


From the Editor 


BY ROSALIE MULLER WRIGHT 


Red rock road trip 


@ “How do you approach a place you’ve seen a hundred 
That was the 
question I posed to Los Angeles bureau staff writer Matt Jaffe 


times in movies and ads and still see it new?” 


when he set out to write a story about Monument Valley. 

Star of nine John Ford movies (Stagecoach, The Searchers, 
She Wore a Yellow Ribbon) and countless automobile ads, 
Monument Valley seems so familiar, yet some people we 
asked couldn’t name the states it is in (see below). 

Matt’s reply: “The main thing is not to let yourself get too 
caught up in the grandeur of the place. I want to talk to the 
people who live there. After all, this is not a national park— 
it’s a Navajo tribal park, and people still live and work there.” 

Part of Matt’s access was provided by a vintage orange 
Chevy Blazer (with 940,000 miles on it) that his friend and 
fellow traveler, photographer Tom 
Gamache, drove on the dirt roads. 
The truck was a conversation starter: 
Matt got to know a lot of folks when 
they stopped to make comments 
about it. Reliable transportation is im- 


portant in that wild and rocky country. 


TOM GAMACHE 


ss 
hanes 


“Trucks are a large part of the modern 
Navajo culture,” Matt says. “The Navajo were legendary for 
their riding, and horses still play a role. But on a day-to-day 
basis, it’s the truck that does the real work now.” 

However he got them, Matt gained remarkable insights 
into the people who live among the rocky monoliths and 
care for these most iconic of Western symbols. The pinna- 
cled red rock vistas have long represented to moviegoers 
the promise of freedom in the West. Part of our Western 
mythology and culture can be traced to the place this land- 
scape holds in our imaginations. 

Matt has given us a story that captures the mystery and awe 
and people of Monument Valley. See page 72. 

Note: Monument Valley is in Arizona and Utah. 
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Open House 


A DOUBLE SCOOP OF 

ICE CREAM PARLORS 

Loved your article about old-fashioned 
ice cream parlors (“Emperors of Ice 
Cream,” August, page 88). You missed a 
real good one here on the island of 
Kauai: Beezers Old Fashioned Ice 
Cream in Kapaa. Owner Kriss Erickson 
started with a gutted building almost 
three years ago and created this sensa- 
tional spot full of 1950s and ’60s nostal- 
gia. The Mustang Sally sundae—a warm 
brownie topped with vanilla ice cream, 
hot fudge, whipped cream, and a 
cherry—is Ooey-gooey yummy. 


Cathy Zadel 
HANALEI, KAUAI, HAWAII 





FROM KONA COFFEE shakes to 


Hula Hoops, Beezers offers ice cream 
and nostalgic decor. 


I recommend you add the Elevated Ice 
Cream Company in Port Townsend, 
Washington. Julie and David McCulloch 
make their own ice cream and gelato, 
which feature seasonal fruit flavors. I 
prefer the Swiss Orange Chocolate Chip 
ice cream. 


Clayton Cook 
SEATTLE 


OREGON WINERIES THRIVE, 

EVEN WHERE IT’S “DRY” 

Re: The Wine Guide (“Nature vs. Nurture 
in Oregon,” September, page 126). Karen 
MacNeil implies that all of the regions of 


10 SUNSET 


LETTERS FROM OUR READERS 


Oregon uniformly receive 40 inches of 
rainfall per year. We average about 19 
inches of rain per year here in Medford, 
about the same as Los Angeles. Neverthe- 
less, we have two excellent wineries near 
here: Weisinger’s of Ashland and Valley 
View Winery in Jacksonville. 


Maureen Marton 
MEDFORD, OREGON 


You missed an amazing winery in New- 
berg, Oregon. Autumn Wind Winery has 
the most well-rounded wine selection 
of any in this area. Tom and Wendy 
Kreutner own the winery, and Tom cre- 
ates the consistently wonderful wines. 
The Muller-Thurgau has always been a 
favorite of mine. 


Velda H. Rogers 
SALEM, OREGON 


BATTLING BERMUDA GRASS 

Your article “A Lawn You Can Love” (Sep- 
tember, page 59) contained so much in- 
formation about Bermuda grass. Yes, it 
does make a nice lawn—but nowhere 
did you warn people about its invasive 
nature. 

I have been at war with Bermuda for 
the last 15 years. Bermuda spreads into 
everything, coming up in planter boxes 
and around the base of every rosebush! 
The only way I have found to at least par- 
tially control it organically is to spread a 
4- to 5-inch layer of mulch around all my 
plants twice a year. Even then, I'll find a 
sprig of Bermuda sneaking in. If I catch it 
in time, I can pull it out fairly easily from 
the mulch. I hate the stuff. 


Connie Dorsett 
SANTA ROSA, CALIFORNIA 


Editor’s note: Bermuda and _ other 
spreading grasses come with a blessing 
and a curse: they fill in quickly but are 
also inclined to spread into adjacent 
beds. Control them by regular edging, 
mulching, and—for grasses that spread 
by seed as well as runners—weeding. 




































WESTERN HISTORY LESSONS 
As a retired history teacher, I ha 
joyed Peter Fish’s writing, whethe: 
the art of Karl Bodmer or the Morn 
handcart brigade, in Western Wang 
ings. The issue on the Pony Exp! 
(September, page 18) was also \ 
done. It is difficult to cover such a 
segment of history in such a sf 
space, but Fish did it again. 


Shelley O. Sr 
GRANADA HILLs, CALIFC 


Editor’s note: You can read a collect 
of Western Wanderings published é 
ing Sunset’s Centennial on our \ 
site: www.sunsetmagazine.com. 


MORE WORK TO DO AT MISSION 
SAN XAVIER DEL BAC 
If only it were true, as Matthew Jaffe} 
serts in his fine piece (“Journey into TJ 
son,” September, page 66), that Miss 
San Xavier del Bac was “restored a | 
years ago.” Conservation of the sculp) 
and painted art of the church’s inte 
was completed in 1997, but mui 
needed work on the exterior rema 
ongoing and is still short by $800, 
necessary to finish the job. Patron; 
San Xavier, a nonsectarian and not- 
profit group overseeing the project! 
anxious that visitors know that cont 
ued financial support remains essenti 
Bernard L. Fontana, Secre 


Patronato San Xa’ 
Tuc 


Send letters to Open House, Sunset Mag 
zine, 80 Willow Rd., Menlo Park, | 
94025; fax (650) 327-7537. Send e-m 
(including full name and street addre 
to openhouse@sunsetpub.com. Inclu 
a daytime telephone number. 


The gardens at Sunset’s headquarte 
are open to visitors 9 to 4:30 Monda 
through Fridays except holidays. C. 
(650) 321-3600 with any questions. 









IDING THAT ELIMINATES 


THE EFFECTS OF THE ELEMENTS. 


‘SPECIALLY THE.ELEMENT 


OF\ SURPRISE 


SIDING PRODUCTS 


i® add : 


!998 James Hardie Building Products, Inc. 








yo matter what the weather cooks up, the last thing you'll get from James Hardie siding products i roy ete eae 
| haintenance. Take Hardiplank® siding. It’s guaranteed not to rot, warp or swell for fifty ho tey Dec mMnNE cd i 





‘ood siding, you won't have to worry about frequent painting. For the strength tofbeat the onan 
‘ithout compromising character or beauty, call 1-888-HARDIE-1 or visit us at Sana terse tect com. 











































































































Best of the West 


A YEAR-LONG LOOK AT OUR 100 FAVORITE PLACES 


To celebrate Sunset’s 100th anniversary 
in 1998, we’re counting up 100 of the 
West’s best destinations. This month: 
eateries that offer great Thanksgiving 
feasts. 


Thanksgiving 
the easy way 


@ Tired of sweating in your kitchen on 
Thanksgiving? Instead, spend it on the 
serving line at your local charity. Then 
top off the holiday with a feast of 
your own at one of the following 
lodges or hotels. Reserve early— 
fill up 
quickly. Costs are for fixed- 


all of these places 


price menus and often do not 
include beverages, taxes, or tips. 


85 


Built as a hunting and fish- 
ing lodge in 1917, Man- 


Manka’s Inverness 


Lodge, Inverness, CA. 


ka’s stokes its rustic fire- 
place with almond wood 
to grill wild game and 
local organic vegetables. 
WHERE: About 40 miles 
north of San Francisco; 
30 Callendar Way. WHEN: 
11 A.M.—9 pM. COST: Around $50 for 
three-course meal, half-price ages 7 and 
under. CONTACT: (415) 669-1034. 


86 


hewn tables, and handwoven Chimayo 
textiles are a few of the highlights of this 
celebrated restaurant, tucked inside the 
Inn of the Anasazi. Imagine mesquite- 


Anasazi Restaurant, Santa Fe, 
NM. Organic greens, rough- 


roasted-pumpkin chowder with walnuts 
and cinnamon-chile cream and you'll 
x¢t the idea. WHERE: 113 Washington 

HEN: 11 A.M.—10 PM. COST: About 
5+0, half&price for children. CONTACT: 


(505) 988-3236. 








CEN Te EaNIN GAGES “SrPeEtGrPAgs 


B.Y > GRR Sei Nee GrOre A Sin DA@ 


3/ 


erates its own organic farm to supply 
the Tree Room with tender vegetables 


Tree Room, Provo, UT. Robert 
Redford’s Sundance resort op- 


along with the likes of spit-roasted free- 
range turkey and blood orange-braised 
chestnuts. WHERE: About 50 miles 
south of Salt Lake City, 2 miles off 
U.S. 189. WHEN: 5-10 PM. COST: $85 
for eight-course menu with 


























wine, or you can order a la 
carte. CONTACT: (801) 
225-4107. 


88 Heathman Restaurant and 
Bar, Portland, OR. Restored in 
1984, the historic 1927 Heathman Ho- 
tel features a’'three-course Thanksgiving 
meal including squash minestrone au 
pistou and pumpkin flan. WHERE: Down- 
town, at 1001 S.W. Broadway. WHEN: 
11:30 A.M.—9 pM. COST: $28, $14 ages 11 
and under. CONTACT: (503) 790-7752. 

&3 Palace Arms Restaurant, Den- 
« 9 ver, CO. Tucked inside the lavy- 









ish 1892 Brown Palace Hotel, the v 
rian Palace Arms Restaurant feat; 
a list of 900 wines. Its three- to f 
course Thanksgiving meal incl 
sweet potato-maple purée and egg 
creme brulée. WHERE: 321 17th 
WHEN: 11:30-7:30. COST: $36 or ! 


CONTACT: (303) 297-3111. 

O Skamania Lodge, Stevens 
Q) WA. Before you sample oy, 
chowder in the Arts and Crafts—s 
dining room, take time to enjoy| 
lobby’s 85-foot-tall fireplace and y 
of the Columbia River. WHERE: AF 

50 miles northeast of Portla 

1131 Skamania Lodge Way. Wr 


(eq Noon-8 pM. Cost: $35, $1¢ 


ages 12 and under. CONTA: 


= (800) 221-7117. 

Orlo’s Restaurant, . 
Y Jose, CA. Surrounded 
20 acres of manicured grout 
* .< @ the 1905 Hayes Mansior 
cludes an artfully resto 
/ dining room, now kn 
> as Orlo’s. Tour)| 


in, 


: 





sion before enjoy, 
roast turkey with pe 
glaze and couscous stuff 
WHERE: 200 Edenvale Ave. WH 
Noon-7 pM. Cost: $29.50, $14.50 a 


5-10. CONTACT: (408) 226-3200, ext 
| 

Sky Room, La Jolla, CA. At 

Q top floor of the 1926 La Valet 
Hotel is a small room with 12 tables } 
a big view of the Pacific. WHERE: 1 


Prospect St. WHEN: Noon-7:30 pM. Ct 
About $65. CONTACT: (619) 454-077. 


Next month, the count concludes wi, 
the best shopping streets in the Wes 


Making a list has never been so much fun. 





For over 85 years, people have turned to the L.L. Bean Christmas catalog to find the 
perfect holiday gift. This year you're sure to find something for everyone on your list. 





Call 1-800-543-9089 to place an order today, | 
FREEPORT, MAINE 


or shop on-line at www.llbean.com. _ 
SOD AE SCORES. LS REE LES, 










































































































































































estern Wanderings 


OUR MAN ON THE TRAIL OF DAVID DOUGLAS 


Names for the 
New World 


@ The Mana Road, on the island of 
Hawaii, starts off politely but gets obsti- 
nate fast. From Waimea it leads east 
through Parker Ranch lands, the long 
slope of Mauna Kea a shadow to the 
south. This is a Hawaii 
you don’t expect: cattle 
country of an amplitude 
that recalls Montana ex- 
cept for the fleeting 
glimpses of ocean and 
the heavy tropical air. 
Then pastures give way 
to feathery koa trees, the 
pavement to clay as slick 
and red as a wound. 

I am riding shotgun 
beside Terry Nevin, a 
Waimea resident who 
guides visitors around 
this part of the island. 
We are looking for the 
place where, more than 
160 years ago, a man 
named David Douglas 
sought knowledge and found death. 

One can list the reasons people jour- 
neyed into the American West: for land, 
for gold, for God. The pursuit of knowl- 
edge is not generally included on such 
lists. Yet David Douglas shows that it 
can be as potent and treacherous a lure 
as any of the others. 

Douglas was born on the other side 
of the globe, at Scone, Scotland, in 
1799. We are told by a biographer that 
his favorite childhood book was Robin- 
son Crusoe, appropriately enough. Like 
a later Scot, John Muir, Douglas seemed 
enraptured by nature even as a boy. He 
learned botany as a gardener’s appren- 
tice, then studied with the preeminent 
botanist of the day, William Hooker, 
who recommended the young man to 
the Royal Horticultural Society. 

From there, the wide world. It is hard 


14. SUNSET 


BY PETER FISH 





MONUMENT to a fallen hero of botany, David Douglas, after whom the 


Douglas fir is named, stands in dense forest on the island of Hawaii. 


from our vantage point to think of the 
American West as a scientific unknown. 
But that is what it represented to the 
learned societies of 19th-century Eng- 
land. When the Royal Horticultural Soci- 
ety sent Douglas to investigate the flora 
of the Pacific Northwest, they might as 
well have been sending him to Mars. 
Terry Nevin steers his old truck along 
the rutted road. Nevin sees himself as a 
scientist of sorts, coming to the Big Is- 
land to work as a technician on the tele- 
scopes atop Mauna Kea. Now his tour 
business supports his avocation: analyz- 
ing the mathematics behind the pyra- 
mids of Egypt. He explains his theories 
to me, but I lose him in the sines and 
cosines and turn back to Douglas. 
Douglas arrived at the mouth of the 
Columbia River in April 1825. During 
the next two years, he traveled up the 






















Columbia, the Snake, the Okanogan: | 
most 4,000 miles, noting, comparii| 
and gathering and preparing specime 
for shipment back to London. Such s| 
entific types often strike us as laugha 
in their single-mindedness. Consic 
Cary Grant’s paleontologist in Bringi’ 
Up Baby, or Henry Fonda’s herpeto’ 
gist in The Lady Ei 
“Snakes are my lif 
Fonda tells Barbz 
Stanwyck. “What a lif. 
she replies. Dougla’ 
travels too have thi 
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comic overtones—l| 
eyesight grew so b 
that one gets the ima! 
of Mr. Magoo roami: 
the Northwest bumpi 
into trees. Yet when yc 
read his journals, y¢ 
feel thrilled. 

Take his travels dov 
the Multnomah River’ 
now the Willamette— 
search of a rumore¢ 
large pine. On the w| 
he contended with su 
picious Umpqua Indians, a broken ri 
and plants whose hostility he note 
with botanical precision: “My fe 
tonight are very painful and my tov 
cut with the burned stumps of a stror 
species of Arundo and Spiraea tome) 
tosa.” His reward was to be the fir| 
European to view a sugar pine: “th} 
most beautiful and immensely larg: 
tree,” he noted in his journal. He als 
wrote: “When my people in Englan 
are made acquainted with my travel 
they may perhaps think I have tol 
them nothing but my miseries. Thy | 
may be very correct, but I now kno} 
that such objects as I am in quest of al) | 
not obtained without a share of labo 





personal safety.” 
Here are some of the Western plai) 
species that Douglas discovered ¢ 
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“the doctor’s pit.” 


Following David Douglas’s trail 


avid Douglas has garnered remarkably few memorials. There is a high 


school named for him in Portland; a monument to him in Scone, Scot- 
land. In Honolulu, Kawaiahao Church (where he was buried in the 


cemetery, although the grave site is now lost) has a plaque: it reads “victima 


scientiae,” victim of science. And there is the monument on the Big Island. Vis- 


iting it requires a vehicle suited to chancy roads, local guidance, and a desire 


to plunge through thick underbrush to view a cracking stone column. Terry 
Nevin will lead you there for $100; he can be reached at (808) 885-4607. 

The two best books about Douglas are out of print. John Davies’s Douglas of 
the Forests excerpts Douglas’s North American journals. William Morwood’s Trav- 
eler in a Vanished Landscape is an almost novelistic account of his life. Still in 
print, Hawai'i Chronicles: Island History from the Pages of Honolulu Magazine 
(University of Hawaii Press, 1996; $15.95) includes an article about his death. 


introduced to the outside world: Picea 
sitchensis (Sitka spruce), Pinus lamber- 
tiana (sugar pine), Pinus ponderosa 
(Western yellow pine), Pinus radiata 
(Monterey pine), and of course Pseudot- 
suga menziesii (Douglas fir), whose 
Latinate name recalls its first discoverer 
(Archibald Menzies, surgeon with ex- 
plorer George Vancouver) but whose 
English title honors the first man to ship 
its seeds back to London. Also the Cali- 
fornia poppy, 5 species of monkey 
flower, 18 of lupine. 

One can argue that Douglas’s work 
represents a form of cultural imperial- 
ism. Those pines and those poppies al- 
ready possessed names—Umpqua 
names, Chinook names. But there is 
something undeniably powerful about 
that march of Latinate species and 
genus designations, as if Douglas were 
writing his own Book of Genesis. 
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We drive on. It has begun to rain. 
Wipers thwack against the cracked 
windshield. 

Douglas came to Hawaii to continue 
his botanical explorations, but his stay 
here formed a tragic coda to his distin- 
guished travels. By the time he arrived, 
in 1833, he had been back to England. 
It was not a particularly happy home- 
coming. He felt unappreciated and un- 
derpaid. “His temper became more sen- 
sitive than ever and himself restless and 
dissatisfied,” noted one contemporary. 
His health was shaky, his eyesight worse 
than ever. 

In July 1834 he was pushing inland 
from Kohala Point on the island of 
Hawaii, planning to walk the 100 miles 
to Hilo. On July 12 he had breakfast at 
the lodge of one Ned Gurney, an Aus- 
tralian ex-convict of dubious reputa- 
tion. Gurney would later state he 





DOUGLAS’S ROUTE led him from Oahu 


to Hawaii, where he died at Kaluakauka, 


































warned Douglas about 
bullock pits—camouflag 
rock-walled pits where 
ney would trap wild bull 
along the trail. Before ne 
two of his men peered i 
one of the pits. They say 
trapped bull standing ast 
Douglas’s torn body. 
Given Douglas’s poor e 
sight, the easiest supposit 
is that he stepped where 
shouldn’t have. But over | 
years, competing theo 
have sprouted—as if people are una) 
to accept that such a rational man coy 
meet such a random end. It has be 
suggested that Gurney killed Doug 
for the money he carried. Or that | 
was killed after having an affair v 
Gurney’s wife. One biographer sugge 
that Douglas succumbed to a cosmic { 
spair: that his work and his life h 
ceased to have meaning. And so- 
threw himself down. 
“Here we are,” Nevin says. A sm 
wood sign stands at the roadside. “Ka 
akauka,” it reads. We get out and traifl 
down the hill in the rain, slippis 
falling. At last we see it: a stone mo 
ment planted in a small clearing in f 
forest. A plaque describes who it hon¢ 
and why, and explains that the H 
Burns Club erected this monument| 
honor a fellow Scot. That is Dougla| 
mark on posterity here, except for tl 
sign back on the road. It’s one last gr 
bit of posthumous naming: kalu 
kauka means the doctor’s pit, and 
honors both Douglas’s scholarship aj 
the means of his demise. 
I take some pictures. I write so 
notes. The rain makes the ink blot t 
pages. It muffles the sounds of the f 
est. In this mist-filled silence, you ha 
to strain to imagine Douglas’s noisy, v 
lent end, imagine what he would ha 
heard, what he would have seen: an u 
ruly New World, named, categoriz<¢ 
classified, but still capable of terror ai 
surprise. @- 
Centennial Western Wanderings 
sponsored in part by Ford Explorer. 
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Into the night 


From Mount Hamilton to Mauna Kea, 
the West’s great telescopes are pushing back 
the boundaries of the universe 


BY Pi ERERARISig 





w The prospect from the summit of 
Mauna Kea, on the island of Hawaii, is 
as celestial a view as you are likely to be 
granted in your lifetime. The Pacific is 
gauzy blue silk stretched over the curv- 
ing earth. To the north swims the island 
of Maui. The thin, brilliant air produces 
a clarity of vision that is impossible to 
separate from light-headedness. In this 
setting the great instruments that sur- 
round you—telescopes, 12 of them, 
their geometric shapes ice white or re- 
flective silver 





appear like emissaries 
from the future. 

The instruments atop Mauna Kea are 
the most important cluster of tele- 
scopes anywhere in the world. But sky- 
stretching work is also being done at 
Kitt Peak in Arizona, at Mount Palomar 
in Southern California, and at other 
sites in the West. On this planet, at 
least, the West is the center of the astro- 
nomical universe. 

Even laypeople can share in this ex- 
citement. Many big telescopes welcome 
public visits. Smaller observatories and 
amateur astronomical organizations in- 
vite you to gaze up in awe. This month 





is a propitious time to turn your eyes 
skyward, because November skies 
promise among the most dazzling me- 
teor shows of this century. 

The West’s astronomical supremacy 
is a matter of climate and terrain. Bun- 
dled in clouds, haze, and water vapor, 
Earth makes a poor platform from 
which to examine the heavens. As- 
tronomers want as little atmosphere as 


possible. They like mountains. They 
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like dry air. The West has both. 

A third ingredient for good stargaz- 
ing has often been necessary, and that is 
somebody very, very rich to fund a tele- 
scope. In the 19th century, California 
businessman James Lick wanted to 
erect (1) a monument larger than the 
pyramid of Cheops on the shores of San 
Francisco Bay and (2) a giant telescope. 
The pyramid was a no-go, but Lick got 
his ’scope, a 36-inch refractor built on 
Mount Hamilton east of San Jose. 

Bostonian Percival Lowell sought a site 
to observe Mars and found it on a mesa 
near Flagstaff, Arizona. But Lowell Obser- 
vatory’s most famous triumph was the 
discovery of the planet Pluto in 1930. 

Farther to the west, the 200-inch 
Mount Palomar telescope in San Diego 
County, California, was completed in 
1947 after many delays. For decades it 
was the preeminent telescope in the 
world, fostering such achievements as 
the discovery of quasars. 

Palomar, Lowell, and Lick observato- 
ries still perform important research to- 
day. But these older instruments have 
been surpassed by the big guns of the 
late 20th century: the telescopes atop 
Kitt Peak, in Arizona, and those atop 
Mauna Kea. 

The first telescope on Mauna Kea was 


completed in 1968. The newest, the 


Japanese government’s Subaru, is slated 


to be finished next year. Mauna Kea 
makes for splendid viewing. At 20° lati- 
tude, the mountain permits views of 
hidden 


from more northerly observatories; over 


Southern Hemisphere skies 
the course of a year, about 90 percent of 
the sky can be seen from here. At 13,796 
feet, the mountaintop lies above 40 per- 
cent of the Earth’s atmosphere and 90 
percent of its. water vapor. The clarity of 
the view and the power of the instru- 
ments here have helped astronomers 
achieve success after success. In the last 
year and a half alone, tw 


telescopes—the twin 


oO Mauna Kea 
Kecks, at 394 
inches each, the largest in the world— 
have pushed back the boundaries of the 
known universe twice, discovering the 
two most distant objects known to man 


22 SUNSET 


ROOMS WITH A VIEW 


In Benson, Arizona, east of Tucson, the Skywatcher’s Inn is at 

vately owned Vega-Bray Observatory (pictured above), whose sev r 
scopes (including a 20-inch) are available for viewing. Amateur astronomers and 
sors help novices scan the skies. In Julian, California, north of San Diego, the | 
Inn has a 24-inch telescope available to guests. In New Mexico’s oe de Crist 
tains, Star Hill Inn offers guests use of 10 telescopes. 2 
SKYWATCHER’S INN, Benson, AZ. From $839, including breakfast. Guided astroni 
sessions (four to five hours) start at $85; (520) 745-2390 or www.communiverse.c: 


skywatcher/index.html. 


OBSERVER’S INN, Julian, CA. $128, including breakfast and telescope us: 


765-0088. 


STAR HILL INN, Sapello, NM. Cottages from $80, Guided sky tours cost $35 per 
telescope rentals $20 per night; (505) 425-5605 or www.starhillinn.com. 


(some 14 billion light-years away). 

For Mauna Kea astronomers, such 
success has its price. Glenn Orton, se- 
nior research scientist at the Jet Propul- 
sion Laboratory in Pasadena, regularly 
flies to Hawaii to work at NASA’s Mauna 
Kea facility. “It’s hard on the body,” he 
says. “You get nosebleeds. Fatigue is a 
big factor. Every first day I wonder why 
the hell ’'m doing this.” 

And yet, in the end, the sheer excite- 
ment of discovery is worth any cost. 
Frederick Chaffee is director of the Cali- 
fornia Association for Research in As- 
i ah which operates the twin 
Kecks. “I’ve never been associated with 





a place where so many discoveries hi 
been made, week after week. This is | 
most exciting place on Earth to be’ 
astronomer today,” he says. | 
The sun is sinking below that blue | 
horizon. It’s time for Mauna Kea’s 0 
astronomers to retreat—to head dow) 
the visitor center at 9,200 feet for a m_ 
comfortable if slightly less transluc 
view of the stars. Up on top, the ti) 
scopes and the astronomers set to we 
In the ink sky shines a dazzle of stars :) 
galaxies, each one with secrets to be) 
vealed. When they are, Mauna Kea 

likely learn them first. 
(Continued on page. 





— Reno/Lake Tahoe. 18 at the top. 21 at the bottom. 















































































Eighteen world-class Sierra ski resorts, most an hour 





from touchdown at Reno/Tahoe International Airport. 

















Names like Squaw, Heavenly, Northstar and 


| Diamond Peak. Aprés? Treat yourself to the riches 


of Reno. Deluxe hotel/casino accommodations at 

















half the price. Exceptional dining! 24-hour excitement! 


Big name entertainment! It’s your winning hand! 
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Information/Reservations 
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TRAVEL 


Eyes on the skies 


Each of these major observatories wel- 
comes visitors. Not all of them let you 
peer through the big telescopes, but 
you'll still be enlightened and educated 
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dome; exhibits and a video explain the 
observatory’s work. A museum sells 
Palomar-related books and souvenirs. 
WHERE: 45 miles east of Oceanside, via 
State 76 and County S6. 

WHEN: Open 9-4 daily. 












summit tours generally take you p} 
least one of the mountain’s teles¢ 
and are extremely interesting. But 
aren’t for everyone: visitors must 
least 16, in good health, and have a 
wheel-drive vehicle to get to the to; 


CONTACT: (760) 742-2119 or astro. 
caltech.edu/observatories/palomar/ 





If you don’t want to venture a 
way up Mauna Kea, you can have @ 


by their tours and exhibits. 
It’s in the nature of telescopes to be 














in high places; altitude sickness is a 
threat. As winter approaches, it’s wise to 
call ahead to make sure roads are open. 


ARIZONA 


Flagstaff. Lowell Observatory. Lowell 
is charming: both the observatory and 
its locale, a forested mesa, are cozy and 
otherworldly. The observatory sponsors 
particularly good public programs. Visi- 
tor center tours exhibit telescopes 
through the ages. This month staff 
members portray famous astronomers 
and lead tours of the night sky for the 
evening program “Voices from the Past.” 
WHERE: 1400 W. Mars Hill Rd. 

WHEN: Noon-5 daily; evening programs. 
cost: $3.50, $1.50 ages 5-17. 
CONTACT: (520) 774-2096 or www. 
lowell.edu. 


Tucson. Kitt Peak National Observa- 
tory. This cluster of 24 telescopes—the 
largest collection in the world—is cele- 
brating its 40th birthday this year. Tours 
show off the 18-story, 4-meter optical 
Nicholas Mayall telescope, and the 
world’s largest solar telescope, the Mc- 
Math-Pierce. Kitt Peak also hosts regular 
amateur stargazing events. Reservations 
suggested; book at least two weeks in 
advance. 

WHERE: 55 miles southwest of Tucson 
via State 86 and State 386. 


WHEN: Guided tours at 10, 11:30, and 
1:30 daily 

cost: Tours free; 3 hours’ stargazing 
$35, $25 studen eniors. 
CONTACT: (520) 318-8726 or www. 


noao.edu. 


San Diego County. Palomar Observa 
tory. The famous 200-inch telescope 
can be viewed from a gallery inside the 


public/index.html. 


Santa Clara County. Lick Observa- 
tory. The observatory stands atop 
4,372-foot Mount Hamilton in the Dia- 
blo Range east of San Jose. Visitors can 
hear a 15-minute talk about Lick’s his- 
tory and see its 36-inch refractor as well 
as its Shane Reflector telescope. 
WHERE: Mount Hamilton, 20 miles east 
of San Jose via I-680 and Mount Hamil- 
ton Rd. (State 130). 

WHEN: Open 12:30—5 Mon-Fri, 10—5 Sat- 
Sun. Talks on the half-hour 1—-4:30 Mon- 
Fri, 10:30—4:30 Sat-Sun. 

cost: Free. 

CONTACT: (408) 274 5061 or www. 
ucolick.org. 


HAWAII 


Hawaii. Mauna Kea Observatories. A 
number of Big Island tour companies 
sponsor trips to the summit. So does 
Mauna Kea Observatory Support Ser- 
vices, the facility’s manager; its weekend 


cd 



























tronomically terrific time at 9,200 fi 
the Onizuka Information Station 
though small, this facility has exce 
exhibits, and its star parties will 4 
you the night sky as you’ve never 
before. 
WHERE: Mauna Kea, 43 miles we 
Hilo, on the Big Island 
WHEN: Weather permitting, su 
tours Sat-Sun, star parties 6:30 P 
Sun. Information Station hours va 
are generally 9 a.m.—10 po. Fri-Sun. 
cost: Free. 
FY1: Most car rental agencies will n¢ 
you take their four-wheel-drive ve | 
to the summit. One that does is Ha 
Car & Truck Rentals; (800) 852-999 
CONTACT: For summit tours and 
party information, contact the Info 
tion Station at (808) 961-218 
www.ifa.hawaii.edu/info/vis. Or | 
Keck Observatory at www2.keck.ha 
edu:3636. | 
— Additional reporting by Kerry Sil 
(Continued on page 
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Forecast: Meteor showers 


Their bulked-up relatives starred in Deep Impact an 
Armageddon—wayward space rocks that threatened | 
Earth with mass destruction and rampant overacting } 
But real meteors put on a better show. This month, wi 
earthlings should be dazzled by the Leonid meteo 


shower, which peaks November 17 and 18. Debri 


from the decaying comet P/Tempel-Tuttle, the Leonia! XK 


generally sparkle brightest every 33 years or so: thi 


year should be a stunner. The spectacle is best ob 
served between midnight and dawn, away from cit 
lights. For updated information, check out Sky & Tele 
scope magazine's meteor Web site: aS Lele 


com/meteors/meteors.shtml. 











Your mind is a palette, your senses overwhelmed, your feet planted firmly in a dream. Welcome 


to Celebrity’s Alaska. It is the cuisine of master chef Michel Roux and the glory of pristine | 


Glacier Bay. The beauty of the Inside Passage from the veranda of an expansive stateroom. 
The luxury of AquaSpa™ and the awesome spectacle of a breaching whale. It is 
all the signature elements that make us the best premium cruise line in the world. 


Two elegant ships, Galaxy and Mercury, open eyes and souls on 7-night voyages, May 
through September. We suggest a call 3 p b 
to your travel agent or1-800-CELEBRITY, a a Cilbudy LU a 
t. 77, for a free brochure. Exceeding expectations. 
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ore California 
tro-fun 


t telescopes are impressive, but 
grams at planetariums and 
ller observatories can offer an 
ally valuable introduction to the 
Another good way to learn about 
nomy is through amateur astron- 
club star parties, where mem- 
set up their own telescopes. 
y are usually overjoyed to teach 
comers. 


RTHERN CALIFORNIA 


Altos. Foothill Observatory. Op- 
ed by the Peninsula Astronomical 
iety. 12345 El Monte Rd.; (650) 
-7334 or mauis.fhda.edu/foothill/ 
nomy/fhobs. htm. 

d. Chabot Observatory & Sci- 
Center. Chabot’s 20-inch refrac- 
is one of the largest public tele- 
pes in the country; its Friday and 
rday public programs are de- 
edly popular. A new facility is 
ed to open late in 1999. 4917 
ntain Blvd.; (510) 530-3480, ext. 
or www.cosc.org. Also the head- 
ers for the East Bay Astro- 
ical Society; (510) 533-2394 or 
on.com/~eas. 

ento. Sacramento Valley As- 
nomical Society. (916) 782-7111 or 
.calweb.com/~svas. 

Francisco. Morrison Planetar- 
. Frequent and good daily pro- 
ms. California Academy of Sci- 
es, Golden Gate Park; (415) 
-7127 or www.calacademy.org. 
home base for the San Francisco 
ateur Astronomers club; (415) 
2357. 

an Francisco Sidewalk Astron- 
ers. (415) ‘567-2063 or members. 
.com/raycash/sidewalk. htm. 

Jose. San Jose Astronomical As- 
lation. (408) 559-1221 or www. 
.org/billa/sjaa. 

Juan Bautista. Fremont Peak 
te Park. Fremont Peak Observatory 
sociation sponsors regular star par- 


ties atop this 3,169-foot peak; last 
one is October 24. (408) 623-2465 or 
www.rabul.net/resource/fpoa. 

Santa Rosa. Sonoma County Astro- 
nomical Society. (707) 795-7829. 
Stockton. Stockton Astronomical So- 
ciety. (209) 478-4380 or www.jps. 
net/pleman/sas. 


SOUTHERN CALIFORNIA 


Los Angeles. Griffith Observatory. In 
the Hollywood Hills, a classically ele- 
gant observatory that hosts many 
interesting programs. 2800 E. Ob- 
servatory Rd.; (213) 664-1181 or 
www.griffithobs.org. Also headquar- 
ters for the Los Angeles Astronomical 
Society; (213) 673-7355 or www. 
laas.org. 

Los Angeles Sidewalk Astron- 
omers. (323) 960-1737 or www. 
geocities.com/capecanaveral/6389. 
Orange County. Orange County As- 
tronomers. (714) 722-7900 or www. 
chapman. edu/oca. 

Pasadena. Mount Wilson Observa- 
tory. This important observatory is a 
fine structure to admire from outside, 
though it’s not generally open to 
the public. Angeles Crest Hwy. to Red 
Box Rd.; (626) 440-1136 or www. 
mtwilson.edu. Mount Wilson Obser- 
vatory Association holds periodic star 
parties here; www.mwoda.org. 
Riverside. Riverside Astronomical 
Society. (909) 342-2389 or www.pe. 
net/~wpl/ras. html. 

San Diego. Space Theater at the 
Reuben H. Fleet Science Center. Jn 
Balboa Park; (619) 238-1233 or 
www.rhfleet.org. 

San Diego Astronomy Association. 
(619) 645-8940 or www.geocities. 
com/capecanaveral/2419/sdaa_ 
hom.htm. 

Santa Barbara. Gladwin Planetar- 
ium at the Santa Barbara Museum 
of Natural History. 2559 Puesta del 
Sol Rd.; (805) 682-3224 or www. 
sbnature.org. 

Ventura County. Ventura County As- 
tronomical Society. (805) 529-7813 or 
www.serve.net/vcas. 
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Take the road less 


traveled. Just make 
sure you bring along 


a good parka. 


Ow follow the crowd. Especially 
if they’re crowded around a TV. Blaze 
your own trail. Pacific Trail’ Our men’s 
Vee ReXeKe a ee ee eS 
nylon shell and is fleece-lined 

for warmth (Pacific Trail also makes 
women’s and kids’ outerwear). re) 
Cate eeele ane Deu in 


that requires leaving aiiea ol the me 
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Seattle, Washington i 
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The new Century by Buick comes well-equipped with luxuries for under $20,000. 
Fully loaded for under $24,000. With lots of standard features you’d have to pay 


extra for on many other cars. Just so other car companies know, yes, it is possible. 


<MSRP. Taxes, license, title fees and optional equipment extra. Prices may be higher in CA, WA, OR, ID, CT, MA and NY. ©1998 GM Corp. All rights reserved. m | 
Century is a registered trademark of GM Corp. Buckle up, America! For more information, visit www.buick.com or call 1-800-4A-BUICK. aan 
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ORTHERN CALIFORNIA 


| own in 
ound Valley 


e enjoy the latest jewel in the East Bay 





ional parks’ expansive crown 
ONATHAN F. KING 


til late this last summer, very few had ever visited Round 
@ey Regional Preserve, a 1,864-acre oak-studded savanna in 
ote eastern Contra Costa County. Surrounded by high 
es and rolling hills, and lying smack in the middle of ven- 
ble ranchlands off Marsh Creek Road, the land was held 
ately for more than a century before it was purchased by 
district 10 years ago. 
ow that it has at last been opened—sporting a 40-car stag- 
area and a 5-mile in-and-out multiuse trail—visitors are 
ing that the area is not only uniquely scenic but also in- 
dibly rich in fauna: biodiverse, as park managers like to say. 
Saw coyote, red-tailed hawks, a lone golden eagle, Califor- 
ed-legged frogs, and much more on a recent tour. Sustain- 
all is narrow Round Valley Creek, which sinuously de- 











pes a relatively lush riparian area. 
urrently there is only one trail into 
park, but it will eventually be ex- NEWLY OPENED 
ded to form a loop, and other single- Round Valley 

K trails (hiking only) will follow. No Regional 

s allowed; no water available. Preserve offers 
sh Creek Rd. between Deer Valley scenic biking 
and Camino Diablo, 12 miles east and hiking. 
layton; (510) 635-0135. 





SEAN ARBABI 
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Low tides, great tidepooling 


Throughout November and into the winter, late-afternoon minus tides pull Hh Mit 
back the oceanic cover on Pescadero State Beach, revealing the treasures | 
of the intertidal zone: sea stars, sea anemones, crabs, snails, sea urchins, sea | 
slugs, and tiny darting fish. Treat them with care and walk lightly. Pescadero 
State Beach is about 13 miles south of Half Moon Bay, off State Highway 1. ii 
_ The free parking lot opposite Pescadero Road leads to the best tidepool 
as. Best afternoons coming up: November 2-5 and 18, December 1-4. 
cadero State Beach; (650) 879-2170. — Michael J. Ybarra 


JENNY ADAMS 
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mg Malakoff Diggins was once the largest hydraulic mine in the world, a vast 
raw amphitheater carved out of the Sierra foothills when water cannons 
blasted away the entire side of a mountain. Over its two-decade life, the gold- 
mining operation washed some 41 million cubic yards of dirt downstream, ru- 
ining crops, devastating fish runs, and even turning the San Francisco Bay 
brown. A landmark court ruling in 1884 eventually killed the mine, but a cen- 
tury later the still-raw earth makes an awesome backdrop for a looping hike 
through the heart of 3,000-acre Malakoff Diggins State Historic Park. 
The flat, ovoid Diggins Loop Trail starts at a parking area off Bloomfield 
‘ Graniteville Road. (Continue west on the road 
mit =: {eae to the Rim Trail for a longer hike and a different 
25 miles northeastS | perspective on the site.) At the West Point Over- 
ere Bed RE cue ‘ look, the trailhead for the loop hike, it’s worth 
* pausing for a look at the rusted mining equip- 
ment—which could shoot 150 feet of water per 
suet second—aimed mockingly at the denuded, but 
DIFFICULTY:<$ strangely beautiful hillside. 
cle Vara : From the trail you can wander up to jagged pin- 
elel-n nacles and spires that remind many people of 
a RoR et Vane M . » Utah’s Bryce Canyon. The trail skirts the edge of a 
RS ee * marsh, alive with the sounds of wildlife where once 
only the thunder of water cannons could be heard. 
—MUJAY. 



























A GOOD NIGHTS sie 


Crowne Plaza ar 
Hyatt Sainte Cla 


SAN JOSE. To get a feel for the 
big-city San Jose, I spent a nig 
its civic heart. : 

A block from the bubbling f 
tains of Plaza de Cesar Chavez 
Crowne Plaza hotel’s recent $12 
lion face-lift features contempc¢ 
furnishings, bright colors, and 1 
ern stylings that evoke a high- 
Mediterranean mood—perfec 
the heart of Silicon Valley. From 
282 Almaden Blvd., San Jose; ¢ 
998-0400. a 

For the flavor of old San J 
visit the Hyatt Sainte Claire, a 
mark 1926 building with hint 
Spanish and Italian Renaissance 
vival styles that was renova 
1992. After a day of explorin 
Sainte Claire’s gorgeous, plu 
is a good place to relax and app! | 
ate how far San Jose has co 
From $135. 302 S. Market St., 
Jose; (408) 885-1234. — M. J. ¥ 


‘ 


more sleeps 


INN AT PLAYA DEL REY, SOUTH’ 
CALIFORNIA. From the Cape C 
style bed-and-breakfast, it’s ju 
few blocks to the beach and 
Coastal Bike Path, a quick rid 
the marina, and not a whole 
farther to Venice and Santa Mor 
Back at the inn, you can hop in 
whirlpool bath before heading 
for the night, or just settle back | 
your country-style room. 
$125. 435 Culver Blvd., Play. 
Rey; (310) 574-1920. 
— Matthe 











The phone number for t| 
YOSEMITE PEREGRINE (listed 
“Bed, Breakfast, and Hiki 
Boots,” October, page 30) 
(800) 396-3639. 


— 




















CHECK IN WITH CONFIDENCE. CHOOSE HARDSIDE. New safety regulations may force you 
)to check your bags. But don’t worry. Samsonite hardside has tamper-resistant locks and a tough 
exterior to help protect your belongings. Now the only thing your bag has to fit in is the plane. 





WORLDPROO Fu 






















































































} 










































































November 


in Northern California 


Through January 3 
SAN FRANCISCO 
The Christmas Creche 
Miniature representations of the 
Nativity have been popular since 
the 16th century. An exhibit at San 
Francisco Craft and Folk Art Mu- 
seum includes 50 examples from 
France, Italy, Germany, Mexico, 
Africa, and India. (415) 775-0990. 


November 11 
PETALUMA 
North Bay Veterans Day Parade 
With more than 100 entrants, it’s 
one of the largest and most cele- 
bratory parades of its kind in 
Northern California. Downtown 
Petaluma; (707) 762-0591. 


November 15-February 14 
SAN JOSE 
Gronk 
His art is as vibrant and noisy as a 
traffic jam on Melrose Avenue. This 
exhibition includes murals, theatri- 
cal designs, and prints by Los Ange- 
les artist Gronk. November 3-13, 
you can watch as he paints a large- 
scale, graffiti-inspired piece directly 
on the walls of the San Jose Mu- 
seum of Art. (408) 294-2787. 


November 19—December 23 
SAN FRANCISCO 
Viola Frey 
Rena Bransten Gallery surveys the 
sculpture Bay Area artist Viola Frey 
made in her early years, between 
1969 and 1984. (415) 982-3292. 


November 27-29 
SACRAMENTO 
Arts & Crafts Holiday Fair 
Native American artisans demon- 
strate their skills in silverwork, bas- 


ketry, soapstone carving, gourd 


painting, and pottery, and offer the 
wares for sale. California State In- 


tian Museum; (916) 324-0971. 


Now you Zeum 


@ The new kid-oriented entertainment 
and museum complex at San Fran- 
cisco’s Yerba Buena Gardens fizzes with 
excitement, as if each quirky, colorful 
geometric structure is a huge space-age 
container for sodas. 

Entering at the corner of Howard and 
Fourth streets (in the city’s burgeoning 
South of Market area), you pass the 
carousel salvaged from Playland-at-the- 
Beach. Ahead are the serpentine exhibi- 
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Follow the 
Russian River 


@ Where the Russian River bends 
lazily into the Pacific Ocean, at the 
town of Jenner, the scenery is stun- 
ning: sea lions bask on the sandbar at 
the river’s terminus, waves crash 
against the jagged rocks up and down 
the coast. Take it all in, and then point 
your hood down State Highway 116. 
The road wends along the river, 
past woodsy hamlets. At Guerneville 
(population 7,000, the largest town 
along the river), the highway dips 
south—but continue your twisting ri- 


parian drive on River Road. Two miles north of town, turn nar for 


NEW ATTRACTIONS at Yerba Buena 


Gardens are a must-see for families 


tion areas of Zeum, the high-tech art ¢ 
ter for ages 8 through 18. Make your 0 
computer animations, create a multi 
dia broadcast, or take part in the fF 
forming arts lab for a behind-the-sce 
look at theatrical productions. Beyc 
Zeum are a day-care center, a skat 
rink, a bowling alley, and a garden mz 
Open 12-6 Wed-Fri, 11—5 Sat-Sun. $7, 
ages 5-18. 221 Fourth St., San Franci 
(415) 777-2800. — Daniel Gregory 


Armstron 


ARMSTRONG 
Redwoods Rd. 


% REDWOODS | 
STATE RESERVE ) 


ATE Bay 














DISTANCE: About 30 miles to ¢ 
Rosa (either route). . 


cost: $5 day-use fee at Armstrong 
Redwoods State Reserve (or park 1 
free in the lot just outside the park) 


CONTACT: Russian River Reg 
tors Bureau; (800) 253-8800. 
strong Redwoods State Reset 
(707) 869-2015. Korbel; 824- 1008 


stroll through the majestic trees at Armstrong Redwoods State Reserve. 


Wash the dust out of your mouth at the Korbel Champagne Cellars, one 
several wineries in the area offering tastings and tours. From here you can follo 
River Road to Santa Rosa via U.S. 101, although the river itself soon veers n: 







You can opt to take the Odd Fellows Park Road cutoff back to State 116, wh 
runs through pleasant rolling countryside and apple orchards for another 
miles or so before hitting Sebastopol, where antiques shops seem to be 
major crop. — MJ. Y @ 


















































3-Day Weekend 


Off-season Sausalito 


™ The door to Caffe Tutti pushes open, 
letting in the sound of rain pelting heav- 
ily on green awnings and a gust 
of winter-brisk air. Apparently even 
Sausalito, normally sheltered from the 
harshest Pacific winds and fogs by the 
same steep hillsides that give this old 
fishing village its substantial charm, 
isn’t immune to a drenching from an 
early-season storm. 

From our table at one of the cafe’s 
ample windows, we can look into the 
Plaza Vina del Mar, which, with its 
whimsical fountain, is the heart of 
downtown Sausalito. In summer the 
vest-pocket-size park is packed with 
tourists taking pictures of each other. 

Come late fall the mood in this town 
just north of San Francisco is different. 
Rainy days are the luck of the draw, but 
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even the grayest weather lends the wa- 
terfront scene a moody, misty charm 
that justifies deep contemplation over 
coffee. If you must move, there are just 
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enough intriguing shops and gallery 
scattered among the T-shirt emporiu: 
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to keep boredom away. And a baysije:( 
walk along the esplanade frontiljs; 
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WE BELIEVE THIS | 


Here's something Democrats and Republicans can both 


TRUTH To BE SELF EVIDENT: THERE'S NEVER BEEIp 
perfect diplomatic balance of big-ship choice and smal] 

atmosphere. On one of our 710 private balconies —mo} 
any other cruise ship —you can enjoy cruising relaxatio 
was truly meant to be. Dine any time of day or night it} 
many as nine different onboard locations. Even choose} 


; 





agree on: the unparalleled Grand Princess** Over $450 





million and four years in the making, she's the absolute 
pinnacle of Grand Class” Cruising. And at 951 feet long 


by 201 feet tall, her ingenious design accommodates 


are surprisingly full, one of several 
signs that the village is being redis- 
covered—particularly off-season, from 
November into April—as a weekend 
getaway. That’s a bit ironic, given 
Sausalito’s reputation as an overex- 
posed day trip from San Francisco. 
But weekenders are using the town 
as a base not only for local activities 
like hiking in the Marin Headlands and 
paddling in Richardson Bay, but also 
for ferry trips back across the bay to 
visit San Francisco. 

As we finish our coffee, I watch the 
concierge at the chic Hotel Sausalito 
next door hold an oversize umbrella 
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dgeway remains a stunningly scenic for a tall, slender woman in black who 
olli—from here views swing south 
m Richardson Bay, past Angel Island 
d Alcatraz, to the cityscape of San 
cisco. “I get through summer know- 

1@ the off-season will come,” one resi- 
nt told us. “We get a lot of beautiful 


winter days here.” 


unfolds from a silver limousine. She 
pauses to glance at the cafe with pierc- 
ing blue eyes before disappearing into 
the hotel lobby. 

Artist? Spy? Starlet? When winter 
wraps Sausalito in mist and mystery, 
anything is possible. 


is rainy morning, Sausalito’s cafes Area code is 415 unless noted. 
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HER, MorE EXPENSIVE CRUISE SHIP. 


ferent shows every single night. That's the freedom to do 
fou want, when you want. And after all, isn't that your 
able right? For more details, reservations, or information 
stand Princess’ upcoming European and Caribbean 


ies, call 1-800-PRINCESS or your travel agent today. 


| Betas > ae 


© 1998 Princess Cruises 


FIRST STOP. Pick up a Discover Sausalito 
map and Sausalito History Walk brochure 
at the Sausalito Visitor Center (call for 
new downtown location; 332-0505); 
open 11:30-4 Tue-Sun. Before heading 
out, fortify yourself with coffee at Caffe 
Tutti (12 El Portal; 332-0211). 
SHOPPER’S WORLD. Galleries 
shops cluster along Bridgeway and 
Princess St. Petri’s Gallery (675 Bridge- 
way; 332-2225) features stunning art 
glass, Spirits in Stone (585 Bridgeway; 
332-2388) interesting sculpture. Some- 
thing, um, less pricey? Explore the junk- 
filled shelves of the nonprofit Sausalito 
Salvage Shop (19 Princess; 332-3471). 
LUNCH. Take a break from shopping 


and 


over a plate of pasta or gourmet pizza at 
Angelino Restaurant of Sausalito 
(621 Bridgeway; 331-5225). 

SEASIDE STROLL. Walk Bridgeway south 


ad 


British and Liberi nm Registr 


as 


PRINCESS’ 
Let her take YON AWAY, 
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for waterfront views, then follow Second 
St. and Alexander Ave. to Fort Baker Rd. 
and the old military base. It’s a 2-mile 
walk, but offers stunning views of the 
Golden Gate Bridge—even in the rain. 
Kids in tow? Fort Baker houses the Bay 
Area Discovery Museum (10-5 Fri-Sun, 
9-4 Tue-Thu; 487-4398) with lively sci- 
ence, art, and media exhibits. 

INTIMATE DINNER. Casual and French, 
Christophe (1919 Bridgeway; 332- 
9244) has an early-bird special that is 
one of Sausalito’s few bargains. 
NIGHTCAP. Sidewalks roll up early ex- 
cept at the No Name Bar (757 Bridge- 
way, at El Portal; 332-1392), where local 
groups jam every night except Mon. 


A.M. KAYAK. You Can’t visit Sausalito 
without getting out on the water. Sea 
Trek Ocean Kayaking Center (call 
488-1000 for reservations and direc- 
tions) offers three-hour paddling tours 
in stable, two-person kayaks; cost is 
$50. Another, drier option: take a Blue 
& Gold Fleet ferry (at El Portal and 
Bridgeway; 705-5555) to San Francis- 
co’s Pier 41 near Fisherman’s Wharf; the 
two-hour round trip costs $11, $5.50 
ages 5-11. 

PUNJABI WHAT? Health guru Dean Or- 
nish favors the nonfat dishes at Avatar’s 
(2656 Bridgeway; 332- 
8083); we love the less low-fat but savory 
pumpkin and lamb Punjabi enchilada. 
BAYWATCH. 


Restaurant 


You’ve paddled the bay, 
now understand it. The Bay Model Vis- 
itor Center (2100 Bridgeway; 332- 
3870) mimics every splish and splash. 
Open 9-4 Tue-Fri, 10-3 Sat. 

CLASSIC SEAFOOD. Sure, it’s a tourist 
haunt, but the seafood’s fresh, the view 
superb at Scoma’s Sausalito (588 
Bridgeway; 332-9551). 


TO THE LIGHTHOUSE. It’s a short spin 
up Alexander Ave. and under U.S. 101 


36 SUNSET 


to the Marin Headlands in the Golden 
Gate National Recreation Area (331- 
1540). Conzelman Rd. takes you to re- 
stored Point Bonita Lighthouse (open 
12:30—3:30 Fri-Mon). 

TAKE A HIKE. The GGNRA offers days’ 
worth of hiking options. One standout 
is the Coastal Trail, which climbs 1.6 
miles from Rodeo Beach to the shoul- 
der of Wolf Ridge (where it connects to 
an additional 3-mile loop), giving views 
across the Pacific. 

HEAL A SEAL. Take Bunker Rd. back to- 
ward Sausalito and stop at the estimable 
Marine Mammal Center (10-4 daily; 
289-7325) to see how sick, injured, or 
orphaned seals, sea lions, and otters are 
nursed back to health. 

CUISINE WITH A view. Celebrate a day 
on the trail by climbing a few more 
steps to Mikayla (801 Bridgeway; 331- 
5888), which, with its sweeping bay 
views, offers the finest (and priciest) 
dining in town. 








HOTEL SAUSALITO’S lights 
(above) welcome a late arrival 
on a blustery winter eve. 
Floating Taj Mahal at the end 
of the dock (below) is one 

of Sausalito’s flamboyant 
private houseboats. 




















SAUSALITO LODGING | 
ST , 
ven in winter a two- nigt 
stay may be required 0 
weekends; make rese at 
vations well ahead fc 
your choice of rooms. | 
@ ALTA MIRA HOTEL. This venera _ 
Sausalito institution has a delightful settin| 
and a devoted following, but even a recer 
refurbishing left a few of the 29 room| 
looking tired. From $80. 125 Bulkley 4 
(415) 332-1350. 
m@ CASA MADRONA HOTEL. A restol_ e 
1885 Victorian house and a collection ¢ 
cottages stepping up from Bridgewa' 
(those closest to the street are noisy) giv 
plenty of choices. From $138. 801 Bridge 
way; (800) 567-9524. | 
@ HOTEL SAUSALITO. Overlooking th 
plaza, this new hotel has 16 Mediter 
ranean-influenced rooms. From $125. 1t 
EI Portal; (888) 442-0700. i 
@ INN ABOVE TIDE. In the only inn bul 
over San Francisco Bay, the 30 modell ; 
rooms and suites have on-the-wate 
views. From $195. 30 El Portal; (800 
893-8433. @ : 





Now There’s A Refrigerator That Fits Precisely Into Your Renovation Pi i 
Introducing The Monogram Bottom-Mount. 


Monogram. The 36-Inch True Flush Refrigerator. 


If you long for the flush look in refrigeration, know that there’s 
a new standard. True flush exterior with unmatched interior design. 
It’s the new Monogram. 

‘True flush means Monogram lines up evenly with your cabinet 
faces. The leading brand protrudes 3/8-inch or more. The look is 
sleeker and more built-in, whether it’s stainless steel or customized 
to match your cabinets. 

Monogram’s true beauty, however, lies behind those flush doors. 
Gallon door bins, spillproof split shelves and sealed snack pans give 
you new storage flexibility and capac ity. Full extension slides in both 
compartments plus tough Lexan® windows on bins offer access others 
simply cannot equal. if 

And every appliance in the Monogram Collection has a feature i 
no one else can offer. GE’s reputation for quality service and a | 
unique program of customized services. Visit us at www.ge.com or 


; 
call 800.626.2000 for our brochure and the dealer nearest you. Monogré 
We bring good things\® 


































SPE NNIAL SPECIAL 


bird installment in a Sunset 


y no attention to those little black 
gs! You get them all the time in 
anga, they come from rat packs, 
rat packs, they 
all over in the 
yon, we love 
, we don’t hurt 
r 

y then-husband 
I, bewildered, 
. precariously 
a dirt slope pass- 
elf off as a base- 
nt under a 23- by 
pot cabin that 
g to a Topanga 
yon cliff. The 
man who lectured 
an 87-year-old 
an refugee, with 
gure like a gym- 
*s from scrab- 
g all over this cliff 
ling weeds. 

ain always comes 
he house during 
winter! You can’t fight Topanga 
!” Of course, if there’d been grout- 
between the boards, that might have 
pped some of the rain, but we 
ght what the lady said, and bought 
cabin, and the pack rats (which is 
at she’d meant), and a kerosene wa- 
heater that threatened us with ex- 
ction every time we needed a bath. 
| wanted to rough it, to make a home 
at least the hypothetical wild West. 
The rats stayed primly in the base- 
nt except for one winter when it 








66 He looked like an 


expensive brown purse, 


— Carolyn See 


riters on the range 


raits of the West from five of its finest authors 


rained and one took refuge in my 
daughter’s closet. We spent the day try- 
ing to make it go away, but if it knew 
anything, it knew enough to come in 
out of the rain. It absolutely wasn’t one 
of those ugly urban rats. He looked 
like an expensive brown purse, with 
kind eyes. 

After 32 years in the canyon we have 
to sell the bigger, more civilized house 
that followed the cabin. And as I sort 
and clean I’ve dis- 
turbed the happy 
home lives of lizards 
who like to snuggle 
down in old doll 
clothes, and tarantu- 
las that jump as far 
as I do when we 
frighten each other, 
and a few scurrying 
field mice, and I may 
have seen evidence 
of “rat packs, only 
rat packs!” They 
never venture into 
the house; they’re 
Topanga creatures, 
courteous and re- 
strained. But this is 


with kind eyes. ?? their frontier home, 


not mine. 

Realtors tell you 
to put pots of flow- 
ers around your front door; this will 
make people want to buy your house. I 
did it. The next morning I looked at 
four pots full of stems. Squirrels may 
have done it, or raccoons. Or rabbits. 
Or maybe one of those Topanga Canyon 
pack rats, whom I see now as wearing 
rimless glasses and a cobbler’s apron, 
nipping off marigolds and pansies in 
the moonlit night, taking them back to 
cluttered parlors beneath the surface of 
the dusty, fragrant Topanga earth. 
Carolyn See is the author of “Golden 


Days” and “Dreaming; Hard Luck and 
Good Times in America.” She lives near 
Los Angeles. 


Ship Rock 


TONY HILLERMAN 


® Looking south from Four Corners, the 
only spot in America where four states 
touch, you see the Carrizo and Chuska 
mountains, blue humps wandering off 
into infinity. To your left rises Ute 
Mountain, the Roman-nose landmark of 
the Ute Mountain Indian Reservation. 
Beyond it is Hesperus Peak, the sacred 
northern cornerstone of Navajo coun- 
try. Behind you is Utah’s spectacular 
canyon country. Southeast, the blue 
bump on the horizon is Mount Taylor, 
the Sacred Mountain of the East, where 
the Hero Twins of Navajo myth slew 
Walking Monster to begin their cam- 
paign to make this high, dry landscape 
safe for the Navajos. In the center of this 
immense mountain-rimmed emptiness, 
the gigantic basalt thumb of Ship Rock 
juts almost 2,000 

feet out of the 
grassland like a 
gigantic Gothic 
cathedral of the 
prairie. 

I first saw it 
almost 50 years 
ago, doing an 
article about 
rock climbers 
killed trying to 
reach its peak. 
Ever since, it 
has drawn me like a magnet. One De- 
cember afternoon when a winter storm 
was sliding down out of Utah, I stood 
below Ship Rock, enjoying the loneli- 
ness and remembering the plight of 
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HARON JAGUAR 

2222 Ventura Avenue 
Fresno, CA 

(209) 237-5533 


www.haron.com 












MONTEREY JAGUAR 
1711 Del Monte Boulevard 
Seaside, CA 
(408) 899-8800 








SACRAMENTO JAGUAR 
2052 Fulton Avenue 
Sacramento, CA 

( 


916) 483-2886 























PUTNAM JAGUAR 
400 Convention Way 
Redwood City, CA 
(650) 365-9300 





BRIGDISH MOTOR CARS-ETD; 
901 Van Ness Avenue 


— . eae 
San Francisco, C A 


(415) 776-7700 


SAN JOSE BRITISH MOTORS 
4040 Stevens Creek Boulevard 
San Jose, CA 


(408) 246-7600 


JAGUAR OF MARIN 
610 DuBois Street 
San Rafael, CA 
(415) 460-4600 








COLE EUROPEAN 
2103 N. Main Street 
Wa! nut C reek, CA 


(510) 935-2653 





JAGUAR™ 


A new breed of Jaguar 














[CENTENNIAL S\P Ee WAGE 





Monster Slayer, the mythic Navajo hero 
stranded on its. summit after slaying the 
Winged Monster. Such idle thoughts are 
grist for the mystery writer’s mill. My 
imagination formed a skeleton in rock 
climber gear stranded on a cliff 1,000 
feet above me. Who could he be? Mon- 
ster Slayer made the climb alone but 
mere humans even with modern gear 
require a party of three. Who had left 
him there? When? Why? 

From that came The Fallen Man. It 

took me 300 pages to answer those 
questions, and two years to finish the 
book—two years of excuses to return to 
my favorite empty place. 
Tony Hillerman is the author of numer- 
ous books, including “The Dark Wind,” 
“Coyote Waits,” and “The Fallen Man.” 
He lives in Albuquerque. 


Paradox of great 
and small 


SALLIE TISDALE 


=For 16 years, I lived in one house, in 
one small town, in the empty moun- 
tains of far northern California. We were 
not a well-traveled family; I saw little 
but the forest, river valleys, and ranch 
land surrounding us until I left home 
and moved north, over the border. But I 
never felt my world to be small. What I 
remember is how much there was— 
how very much. This land in the far 
West, pressed up boldly against the sea, 
is a land immense with tiny details, a 
land of fragments, but fragments of im- 
moderate breadth. This paradox of 
great and small is my West. And what I 
grew up loving, I love still, in the midst 
of shifting change. 

Here, sidewalks stop without reason 
and turn into dirt trails wandering up 
the hills. Wildflowers explode across 
the sides of the hills like fireworks. A 
rabbit bounces through the flowers, 
stops, hops once more, and turns to 
look at me, ears fluttering. I have almost 
grown used to being surprised here, 
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where snow falls through sunlight 
rain falls through the mazy branch 
blooming summer roses. Mile by 
landscapes whirl past like flock 
birds. Here, dunes; there, glaciers 
hind me, shivering volcanoes; 
me, resplendent farms—the man 
multiplicity of the land. It is easiert 
what isn’t here than what is; the eye 
the hand cannot hold it, cannot col 
the possibilities. 
And even in my own lifetime, ] 
the land slowly filling with people, 
enormous land. People, multitudé 
people—people have always 
here, full of hope and demands. 
are growing thick as hops, and I wo 
where they will fit. 
Every river has a city, every vall 
town. Smelteries, software laborato 
banks, malls. Miners, hermits, p 
cians, nuns, sculptors, salesmen, 
oyster farmers, filling the mines, 
caves, the governments, the conve 
studios, stores, and tidepools. The 
walks get longer every day. The ra 
bounds away. I worry, but I’m here, 
Along the Pacific Crest Trail, 


into wilderness, I meet a man with | 
children. I meet a young couple. In 
a Boy Scout troop. I am alone for 
hours, then I pass a family walkin; 
the toddler’s speed. Around the f 
bend, with nothing human made 
sight but the trail beneath me, I m 
another woman, alone except for 
dog. She is smiling to herself as 
marches stoutly along, as though 









HOWEVER WELL 
DRESSED YOU ARE 


FOR THE WEATHER 


you can still get goose bumps. 
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With the refined acceleration of a 290hp V8 and speed-sensitive rack-and- 
taille einai the eines XJ8 can give you the most exhilarating run of the day. A Ca breed te 


vw. ;aguar.com/us. Remember, aiways wear your safety belt and secure children in the back seat. © 1998 Jaguar Ee 
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holds a great secret, and I look around | nail, in his mind, as he was herded 
at this place that seems to contain | southward . with the rest of the 
everything I know, without complaint, | Cheyennes—a sense of space forever 
and I think there may be room for us | opening and waiting, a hunger and a 
here, after all. promise at the same time, which made 
Sallie Tisdale is the author of “Stepping | him look at the destination the govern- 
Westward: The Long Search for Home | ment had allotted to him and decide 
in the Pacific Northwest.” She lives in | that staying there would not be living. 
Portland. Long before then the West had become 
an image of freedom with its high air 
PR eee sc PUN eta eee ee and its dangers. 

Those who have lived in the West will 


Out there have some particular locale and view- 


point within it that insists on occupying 
W. S. MERWIN 7 a ke : ; : 
the foreground of their picture of it. But I think of the first time I crosse 
= The West, for anyone, must be a land- | their image of it too must be traversed | West by car, in 1961. On the way, | 
scape of the imagination. It must always | and overlaid with hopes and hearsay, | Louis, Mona Van Duyn described t} 
have been so, from the time the first | rumors from the immense saga of | the landscape at night, the jet dar) 
wanderers or pursuers, whoever they | wishes and awe, endurance and loss, | vacant highway, speed, a car overt} 
were, looked out across the mountains | that keeps rising from the unknown | in one breath and streaking al) 
and huge horizons. Something of that | continuing life of the place. For those of | white beams turned to receding 


remains in spite of everything that has | us who have not lived there but only re- | points, and gone. I had not even 





happened since, and keeps alight the | turned, repeatedly, what we remember | the West then and I remember 
idea of the West. Something of that | has glowed in absence like enormous | Then, and in the days that follow 





must have been carried by Little Finger- | figures held on a screen. knew that I was being shown some 
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Smiles. They're as common here as succulents in the Arizona sunshine. 54 holes of championship golf (including a variety of golf packages), | ’ 
And just one of the reasons guests have been returning to this our lagoon-like pools, the tennis, the sunset horseback rides or} 







Mobil 5-Star resort (a distinction we share with only 10 other revered our award-winning restaurants. To reserve your place inside | 
resorts in the country) for nearly 70 years. Other reasons may be our _ adobe walls, please call your travel expert or call 1-800-371-0698. 


= WIGWAM RESORT x 
Authentic Arizona’ ‘er 


www.wigwamresort.com 








25 minutes west of Phoenix Sky Harbor Airport 


ij 
° 




































t distance, something that would 
dear, a reassurance in fact, each 
I returned and saw the West again. 
Arizona of those years, Colorado 
and later, the Northwest later still. 
tly an afternoon in Moose, 
ning, with Jack Turner, that set out 
a walk on the mountain and ended 
us just watching the mountain and 
ver and the eagles. One thing that 
ins from all the glimpses of those 


a 


expanses is the living sense of a 
that shares some of the vulnerabil- 
any wild creature, but that in spite 
our claims escapes us still. 

er Prize-winning poet W. S. Mer- 
y most recent book is “The Folding 
‘@:.” He lives in Haiku, Hawaii. 


Feat Salt Lake 


BRY TEMPEST WILLIAMS 


place of my dreams is the place 
re I live. Great Salt Lake remains a 
ry to me and I have lived near its 
all my life. It is a vast inland sea, a 
ft sea in the Great Basin of Utah, 
no outlets except the sky, through 
oration, drop by drop. Extreme 
. extreme cold color its character, 
its briny nature of flies and shrimp 
acquired taste. 

cept for the birds. 

y by day, bird by bird, they de- 
d from the sky to rest and feed and 
d. Their sheer numbers organically 
in a single flock or gathered to- 
er on any given day on mud flats, 
hlands, or open water, during 
g and fall migrations, split the 
ination wide-open: 10,000 snowy 
ers; 17,000 Western sandpipers; 
00 long-billed dowitchers; 65,000 
k-necked stilts; 250,000 American 
Sets; 400,000 eared grebes; 500,000 
on’s phalaropes. 

d these are only a few of the stag- 
Ng statistics of migratory birds that 
ce this body of salt water in the inter- 
Ntain West. 

love to stand on its edge and 
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VE BEEN MAKING MY OWN INVESTMENT 


DECISIONS FOR YEARS. 


BUT WHEN IT CAME TO 


ROLLING OVER 


MY RETIREMENT MONEY... 


| KNEW IT WAS TIME FOR A SECOND OPINION.” 





THE T. ROWE PRICE ROLLOVER INVESTMENT SERVICE. 
DESIGNED TO HELP YOU ROLL OVER AND INVEST YOUR 
RETIREMENT FUNDS INTELLIGENTLY. 

: . r EE 
However comfortable you are at making financial as 


decisions, when it comes to rolling over a large sum 2 
HE T. ROWE Prick 
Ral 


De ieee) 
of retirement money, a second opinion can add 
< CAN HELP You 
e 7 s TAKE CHARGE OF 
considerably to your peace of mind. YOUR RETIREMENT 


LOTS a iep wes 





With the T. Rowe Price Rollover Investment 
Service, you receive a personalized investment strategy that revolves 
around you — reflecting your personal investments, risk profile, 
and retirement date — providing a carefully thought-out approach 
for you to consider when investing your retirement savings. 

In addition, a rollover specialist is assigned to you throughout 
the process to answer your questions, explain our investment 
recommendations, and coordinate the transfer with your previous 
employer, just to make sure the rollover happens smoothly. 

What’s more, if you do decide to roll your assets over to us, 
we'll refund the one-time advisory fee of $100 and charge you 
nothing for the strategy or transfer. 

CALL FOR YOUR FREE T. ROWE PRICE ROLLOVER INVESTMENT 


SERVICE INFORMATION KIT TODAY. 1-800-541-5856 





Invest With Confidence® 


T:RoweFPrice 


Annual IRA maintenance charges still apply. Rollover Investment Service is a service 
of T. Rowe Price Associates, Inc., a registered investment adviser. T. Rowe Price 
Investment Services, Inc., Distributor. RIS044361 






































































































































ClIRECULOM 


Featuring (aogier, DuPont’s best nonstick. 





For more information call 1-800-388-3872 or visit our worldwide web site at hito://www.meyer.com 


The Indispensable 
Black Travel Dress’ 


Our Indispensable Black Travel 
Dress is 100% wrinkle-proof and 
tucks snugly in a corner of your 
suitcase. Dress it up with pearls or dress 
it down with flats — it looks great either 
way. It’s just one of 350 helpful products 
in our latest catalog of uncommon travel 
gear. The catalog is filled with versatile, 
wrinkle-free, lightweight, easy-to-pack, 
E R E E quick-dry travel clothes, many of which 
can double for daytime sightseeing or 
CATALOG a night on the town. We also make 
exceptional luggage, totes, and tools to assure the most 
comfort and least hassle while away from home. Call now for 
your FREE CATALOG and FREE OUTFITTING GUIDE 
with suggested packing lists and good, solid advice for 
the trip you’re planning! 
Indispensable Black Travel Dress #5183 $99 Plus 8” saH 
vailable in long sleeve mock t-neck. Petites too! 
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CENTENNIAL SPECIAL 


simply look up at the passing sha} 
of wings. 

But perhaps the birds that moy) 
most are the white pelicans spit 
above Great Salt Lake with their ur 
mon grace. They live on Gunnis¢ 
land, a holy place, a place of peac 
silence where sand, salt-foam,} 
feathers coalesce in a portrait 0} 
ation. White wedges of light circle, 
land. Eighteen thousand pelicar| 
habit this island of angels. Few pi 
know. More than a million peopl: 


66 A place of peace anc 
silence where sand, 
salt-foam, and feather 


coalesce ina 


portrait of creation. 4 


— Terry Tempest Williams | 


along the Wasatch Front with the la} 
view. They only see Great Salt Lake 
backdrop for sunsets beyond their 
The pelicans are invisible. Would) 
relationship to the lake, to the wor 
general, be different if we realized | 
we live among? 
In the Great Basin, where there is1 
ing excess save the sky arched above. 
humbling to remember, we are just} 
species in the presence of many. 
Terry Tempest Williams is the au@' 
of “Refuge: An Unnatural Histor, 
Family and Place.” She lives in® 
Lake City. 





44 SUNSET 


QUICHE 
LORRAINE 


Wine and Dine in No Time. 


oy wait to eat? Just microwave 
¥ Nancy’s Quiche for 3'/2 minutes, 
if pour a glass of 


Glen Ellen. Chardonnay, 


and voila! Dinner is served. 


Nancy's Quiche and Glen Ellen wine, 


the perfect dinner companions... 


the perfect way to end your day. 


u Se a ene Seas 


MANUFACTURER'S COUPON | EXPIRES 3/31/99 ————— I 












a ° n 
. =—o Tr these Perfect Pairs {om 
| ———? | 
7 ———— Nancy’s and Glen Ell 
—s | S AV E 5 ¢ ————— - ] ancy san en en.» 
l ————— i | 
aga et , os ; 
I On Any Flavor of Nancy’s* Quiche: =] a ® Merlot & 
| Florentine, Lorraine, Monterey and ——_. \ p . 
i Broccoli Cheddar. —————— spinach Florentine 
i NANCVS CONSUMER: Limit one coupon per <I é 
eae purchase. RETAILER: We will pay face EE i 
value plus 8¢ handling when you —— i ; © Chardonnay & 
| comply with offer terms. Proof that he | : | : ie : 
I © you purchased sufficient product —== 4 Classic Lorraine 
must be available. Void where dupli- = ————— | 
cated, prohibited, taxed or restricted. ——— CO E . 2 
I Cash value 1/20 of 1¢. Please mail to Le —— i ¢ White Zinfandel 
| Nancy's Specialty Foods, PO. Box ee . 
i 880233, El Paso, TX 88588-0233. ——— G zesty Monterey 
; No wine purchase ee I 3 
Ss Find Nancy's in the frozen entree/snack section. necessary wn No wine purchase necessary 
ae ee ee ee eee eee eee eee ee = ee ee ee ee ee eee ee eee eee eee eee eee 


Seer teen eeticaes anaes os, os ig TO 


©1008 Glen Ellen Winery, Sonoma, CA Q. 


al 





alcohol by volume 


470 - 13.7% 
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Napa’s secret cellars 


Tired of crowds? Appointment-only winery tours are low-key and often free 


BY LORA Jd. FINNEGAN 


t one time, appointment-only 

winery tours were considered 

kind of elitist, something for 
the likes of Thurston Howell. They are, 
by nature, exclusive. But these days, 
with jammed parking lots and elbow-to- 
elbow tasters at drop-in Napa Valley 
wineries giving new meaning to the term 
crush, calling ahead for an appointment 
isn’t snobbish, it’s smart. 

You'll get to visit small wineries that 
just don’t have the staff to handle drop- 
ins. You may also see a few big opera- 
tions that opened after the county lim- 
ited tours at some new wineries. 

@ Opus One. Even the entry to Opus 
One is grand. We walk up a grassy rise, 






MORE WINERY TOURS 


Many Napa County wineries now offer 
tours by appointment only (call ahead). 
For a complete guide, call the Napa Valley 
Vintners Association at (707) 942-9775. 
Here are the rest of our top eight favorites. 
Area code is 707. 

ACACIA WINERY. [he winery looks out 
to the San Francisco Bay from a hill in the 
| Carneros district; some tours include 
barrel tasting of the winery’s noteworthy 
Chardonnay or Pinot Noir. 2750 Las Ami- 








OPUS ONE, the collaboration of wine legends Baron Philippe de Rothschild and Robert Mondavi, elevates tasting to a grand scale) 
qi 


through the aperture of a neoclassical 
colonnade into a courtyard, and then 
into a rotunda. Here we check in 
with a concierge who shows us into 
an antique-filled salon. 

A bit of grandeur should be ex- 
pected—the winery represents a part- 
nership of two of the most famous wine 
names in the world, France’s Baron 
Philippe de Rothschild and Napa’s own 
Robert Mondavi. 

The airy, tawny-colored salon where 
our tour begins symbolizes this blend- 
ing of cultures, with Old World gilt mir- 


rors next to contemporary American oil 


paintings. Here we learn about the win- 
ery’s philosophy and beginnings (leg- 


gas Rd., Napa; 226-9997. 

CAIN VINEYARD & WINERY. You can tour 
the small, family-owned operation without 
leaving the winery’s only building; its sig- 
nature wine is Cain Five, a prizewinning 
Bordeaux-style blend. 3800 Langtry Rd., 
St. Helena; 963-1676. 

CAKEBREAD CELLARS. Tours begin in 
the 75-acre vineyard, then follow the wine- 
making process into a William Turnbull-— 
designed contemporary California-style 
facility (think Sea Ranch on the Sonoma 
County coast). Tasting daily, $5 (limited), 


end has it that on Mondavi’s 1978 vis 
to Rothschild’s Chateaux Mouton, Opt 
One was dreamed up at a casual mee 
ing in the baron’s bedroom). We the 
wind through the crush and ferment 
tion areas to the gran chai (barrel rooi 
and tasting area), where 1,000 Frenc} 
oak barrels with glass bungs are line’ 
up in curving rows in the Bordea 
method of cellaring. 
At tour’s end, winery visitors ma 
purchase a generous taste of the facil 
Opus One Bordeaux blend, mostl 
Cabernet Sauvignon (1995 is the curt 
vintage). We take our glasses to the te. 
race (which is not always open to th 
public) and drink in the panorama ¢ 


? 
$10 (unlimited). 8300 St. Helena Hwy., 
Rutherford; 963-5222. : 
GROTH VINEYARDS & WINERY. Built i 1 
1990, this mission-style winery is one of 
the largest on this list, producing 40,00 
cases annually. Tasting fee $3 (refundable 


. 


| 
with purchase). 750 Oakville Cross Ra., | 
Oakville; 944-0290. | 
MAYACAMAS VINEYARDS. Operated | 
since 1889, the stone winery set atop | 
Mount Veeder has fabulous views and 
intense Cabernets. 1155 Lokoya Rd., 


Napa; 224-4030. 




















Sometimes [hear voices. One telling me to go for 
the avocado dip. Another shouting, “Brie[ Briel” 
There’s even one voice that says Din better of f all 
by myself. Then Again, sometimes T just heAr 


crunching. L must be huts. 





Introducing new Nut Thins. Baked to 
perfection, these light, crispy crackers are 


mention what happens when you get them 


straight from the box. Nut Thins have no 


\ Deliciong 


o 





delightfully different. Irresistibly e cholesterol, no saturated fat and come in 
crunchy. And stark-raving nuts. It’s total three savory flavors. Almond, Pecan and 


insanity when you pair their mild nutty 
taste with cheeses, patés and dips. Not to 





Hazelnut. Go ahead, try a box. You know 


that little voice inside your head is telling you to. 


Nut Thins. The crunchy cracker that's a little nuts. 


www.bluediamondgrowers.com 


























































































































































































































We suggest you take 
a couple of days. 


You might begin by simply contemplating the ocean beneath the Hawaiian sky. Then 
fill your days with such pleasures as aromatherapy in our spa, a round on the Ko Olina 
championship golf course, and surprising flavors from our five restau- Ww 
rants. Our Revitalizer Package offers Ocean View accommodations for I . . 
hilani 


RESORT & SPA 


two and a $60 dining credit each day, starting at $359 per night. For 








Ko'Ouna Rasony, West anu 


reservations, call your travel professional or 1-800-626-4446, or visit www.ihilani.com. 


A member of 
‘The |eading Hotels of théWorl! AAA Five Diamond Award WWW WY 


Ne we want 


(anes 
chilaren a cut 
eworl 


Now we find ourselves teaching the world about our Piller 


You probably don’t know much about Tuberous Sclerosis. Most people don’t. 
But nearly a million people have it. And every day another child is born with this 
genetic disorder. Which means that every day, another family begins to live 
in daily fear of seizures, tumors, organ failure, autism, mental disability, and worse. 
As you can imagine, we really won't rest until there is a cure. 


(Nat K NAL JAL TUBEROUS SCLEROSIS ASSOCIATION 


Help us find a cure for Tuberous Sclerosis 
1-800-225-NTSA 


http://www.ntsa.org. 


TRAVEL 















the Rutherford Bench, where mc 
the grapes are grown. And we 
pick up on the aromatic, musty ta! 
“Rutherford dust” that the area su 
edly imparts to Cabernet. 
WHERE: 7900 St. Helena Hwy., Oak 
WHEN: Tasting 10:30-3:30 daily; re 
tours one month ahead. 
cost: Free tour, 4-ounce taste of | 
Opus One Bordeaux blend $20 (( 
may vary). Retail price for this wine : 
CONTACT: (707) 944-9442. | 
@ Storybook Mountain Vine 
Owner and winemaker Jerry Seps \ 
up to the mountain vineyard and 
in a pool of shade beneath a sprez 
oak. “This is where we always sta | i 
tours,” he says, “because we feel # 
strongly that quality wine is begui 
the vineyard.” { 
Here, in a narrow notch at the te 
the Napa Valley, you can look out be 
the Storybook vines and see nothin: 
wildness—steep, brush-covered hilly } 
the rocky top of Mount St. Helena. © 
It’s a family-run operation, so \ 
maker Seps is often pressed into d 
a tour guide. “I can stand right here 
point out the different trellising 
we use in training the vines, talk a 
rootstocks and soil types. So this i} 
lectern,” he says, laughing. 
A former professor of European} 
tory, Seps and his wife, Sigrid, ¢ 
here from Los Angeles 22 years ago: 
a simple dream: to make good Zi 
del. They fell in love with one of th¢ 
ley’s oldest vineyards, built in 1 
with cellaring caves hand-dug by 
nese laborers. “When we first saw 
vineyard, it had been abandoned f 
years, so it looked quite wild,” Sep 
calls. Now their home (just up the 
side) overlooks 41 acres of tidy rov 
Zinfandel, most of which Seps hin 
cleared and planted. 
In the cool caves, Seps says he’s, 
ing to “produce a balanced wine th! 
as natural as possible.” He pauses 6 
elaborately carved oval cask that de} 
how the winery got its name. In an 
room where two tunnels meet, we 
the tour with a taste of Storybo 
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¢, full-bodied wine. 

hE: 3835 Hwy. 128, Calistoga. 
‘)gg: Free tour and tasting. Retail 
“gigs for wines, $16-—$35. 
LACT: (707) 942-5310. 
fhramsberg Vineyards. In 
\@, German immigrant Jacob 


um chose a steep tract in the 
le vest of Calistoga to begin pro- 
fhg sparkling wine. Eventually, 
ifm won acclaim as both a 

imaker and a host. Robert 
is Stevenson visited and later 
fe about Schram’s Victorian 
je in Silverado Squatters, de- 
ung it as “all trimness, varnish, 
“ers, and sunshine, among the 
med wildwood.” 
hen Jack and Jamie Davies 


OWNER JERRY SEPS samples his Zinfandel at 
Storybook Mountain Vineyards. 


e up into this narrow cleft in the Now the big house is once again 


as 


rn slope of the Mayacmas Moun- 
} in the 1960s, the house was long 
ected. “I had bats coming in 
@ugh broken windows and flying 


grand, and the garden lovelier than ever 


with stately 100-year-old palms joined 


= 


by tall oaks, and apple and laurel trees, 


os 


while below a riot of perennials breaks 


= 


nd the staircase,” Jamie recalls. out in spring. As the couple replanted 











“Be to Indian Wells and find yourself, or simply lose touch. Discover world-class 
ind a spectacular new pool, all tucked away in a most unexpected desert oasis. 
| For reservations, contact your travel planner, explore www.hyatt.com 

or call the Hyatt Resort Desk at 1-800-554-9288. 





Louw) 1H YATT 


att Hotels and Resorts® encompasses hotels managed, franchised, or operated by two separate groups of companies — 
Hyatt Corporation and its affiliates and affiliates of Hyatt International Corporation 





the hillside vineyards, they learned 
how to bud-graft, prune, and cut 
the canes. 

Mold covers the volcanic tufa 
walls of the tunnels where the 
sparkling wine is aged and stored. 
Long racks hold the bottles down 
at an angle so that sediment 
slowly collects in the neck. We 
pass a wall of photographs that 
show former President Richard 
Nixon raising a glass in a toast to 
China’s premier, Chou En-lai, in 
1972. “That toast put us on the 
map,” Jamie says. “Barbara Walters 


TERRENCE McCARTHY 


found out they had used our 
sparkling wine and held up our 
bottle on national television.” Or- 
ders poured in after that. And 
Schramsberg had secured its place in 
Napa Valley history. 

WHERE: 1400 Schramsberg Rd., Calistoga. 
cost: Free tour, $7.50 tasting. Retail 
prices for wines, $24.50-$50. 

CONTACT: (707) 942-4558. @ 
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Happy birthday, Bakersfield 


At 100, California’s guitar-picking, oil-drilling capital 
may just two-step its way into your heart 


Be JE Fie B OOK 





uck Owens and his Buckaroos 
swing into “The Streets of Ba- 
kersfield,” 
swirl around the dance floor. At 69, 
Owens is still going strong, appearing 
most Friday and Saturday nights at his 


and two-steppers 


club, the Crystal Palace. A hit since it 
opened two years ago, the Palace is a far 
the 
Owens and fellow guitarist Merle Hag- 


cry from honky-tonks where 
gard refined what became known as 
the Bakersfield Sound. 

With the city celebrating its centen- 
nial this year, the Palace isn’t the only 
Bakersfield attraction looking toward 
both yesterday and tomorrow. On the 
parklike grounds of the Kern County 
Museum, visitors can stroll or picnic 


THE BUCK starts 


among more than 50 historic build- 
ings, including the original county 
courthouse and jail. 

Other activity centers on downtown. 
Newly opened is the 10,000-seat Cen- 
tennial Garden sports arena and enter- 
The Fox Theater, 
opened in 1930, remains open while 


tainment center. 


undergoing restoration, so that audi- 
ences can continue to enjoy movies 
and live entertainment, beguiled by 
gold plaster plumes and an indigo ceil- 
ing 


though the opera stars of yore have 


twinkling with “star” lights— 
given way to popular acts like B. B. 
King and Tom Jones. 

Downtown is also rife with antiques 


shops. One of the rarest finds at the 





here: Owens and 


the Buckaroos 
=| <~mdalm-j tale [oman 


the Crystal Palace. 


a; 


ae 
Ne 
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Highlights 


328-7560. 


iY 


Dining 


323-1661. 


Contact 






BAKERSFIELD TRAVEL PLANNER 

























Five and Dime Antique Mall at 
and K streets isn’t for sale; it’s the 
operating luncheonette of this fo 
Woolworth. Another vintage di 
town eatery is Happy Jack’s Pi¢ 
Burger, where the pies are baked 
daily. Or, if ice cream is your goal, | 
to Dewar’s Candy Shop, which 
been satisfying Bakersfield’s s 
tooth since 1909. 

No Bakersfield experience is ¢ 
plete without a trip to a Basque re! 
rant; Basques began settling in the 
in the 1870s and ’80s. At landm 
like the Wool Growers Restaurant 
Noriega, the food is hearty—lot 
beef and potatoes—and plen 
served family-style from brim 
bowls and platters. 

On its 100th birthday, “B-town” i 
from antique. It’s unhip and pro 
it. “A lot of people came here f 
Texas and Oklahoma and Arkans| 
places where a man lives by his wi 
says Buck Owens. “And folks here 
still like that.” 


Bakersfield lies 90 miles south of Fresno via State 99. 
Area code is 805 unless noted. 





BUCK OWENS’ CRYSTAL PALACE. 2800 Fierce Rd.; 


CENTENNIAL GARDENS. 7007 Truxtun Ave.; 327-7553. 
FIVE AND DIME ANTIQUE MALL AND LUNCHEONETTE. 
71400 19th St.; 323-8048. 

FOX THEATER. 2007 H St.; 635-0543. 
KERN COUNTY MUSEUM. 3807 Chester Ave.; 861-2732, 


DEWAR’S CANDY SHOP. 1120 Eye St.; 322-0933. 
HAPPY JACK’S PIE ’N’ BURGER. 1800 20th St.; 
NORIEGA. 525 Sumner St.; 322-8419. 


WOOL GROWERS RESTAURANT. 620 E. 19th; 327-9584. 


For lodging and other information, call the Bakersfield 
Convention and Visitors Bureau at (800) 325-6001. 
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A free health resource for all Californians ---------------------+ 











Mylifepath.com delivers 















_ =! specific updated medical 
information automatically, without a 
search. Whether you're getting ready to 
be a parent or just trying to get well and stay) 


well, it couldn’t hurt to have some guidance 
and support. Now you've got it. Whether you 

















have a Blue Shield health plan or not. 
Mylifepath.com™ is a personalized Web site 
that gives you discounts on baby care products, 
reminders about immunizations and tailored | 
newsletters covering the topics that matter 
most to you. From parenting to asthma. | 
You'll also have access to a network of alterna=) 
tive care practitioners offering discounts on | 
services such as massage therapy, acupuncture 
and chiropractic. All these features mean | 
mylifepath.com could make a real contribution 
to your total well-being. And that’s good news 
for every Californian. Even the ones who 
haven’t arrived yet. 





Blue Shield - 


of California 


Nobody Knows-You Like You. 


©1998 Blue Shield of California (BSC). Blue Shield is an independent member of the Blue Shield Association, Mylifepath.cot 
service mark of BSC, Discount services from Consensus Health Corp. (CHC). Mylifepath is not a covered service of Blue Shie 
health plans, Mylifepath practitioners are screened, credentialed and managed by CHC. 


ie 
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“sa wonderful life 


alifornia Historical Society exhibit 
ebrates Sunset’s 100 years of Western living 


| 
| 


DANIEL GREGORY 

here can you find advice on 
Starting your own ostrich 
farm and read short stories 
e likes of Bret Harte, Dashiell Ham- 
st, and Jack London? Where can you 
headlines like “Buy a Farm in 
no County, California’s Valley of the 
”? And where can you find a vintage 
pe for the Zucchini Weenie (which 
naturally, a hot dog stuffed inside a 
ini), or one for Mock Chicken that 

, ‘Take 4 Ibs. of veal ...”? 
he answer for all: in the magazine 
» hold before you. In its Centennial 


fac, Sunset is the subject of a major ex- 


ition at the California Histgrical Soci- 
in .San Francisco. You could say 


OCTORER 1904 


we've come a long way—maybe. 

“Sunset Magazine: One Hundred 
Years of Western Living 1898-1998” 
neatly documents Sunset’s long, occa- 
sionally Capra-esque history, from the 
outright boosterism of its early years as 
the public relations vehicle for the 
Southern Pacific Railroad, to the practi- 
cal, take-action format followed today. A 
black-and-white section of the exhibit is 
dominated by enlarged photographs of 
the train that gave Sunset its name. Vivid 
color appears in a gallery of paintings 
commissioned for early covers by such 
artists as Maynard Dixon, Maurice Lo- 
gan, John Garth, and Ray Bethers. 

An architecture section depicts the 





ORIGINAL PAINTINGS for 
covers by artists such as 


= Maurice Logan are part of 
g the exhibit. 





development of the suburban ranch 
house, which Sunset championed dur- 
ing the 1940s and 50s. Also on display 
are recipes that show the magazine’s 
early promotion of ethnic dishes. A 
grand finale illustrates the very Western 
theme of outdoor living; it’s organized 
around a classic brick barbecue and a 
redwood deck—two resonant symbols 
of the 20th-century West that were pop- 
ularized by Sunset. 

WHERE: 678 Mission St., San Francisco. 

WHEN: 11-5 Tue-Sat, through January 2. 
cost: $2, $1 seniors and students. 

FY!: Easiest parking is at the city garage 
at Fifth and Mission streets. 

CONTACT: (415) 357-1848, ext. 14. 




















neki CARARCAN & C sas tal Spain 


y a 14-day CruiseTour in an ocean view cabin aboard the brand-new R2 | | | 


5 from only 


























FEATURING A 10-DAY CRUISE BETWEEN 












LISBON & BARCELONA INCLUDING: sones —e 2) 
Sips »FREE Round-Tio Are X Gift 
‘ee Eo le ete Tea ead ait 
Renaissalce., _ dit Pale ae PAK See! 

» EPUIses teens 

eo INAUGURAL SEASON 1999 SAIL DATES 
(Orr aP Ee s. Aoril 12 @ April 22 ¢ May 2 e May 12 e May 31 

Bene SD tistocm BRE a a 2 ie, 7 a 
, pEstIAtt tt ttate e a ees NEST 
: 7 = ial 3 aft 





Offer expires 11/30/98, is subject to availability, and may not be combinable with other offers. 
Government fees and charges are $249 per guest additional. All prices, schedules, itineraries, and 
hotels subject to change. All guests are subject to the terms and conditions of Renaissance Cruises’ 
Passage Contract, copies of which are available upon request. Ship’s registry: Liberia. PE7 
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SNS PIS EE 


nary 


Fabled break generates some of 


waves—up to 50 feet high from 
November to March. Watch from 









Points West 


MAPPING THE MONTEREY BAY NATIONAL MARINE SANCTUARY 


BY JEFF oP HILEASLPS ee at CLUS TRATION BY? DEB A.” AIRES eae 











a iM Say! lt is blue, beautiful, and immense. Stretching from R 
ye ae ae, Mo, wee Oe ee Point, north of the Golden Gate Bridge, to Cambria in the 
s . s Penn if A, ‘ a ; p ! 
Point Bonita Lighthouse Pa \ + eee ety i California’ s Monterey Bay National Marine Sanctuary ta 
Historic Marin Headlands Pree i, 
guardian is open for tours. re ae as )22 square miles of Pacific Ocean. It is home to blue w 
(415/331-1540) te 7 te 4a ite sharks, and seemingly countless seabirds. Its huma 





tors can explore via kayak or whale-watching ship—or si 
‘ ak one of the world’s most spectacular coastlines. 
_ When to go? Late November starts the peak of the aut 
itd migration at wetlands like Elkhorn Slough; gray whales 

é elephant seals begin arriving, around this time, too. 
: it For information abo it lodging, whale-watching, kayaking 
“= other Sea oh , con | visitor centers: Santa Cruz (800) 
ars. Dd i ey Pe insula (831/649-1770); Big Sur (831 
= mee ae (80 /927- 3624). For information about the 
i rine recht visit its Web eae at bonita.mbnms.nos.noaa.gi 
mt | % ~ 4 ti 


els 


enin eucalyptus ag (831/423-4609) 
_ oseph M. boty Racing Laponieng (831/459-4308) 


James V. Fitzgerald 
Marine Reserve 
Prime tidepooling. 
(650/728-3584) 









Mavericks 





the world’s largest surfable 









Pillar Point. (650/728-0503) 


Ano Nuevo State Reserve 
Applaud the elephant seals on 
guided walks December 15- 
March 31. (650/879-0227) 


% ts 

































: ye ryt, 
at 
Jaws Es ine Research Reserve 
Concentration of great white i; e. 
~ ke sharks makes surfers call this 
: ZL coast the “Red Triangle.” 
Fay 
‘Monterey Bay Submarine Canyon 
At 10,663 feet, it’s nearly twice i 
as deep as the-Grand Canyon. { { 
Point Lobos State Reserve 
| 


wr Cragey, beloved headlands with 
))) Monterey pine and cypress 
forests. (831/624-4909) 


Thar she blows 

Gray, blue, and humpback 

whales all swim in 

sanctuary waters. Whale- 

watching expeditions. \y 
(631/649-1770) °° 


Elephant seals hau 
out on beaches here 
December-March and 

? May-July. (805/927-4274) 


The otter limits 
Cambria marks the southern limit of 
the sanctuary’s sea otter population, 
which ranges north to Ano Nuevo. 
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Shop fePmore online 
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ALASKA 


YOU MEET THE NICEST PEOPLE 
ON OUR CRUIGE, 


You meet the native people in all the places that make 
Alaska truly unique. You get more time in more ports. | | 











j 
i 
ii 
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More opportunities to discover, the history, cultures 

and natural wonders of Alaska. More time to relax 

in a casual atmosphere that includes a 16,000-volume 
resource library and education series. Everything you 
need to experience the heart, mind and soul of Alaska. 
Our 9- to 14-night cruises start from only $1,345 per 
person. So contact your travel agent, call 1-800-325-2752 
or visit www.WECruise.com for a free color brochure. 













WORLD EXPLORER CRUISES 


For our brochure, just circle our name on the reader response Card. 
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EXPLORE 
When Alaska is your 
destination for adventure, rd GRAND CANYO} 
experience it with the BY RAFT MY 


freedom and flexibility of 


a motorhome from Great ALL INCLUSIVE EXPEDITIONS 





Alaskan Holidays! 

Generator, housekeeping, linens, insurance, and a 1997* or 
newer motorhome are all included in one low price. And, when 
you return the motorhome, we do the cleaning! 


i Call our new Toll Free Number Today! 


1-888-2-ALASKA 
(1-888-225-2752) 
www.ak on lidays.co m 
WHITT’S ALASKAN ADVENTURES 
14-day fully escorted tour of Alaska & 
the Yukon. Get off the beaten path. 


yx (907 
-1 
5 2 days 




















bird- 
\K owned & operated. 


available for hiking, 
ing, relaxing. 


email us: whittsadventures@ma 





ilcity.com 


1\dventures mn 


3-18 day expeditions * 16 outfitters; widest choice of dates 
Vegas or Flagstaff * Oar, paddle, or motor rafis * Other river 
Idaho, Utah, Calif., Oregon, Int’l. * Sea Kayak: Baja Alaska 


Caribbean, more * Our service is fast, free and comprehensive 


Email: rivers@men.org 1-800-882-7238 
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aw “Best of the West” 








Young and olde come hither, for a 
holiday celebration that’s all a glitter. 
A million lights will be aglow, 

Lake Havasu, Arizona is the place to go. 


¢ Festival of Lights at the London Bridge 
& English Village, Nov. 27 — Mid Jan. 

¢ Holiday Lights Boat Parade, Dec. 5 

¢ Shopping, golfing, watersports & more 


300.2 HAV ASV 


www.arizonaguide.com/lakehavasu 


THE 


Sunset '98 


Romance & Quiet 
in the Heart of Sedona 


A Bed & Breakfast Inn 





www.lodgeatsedona.com 


Authorized Concessionaire of The National Park Service 


__ 1-800-288-7336 __ 


www.arizonaguide. com/sedon| 


ARIZONA GRE THE GRAND CANYON STA | 


Free Color Brochure 


GRAND CANYON 
EXPEDITIONS 








Outfitters for the 
National Geographic Society, and others 


Toll Free 1-800-544-2691 


www.gcex.com 







www.sedonachamber.com | 













Imagine a day 
without 


Subscribe today 
and have 
Sunset delivered 

to your home. 


Look for the 
special offer 
in this issue. 





TRAVEL DIRECTORY 





ARIZONA ARIZONA 





10 es Ae Wide- el 


gh mountain ‘peaks to lush desert gardens, air museums mA ares There’ sso} 

‘see and do in Tucson, ‘it's hard to decide where to begin. Start with a phone call — 
free Tucson Vacation Planner, It’s packed with terrific Southern Arizona adven- 
ul 1 888- 408-55 33 for an ayia a with all-the options. 


Tucson £. 


Bow 23 eo 


0 A ae Arizonals Other Natural Wonder 
CANYON STATE ee ee www.arizonaguide.com/visittucson 
HIGH SIERRA 


a ee by the River 


Restored 1930's Inn 
Restaurant & Lounge 
ii J 









Weddings « Reunions 


STRAWBERRY INN 
1-800-965-3662 
www. strawberryinn.com 


FREE BROCHURES 


New Cabins « Furnished 
Fireplaces ¢ Full Kitchens 
44444 


1-888-965-0885 


Highway 108 in Strawberry, CA 








ance Awai 
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LAKE TAHOE/RENO AREA 


VACATION stATION NORTH LAKE TAHOE 
gfe Tihoe— INCLINE VILLAGE 


Come experience’ beautiful Northshore/Lake Tahoe. 
Finest selection of lakefront & lakeview homes & Condos. 







= ie 2 esort 
800) 662-5545 

100 Ocean View Ave., Pismo Beach 

www.seaventure.com 


Leases by days, weekly, or monthly, daily rates from $65.-$700. 
* Near Casinos, fine dining, crosscountry and downhill skiing, 
discount lift tickets. 
* FOR FREE BROCHURE & info. call 1-800-841-7443 
VACATION STATION HOLIDAY DESIGNERS 
Your Friends at the Lake 


cl. holidays. Wknds. higher. Restrictions apply. Expires 11/25/98. 
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ALASKA ALASKA 
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You meet tt 
Alaska truly 
More oppo! 
and natural 
iN a Casual « 
resource lib) 
need to exf 
Our 9- to 1: 
person. So ' 
or visit WW 
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ALASKA 



















When Alaska is your 
destination for adventure, 
experience it with the 
freedom and flexibility of 
a motorhome from Great 
Alaskan Holidays! 
Generator, housekeeping, linens, insurance, and a 1997* or 
newer motorhome are all included in one low price. And, when 
you return the motorhome, we do the cleaning! 
Call our new Toll Free Number Today! 


Alaskan 1-888-2-ALASKA |; 
oli rs (1-888-225-2752) z 











Young and olde come hithe! 
holiday celebration that’s all 
A million lights will be ag 

Lake Havasu, Arizona is the plc 













www.akholidays.com 


horage AK 99502, (907) 248-7777, Fax (907) 248-7878 





¢ Festival of Lights at the Lond: 
& English Village, Nov. 27 - | 


¢ Holiday Lights Boat Parade, L 
¢ Shopping, golfing, waterspor 


m2 HAVAS 


www.arizonaguide.com/lake 


WHITT’S ALASKAN ADVENTURES 
14-day fully escorted tour of Alaska & 
the Yukon. Get offthe beaten path. 
512 days available for hiking, bird- 
ing, relaxing. AK owned & operated. 


email us: whittsadventures@mailcity.com 





THE Sunse 


LODGE “Best of t 
a Romance 
in the Heart 

SEA Bed & Bre 
(800) 619-4467 












3-18 day expeditions * 16 outfitters; widest choic« 
Vegas or Flagstaff * Oar, paddle, or motor rafts * Other rivers 
Idaho, Utah, Calif., Oregon, Int'l. * Sea Kayak: Baja Alaska 


Caribbean, more * Our service is fast, free and comprehensive 


Fiver Wravel Center 


Email: rivers@mecn.org 1-800-882-7238 






www.lodgeats 
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Imagine a day 
without ... 


uns 


Subscribe today 
and have 
Sunset delivered 
to your home. 


Look for the 
special offer 
in this issue. 
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CATALINA ISLAND ARIZONA ARIZONA 


rere 
Bw 


ICKAGES 


eed 


a ey) 


Kelax by a fire, rekindle a romance with a 
uk along dramatic ocean bluffs, ride horses 
mg the beach, or golf at two of California’s 
top rated courses. Visit Half Moon Bay’s 

) quaint, historic downtown for boutique 
hopping and great dining. Complimentary 


| : F : 
») Continental Breakfast served daily. 














" _ @& 
Four Liamand 
Gr 
hoard 
at, & Fireplace roor e. Restrictions apply, not applicable to groups 


www.woodsidehotels.com 


CENTRAL COAST 


Enjoy 


areata CASTLE" 


.. without the hassle 





) Discover California’s beautiful Central Coast, 
jvisit fabulous Hearst Castle and save money 
| with this Autumn Value Package, including: 
«2 Night’s Lodging 

| «Hearst Castle Tickets from 
e Elegant Dinner 


Ss * 
e Continental Breakfast g & 


Enjoy great shopping, beach walking, wine 
| tasting at nearby wineries, and relaxing in our 
| lovely gardens. Call today for a free brochure, 
including information on our 3 day Christmas 
jall 
*pecial' 1-800-821-7914 
www.elreygardeninn.com 
| Highway 1 
P.O. Box 200 
_ San Simeon 
| CA 93452 
} * Per person, 
dbl. occ., some 
)  festrictions 








0.368.2468 or 650.726.9000 








“Your Choices Ate Wide- Open. eee Rane ane 


te : 
“4 yt 


_ From high mountain peaks to lush desert gardens: air museums to caverns. Thee’ sso 
much to see and do in Tucson, it's hard to decide where’ to begin. Start with a phone call 
~ for your free Tucson Vacation Planner. It's packed with terrific Southern Arizona adven- 
“tures. Call 1-888-408-55 33 for an exciting getaway with all the options. 


Tucson. 


Arizona’ Other Natural Wonder 
www.arizonaguide.com/visittucson 


ms a 


ARIZONA 


GRAND CANYON STATE 


HIGH SIERRA 


Relax by the River 


Restored 1930's Inn 
Restaurant & Lounge 
Weddings * Reunions 
STRAWBERRY INN 


1-800-965-3662 
www.strawberryinn.com 


| FREE BROCHURES 


New Cabins « Furnished 
Fireplaces ¢ Full Kitchens 
44444 


1-888-965-0885 


Highway 108 in Strawberry, CA 


CENTRAL COAST 















LAKE TAHOE/RENO AREA 


Room-Service 
| ~ Bicycle or Surrey use 


All for 129° 


only 
“Avail. Sun-Thurs. , excl. holidays. Wknds. higher. Restrictions apply. Expires 11/25/98 


VACATION STATION NORTH LAKE TAHOE 
abe UHCE INCLINE VILLAGE 


Tahoe. 


Come _ experience’ beautiful Northshore/Lake 
Finest selection of lakefront & lakeview homes & Condos. 
Leases by days, weekly, or monthly, daily rates from $65.-$700. 
e Near Casinos, fine dining, crosscountry and downhill skiing, 
discount lift tickets. 

* FOR FREE BROCHURE & info. cail 1-800-841-7443 


VACATION STATION HOLIDAY DESIGNERS 


(800) 662- 5545 
100 Ocean View Ave., Pismo Beach 
www.seaventure.com 





Your Friends at the Lake 
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LAKE TAHOE/RENO AREA 


OD ww irw 


200 Miles From San Francisco * 45 Minutes From Reno/Tahoe International Airport * Airport Shuttle Available 


LAKE TAHOE/RENO AREA 


Escape to a full-service resort with ski-in/ski-out access to Squaw Valley USA. 
Three-night ski packages include exclusive Flexiplan options from $529* 


1-800-327-3353 


www.squawcreek.com 


*Per person, double occupancy, subject to availability. 





BLOW OFF 
THE HOUSE 


WORK. 


You've got your whole life to work 
around ie house 





lhis great offer, however, 


will only be around for a short time. 









ne breakfast buffet per person, per stay 

; Maximum of tw 

Bee holidays and we 
ubj 


Delines Preeti 


itsruiee airs 2 


people. Sun.-Thurs., 
kends excluded 
Reservations 


vember | through 


For reservations call 


*800*-MUST*SEE 


_ RESORT + CASINO ae 


LIVE LARGE." 


rN) ea ie 


2 


ee MeTaLe MSA (7 


eh 


ool areo 

a ayaa 
Spectacular Show * 
in The Footsteps of 
Riverdance” and 

stay in Reno's 
premiere hotel casino. 


Call today for reservations 


1-800-648-5966 


ELDORADO 


HOTEL « CASINO « RENO 


*Rate is per person, double occupancy. Good through 
November 22, 1998, Sunday, Tuesday, Wednesday, 


Ln) aes le) (cram OMNES Aes aMces Ure eS PIN 












LAKE TAHOE/RENO AR 









BENCHMARK @ HOSPITALITY | 


APS supply the mourn 


Value shoe 7) os 
package = 
Aa 


Includes: rw 





ire 












¢ Skiing at your choice of six EMBASSY 
resorts or trade for dining credits preess 

* Spacious two-room suite with : 
complimentary cooked-to-order ey Ake TANG 


breakfast and evening reception 
Ask about our Ultimate ski/board package from $110*! 


Telephone reservations « 1.800.988.981) 


On-line reservations ¢ www.embassytahoe.co 














“Per person, per nt, based on dbl occ, before. tax, Valid Sun-Thurs, Expires 5/99. 
Wknds slightly higher, Exel holidays and spel. events. Subject to rate & space avail 
100% satisfaction guaranteed. For worldwide reservations, call 1(800) EMBASSY 









TAHOE RENTAL CONNECTI 


South Lake Tahoe Vacation Rent} 


2241 James, Suite 3 * James Street Station | 
south. Lake Tahoe, CA 96150 * Fax (916) 542-18 


Vacation ~ Luxury Houses, Woodsey Cabins, Water Front | 
Specialist... Townhouses. Best selections at reasonable pr) 


For Reservations: 1-800-542-2100 © (916) 542-2), 




















“iW@advertise call 1-800-222-9404 






ie AKE TAHOE/RENO AREA 


‘ Nariel HRs et 
| Netese steed 
i Next door is 


| Heavenly. 


Ski Packages 
from 


— 


per person per night 












u'll love your beautiful Tahoe Seasons 
sort suite with in-room spa and fireplace. 
hd you'll like the fact that one of the 
orid’s top ski areas is right next door. The 
ce? Well, that's pretty heavenly too! 


800-540-4874 


: 
z 








for reservations & 
other packages 





The 
Tahoe Seasons Resort 


Vii VACATION RESORTS 
ll INTERNATIONA’ 























SP Exceptional 


Cabins,condos, and homes 
at Heavenly Valley. 1 to 6 
bedrooms, fully furnished. 
E Choose fireplaces, spas, lift 
PROPERTIES tickets, lakeviews. 

H LAKE TAHOE 800-242-5387  www.tahoe-estates.com 





. LAKE TAHOE | 
Fall Special | 


OE —S3 


| => 4 Days torthe Price of 2 
OMMODATIONS } 
meeatecmmes §86oYomes* Condos: Chalets | 


5 800-544-3234 | 


2a 








rr Top of the Sierra 


luth Lake Tahoe's premier condominium resort 
aturing breathtaking views. Near casinos, golf 
and adjacent to Heavenly Ski Resort. 

-- Catt JNoryo 
Www.ridge-tahoe.com 800*334*1600 








Northstar-at-Tahoe 


SKI WEST Tahoe Donner ¢ Donner Lake 
- [TION RENI4” Mountain Chalets * Cabins 


Homes and Condominiums 
Luxury to Economy Units 
Hot Tubs Fireplaces 
FALL & WINTER RENTALS 
Firewood ¢ Includes Cleaning 
) Call Us Today to Book Your Vacation Getaway! 
(800) 339-5535 skiwestvacations.com 


















LAKE TAHOE/RENO AREA 


SLEEP 


WITH US, 
AND WE'LL GIVE YOU THESE 


LOVELY 
DIAMONDS, 

















The Chute Challenger 


STAY AT NORTHSTAR & SKI FREE 


Spend the night with us for $79.50*, and ski our 2,400 
glittering acres for free all the:next day. You'll have the 
pick of our 63 thrilling runs, Including 1,860 vertical 
feet of tree skiing down our challenging Backside, 
Call and get seduced by our Stay & Ski Free offer. 
It's a very decent proposal. 


Homet's Nest 









“Rates are per person per night, double occupancy, 
two-night minimum. Some restrictions apply. 


S northstar-at-tahoe’ 
1-800-GO-NORTH 


www.skinorthstar.com 










NoRTH LAKE TAHOE’S 
PREMIER RENTAL COMPANY 


TANAGER RENTALS 


800-948-7311 www.tanager.net 
“Trust Tanager” for Quality Homes & Condos 


LAKE TAHOE TRUCKEE, 


100 ROOM RESORT HOTEL, « SPA ASML 
SAUNA * POOL « FITNESS CENTERS) Zz 
FREE CONT. BREAKFAST & MOVIERLe 


1°800°824-6385 


BEST WESTERN TRUCKEE TAHOE INN 


R TWO PERS 


A 
S 
> 

oy 


“Saye. ® 


SUNDAY THROUGH 
-HOLIDAY TILL 98/SUBJECT TO 
WITH PRESENTAT THIS AD 





1-800-655-0608 1-916-583-7523 


LAKE TAHOE/RENO AREA 


3 FANTASTIC DAYS. 
2 BIG NIGHTS. 
1 GREAT PACKAGE. 


$48.50* Great Entertainer Package: 


3 days/2 nights accommodations 
Show ticket to Broadway Showstoppers 
Brunch at the Fresh Market Square Buffet 


1-800-HARRAHS (427-7247) 
ASK FOR OFFER SUN48 


Harrahs 


RENO 


Your biggest nights happen here>" 
*Per person, double occupancy. 
Sun. - Thurs. arrivals only. Based on availability. Valid through 11/25/98. 
Excludes holiday and special event periods. Some restrictions apply. 


1998 Harrah's Entertainment, Inc SUN48 


MENDOCINO COAST 






{ _Two PEOPLE 
- TAX INCLUDED 
LODGING 
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wo 
= 
> 
cS 
D 
> 
= 
w” 





ABIRD GIFT 


4RU 9-30-98 - 
RESERVATIONS REQUIRED/48 HR. CANCELLATION 


SOME RESTRICTIONS MAY APPLY 





| INDOOR POOL & HOT TUB 

i Is RAR ANSE 9 en) ar 
| IN-ROOM COFFEE & FRIDGE 

' ~ 

| fsict cCoOTICIA COC AVAI At 

| UIFT CERTIFICATES AVAILABLE 
Il 
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LOS ANGELES 


LOS ANGELES 


For You, A Few Days IN L.A. 
Is AFFORDABLE. 
FoR YOUR CAR, IT’S FREE. 


cial L.A. Getaway Package, you get all of The Omni’s 
renowned hospitality and services. A sumptuous all- 


you-can-eat breakfast. And, complimentary parking. 


In L.A., only one thing is 
harder to find than a great rate 
at a world-class downtown 
hotel. Free parking. 

So at the Omni Los 
Angeles Hotel & Centre, we 
decided to make it 
easy to find both. 


I aytQ ss 
PARKING 


With our spe- 
WITH OUR 


DELUXE ROOM 
& BREAKFAST 
L.A. GETAWAY 





Enjoy all the attractions that L.A. has to offer by reserving your 
Omni Getaway today. Call 1-888-773-2888. And take a relaxing 


vacation from everything — including the hassle of parking. 


OMNI®* LOS ANGELES HOTEL 


& CENTRE 


930 WILSHIRE BOULEVARD @ LOS ANGELES, 


MENDOCINO COAST 


> Beach House Inn 
On Pudding Creek 


(s) e on the Coast! 


aT aol Liaye) Creek: ee 
Fort i er 2843 


Newest 


www.beachit 
SET -tL 


CA 90017 © 213 688-7777 





MENDOCINO COAST 


SAME GREAT LOCATION 
MAGNIFICENT ACCOMMODATIONS 


Ocean View 
. pe From Grecian columned spa 
and balcony, fireplace flames 
dance in the ocean sunset’s 
me golden glow. 
| ¢« CHAMPAGNE GRAND OPENING 





¢ Spacious luxury, white water panorama. 
¢ Ten mile ocean trail beaches at your door. 
¢ Unparalled ambience for romance & renewal 


All Rooms 1-800-643-5482 
Ocean View NO SMOKING 
1141 N. Main, Fort Bragg, CA 95437 








SHORELINE VACATION RENTALS 


888 942-8284 


www.shorelinevacations.com 


ales Old Coast Highway, PORtmBaigg,..CA 95437 


ae SUNSET 


r 


| IRISH BEACH RENTAL HOMES 


| 1-3 bedroom homes, fireplace, hot tubs, ocean 

| | iront to forest, 4 mi. sand beach with lighthouse, 
| trout 5 pond, near redwoods. Starting from $80 per 
|day. No. California only 800-882-8007 or 707-882- 
Brochure-Rental Agency, Box 337, 


2467, 9-5 
Manchester, CA 95459 www. irishbeach.com 











pet 

























MENDOCINO COAST | 1" 


Seacliff 


On the bluff 


Unparalleled ocean view 
whirlpool spas, fireplaces 
private decks, gourmet 


restaurants & boutiques. 


Gualala 
(800) 400-5053 





Beachcomber 


Motel ee 
On The Beach" Tf a 


y" 
959105050 elareDeds —2eaameal 


e@ Ocean Views @ Kitchens 
efireplaces — @ Barbeques 
e@ Hot Tub Suites @ In-Room Coffee 


Direct Access to the Beach and the Ten Mile Coastal Tra! 
1-800-400-SURF (7873) 
101-964-2402 
III N. Main St., Ft. Bragg, (A 95437 


www.thebeachcombermotel.com email:beachcomber@ma 








ENDOCIN(, 


COAST RESERVATIONS 
Vacation Home Rent 
Hones +B&BS-Sras-Views-FiREPy 
FREE BROCHURE 
707-937-5033 + 800-262-78 
www.mermea.com — 
e-mail: mcr@mcn.org 













A Ocean Views Beach Acc 
TV, VCR and Hot Tubs! 
2 ¢ Children & Pets Welcom! 
S www.seafoamlodge.com! 
(707) 937- 1827 (800) 606-182 
P.O. Box 68, MENDOCINO, CA 95460 














Enchanting Mendocino Vacation Rent 
Gracious Rentals For Discriminating Gue 


CoasT GETAWAYS 
Ocean Front and Ocean View Homes e 1-800-525- 006 
www.mcn.org/a/getaways 
707-937-9200 @ 45068 Ukiah St., Mendocino, CA sai 


For information and great pictures check our website, | 
or call us for a free brochure 


mw) 







BED & BREAKFAST IN} 
Serenity & Forest Views 
Fireplaces & Beach / 
Garden & Orchard & Grazing De 


1-800-264-4723 
ie reer Rs 


Since 187 


ep eadvertise call 1-800-222-9404 





AS) | MONTEREY PENINSULA 


if 





1 Made 





Whether you prefer to go on-line, 
or book your getaway with one of 
our knowledgeable counselors, it’s 
easier than ever to experience the 
of Matural wonders of Monterey. 


10% Time to Coast offers favored rates 

“4 at over 40 of your favorite places to 
stay in Monterey and Pacific Grove. 
} So call us today — or find us on the 


: _ web — and coast tomorrow. 





1800- *000°WAVE: 


IWww.timetocoast.com 





MONTEREYS BEST VIEWS 





TRAVEL DIRECTORY | 


|| 
MONTEREY PENINSULA MONTEREY PENINSULA A 


AT 50% OFF | 











"Off pack ee. Sun,-Thurs., It'd. avail, x Fi ow" 
apply: Excl, special events & holi days, Exp. 11/30/98. 





It's been 


called one 

of the best ey 
NOC fi 
world. . 





























But you decide. 


Two years ago Condé Nast called the Monterey Plaza 
one of the 500 best hotels in the world. Since then, 
we've made it even better, with still another terrific 
restaurant overlooking the ocean and even more 
responsive service. All this with the Aquarium and 
Cannery Row just three blocks away, and Pebble Beach 

af 20d Carmel nearby. Ask about our seasonal mid-week 
packages starting at $169.* Then ask gu re 
yourself—how fast can you get here? 
ie or (831)646-1700 
_ 400 Cannery Row, Monterey, CA 93940 


_ wwwwoodsidehotels. com 


A Sveniaadcever Additional charge for Bay View room. Not valid with any other offer. 
restricted. Special packages valid now through 12/30/98. Nor avalable tidal 
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MONTEREY PENINSULA 
















ROMANTIC 
NATURE 


Highlands Inn. 
Recently renovated 
guest suites offer 
ocean view decks, 
wood-burning 
fireplaces, double 
spa baths. The perfect escape for 
those who prefer their walks in the 
great outdoors to end with a good 
Cabernet and a spa bath by 
firelight. Come explore your 
romantic nature. Come to 


Highlands Inn. 





Midweek rates begin at $195. 
For reservations, telephone 


1-800-381-3801 


HIGHLANDS In 


Four Miles South of Carmel 
on Highway One 
The Gateway to Big Sur 


Member, Small Luxury 
Hotels of the World 


Carmel’ white sand beach 1, lush garden courtyards, 
& peaceful tree-lined streets await you. Experience 
our charming inns, hotels, restaurants, 
shops & cultural offerings. 

Call now for a copy of the 


“Guide to Carmel.” 
1/800/550-4333 





MONTEREY PENINSULA 


MONTEREY PENINSULA INNS 


gcHWoo 


Sumset [mm DEER HAVEN INN 


tok 
from 


Teo eas From $99 


Great values at great properties 


Our rooms and locations make us the best 
value on the Peninsula. Remodeled rooms 
with fireplaces. Walk to romantic beaches. 


(408) 373-1114 (408) 375-3936 (800) 525-3373 
740 Crocker Ave. , Pacific Grove , CA 


MOG iy Ve ay 


Largest Selection of Units Special Promotional Packages 
* Monterey Bay's pristine, oceanfront resort 
* Fully-equipped houses or condos 
* Monterey Aquarium, beaches, sloughs... . 
bird-watching, tennis, golf, biking & hiking 


Pajaro Dunes Rental Agency 
8 00- 67 b- 8 8 0 8 WWW.pajarodunes.com 





Brym ery 
(831) Si 808 


Comfort 2a Tr 


1252 Munras Avenue STM EO om 
CRED Rr esrA]t Cannery Row 


(Plus Tax. Subject to Availability, Present ad at check-in. Dinner value Is $40. Additional nights only $49. 
Holiday periods/Special Events & Weekends add $20 to package price. Valid thru 5-31-99.) 


NAPA COUNTY 


Dinner for Two at the 





, Relea bins 
oP) AE Cal 


The historic village 
of Yountville... 
Romantic Inns, Fabled Food & Wine, 
Exquisite Shops & Galleries... 
Festival of Lights! Nov 27- Jan 1 
Holiday Events Spectacular 


Call for Free Visitors & Events Guide 
(707) 944-0904 


www.yountville.com 
















i Address 
City 

S 

| tate 


a www.napavalley.com/calistoga |j 



















NAPA COUNTY = 





IN THE HEART OF THE NAPA Vi 
| 


* Vineyard-View Rooms 

¢ Fireplaces, Private Balconies 

* Pool, Spa, Sauna, & Fitness Center 

* Complimentary Champagne 
Breakfast Buffet 

* Conference Facilities 

* Shopping, Fine Dining 

¢ Wine Tours & Tasting Nearby 


N A P 4 
VALLEY 
LODGY 


“401 Things To Do In Napa Valley” Ask For A FREE Copy When Be} 
2230 Madison St., Yountville, CA 94599 


800.368.2468 or 707.944.246 





BICALISTOG, 


Hot Springs of the Napa Val 





- World Famous Spas 
- Unique Shops « Galleries 
‘ Soaring & Ballooning 
- Restaurants & Lodging 
- Napa Valley Wineries 


i) 


FREE 48-page brochure: i 


Calistoga Chamber of Commeri#): 
1458 Lincoln Ave. 
Calistoga, CA 94515 


(707) 942-6333 





{ Name 


Zip 





ree 


dvertise call 1-800-222-9404 
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Ty NAPA COUNTY 


The John Muir Inn 
apa’s Newest 3 Diamond Hotel 
lhe Gateway to Napa Wine Country. 
Rooms from $85-$180 per night. 
300-522-8999 707-257-7220 
http://www.toc.com/johnmuirinn/ 


odations * four outdoor mineral pools 
ead baths * mineral baths * massages 


x 6 Washington Street, Calistoga, CA 94515 
. 707-942-6269 


www.calistogaspa.com 


. INNapired Cochs' Classes 
Mien cere Kokoro 


GOURMET WEEKENDS 


CULINARY LEARNING VACATIONS 
p://pwp.value.net/signaturefood 877.YOU.COOK 


1-800-321-9566 


Bayview room with featherbed 
Full breakfast for two 
CROLL) a 


IS hole golf course 
Complimentary 

MUO LL an RYER La $129 

§ Monday-Thursday, based on availability, golf tee 

mes after 1 p.m., subject to change. Expires 1/31/99. 
Excludes holidays. Photo by Forrest L. Doud. 


SANTA CRUZ COUNTY 
VACATION FOR LESS 


In Santa Cruz County on the Fantastic Monterey Bay. 

Vacation i in one of our Beautiful Beachfront Homes or 
Fondominiums. Play in the sand, Bask in the Sun, Golf 
on nearby courses, and Dine in our fine restaurants. 


DON’T WAIT, GET AWAY NOW 


www.bob- -bailey.com 
" OB BAILEY REAL ESTATE/1-800-347-6830 











SANTA CRUZ COUNTY 


play tennis 


just relax! 


; Cris eee rm reroyekekeny 
TRAMs ried fore teeeedet 


Relocation & Vacation Property Sales 
Your Real Estate Professional for 


Santa Cruz, Capitola, Aptos & 
surrounding areas. 


800-700-0579 


Chris Cumming 
Realtor 


; KENDALL, POTTER, 
email CCsold@aol.com Jackson & MANN 


BEACHFRONT! Unsurpassed View! 
2) 3BD/3BA luxurious units 
For families, couples, meetings 
Summer $2250/wk. 
Zz Fall $800/3 nts. 
Brochure 408-866-2626 


www.villavista.com 


~“~ 





NORTHERN CALIFORNIA 


VAN 
MNOTORTONE 


Vv A Van with Kitchen and:Bath 

/ Easy to Drive, Easy on Gas 

v Sleeps up to 4, Can Carry up to 6 
v¥ Itsa Car - A Van - A Motorhome 





Bria Recreation 
Santa Rosa, California 


Email: briarec @ earthlink.net 
http://www. briarecreation.com 


800-585-0222 (ca. ony) 


PALM SPRINGS AREA 


PALM SPRINGS 


AMERICA’S DESERT PLAYGOUND 


With the fabled San Jacinto Mountains 
as a backdrop, Palm Springs is America’s 
most inviting desert resort. Experience 
the magic of our evenings, the 
embracing warmth of our endless sun 
and the many forms that relaxation 
here encompasses. From family 
waterslides and weekly street fairs to 
the world’s finest golf courses...Palm 
Springs envelops you in the good life, 
however you define it. 


PALM SP RINGS 


For a FREE 40-page color Visitor's Guide 
call 800-347-7746 www.palm-springs.org 


SANTA BARBARA AREA 


“The best 
summer | ever spent 
Pe eKMem lain 

in Santa crete 


nt Sundar 


CONFERENCE & VISITORS BUREAU 
AND FILM COMMISSION 





Rare aic a aici 
Endless Summer package. offre 7 
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“SAN FRANCISCO/BAY AREA | SONOMA COUNTY 


SPECIAL 
*T15 oe. 


BERESFORD ARMS HOTEL 


701 Post Street (at Jones), San Francisco, CA 94109 
Excellent location near Union Square. 


INCLUDES: 

Valet Parking 
Morning Coffee, Tea & Pastries 
Afternoon Social Hour with 
Wine, Tea and Snacks 
Family Owned ¢ Friendly Staff 
Comfortably Furnished 


SONOMA COAST VILLA 


C) : fe for 
hidden relaxation 
etek 1 64 aceite la 





Bodega Coast Inn 
50 yards from the water 


RESERVATIONS, BROCHURES, 
INFORMATION: 

WEB SITE: http://www. beresford.com 
EMAIL: beresfordsfo @delphi.com 
TOLL FREE 800-533-6533 
TOLL FREE FAX 800-543-5349 


OSs it gt 


521 Coast Highway One 

Bodega Bay, CA 94923 
(707/875-2217 

In Calif: (800) 346-6999... = 


AAT A ee eee : = 





SAN FRANCISCO 


ver 


YOSEMITE NATIONAL PARK 





























135 


The newly ree ™ 
Canterbury Hotel is on 
fashionable Sutter St. 
above Union Square. 
Package includes deluxe 





AHWAHNEE 


CHEWS’ 
HOLIDAYS 





f 800-227-478 98 A, DELICIOUS 
> i 
ask for Good Ki Pine START TO THE NEW YEAR 


750 Suter at Tayite 

San Francisco, CA94109 ; 
415-474-6464 Canterbury 
www.Canterbury-Hotel.comn JHotel 


PRE SAE Le NEST 


Celebrate the bounty of California cuisine, 





presented by the West's most innovative 
and noted chefs. In January and February, 
The Ahwahnee hosts Chefs’ Holidays — 
featuring lively demonstrations, receptions 
and delectable 5-course Chefs’ Banquets. 
Special Ahwahnee lodging packages make 
these events the perfect mid-winter escape. 


Call for reservations and information. 


Davida Litre Ze HOD, _@ 
: 209 253-5665 
amt, ,, | [YOSEMITE 


on Servis Corpora 


5 BR, Ohesn View: Vcition Homes 


800 888-3565 


Or Visit us at WWW.soOnomacoast.com 


www.yosemitepark.com 





iorized National Park Service Concessioner 





52D SUNSET 

















i ‘ 
eft 


SONOMA COUNTY 


Vacation Home Rentals— Sa 
Ocean View Properties 
Box 1285, Gualala, CA 95445 (707) 884-3 
From $80/night ¢ Hot Tubs ¢ Fireplac 


www.oceanviewprop.com ¢ email:ovp @ oceanviewpro; 






THE SEA RANCH 


VACATION HOME RENTALS 
HOME & LOT SALES 


800-785-3455 


www.netser.com/ramshead 


ene Pere 


Enjoy the best of Southern California. ae 


Uncrowded, unhurried & accessible. 


| 

Call for your free Visitors Guide | 
1-800-282-0333 & 
www.visitredondo.com 


| 
INTERNATIONAL TRAVEL | 

























FIJI 


ESCAPE TO PARADISE 
\ 12 luxurious beach-front bure 
exquisite cuisine and days 
\__ designed for you. Give yourse 
) a special hola on the mage 
island of the Frewalkers. 
crystal clear lagoon surrounde 


by palm fringed beaches 
NATURES FINEST CREATION.. 1 

Marlin Bay Resort 
800 542-Fiji 
























GO AUSTRALIA 


Get Real Value 7 
from Real Experts 


| 800 644 1648 


www.toptravelsites.com 


GDS 






: a 










eh 


COLORADO 


eNO 
1) PEAK. 


OWEEK BREAK PACKAGES aT VAIL. 
EAVER CREEK, BRECKENRIOGE AND 
EYSTONE FROM $280%* PER PERSON. 
TAY 4 NIGHTS AND SKI 3 Days. CALL 
300-430-2912 FOR OUR VACATION 
LANNER OR TO MAKE A RESERVATION. 






Le P 













VAIL BEAVER CREEK® 
BRECKENRIDGE KEYSTONE® 





Keystone condo, quad occupancy from 1/4/99 - 2/12/99. Reservations 
9 Friday or Saturday nights cost more. Restrictions apply. Call for details. 





1 | 











\ High up in the Colorado Rockies, 
: {there are 140 trails covered with 
ome of the best snow in the world, 
and they're calling your name. 
Maybe this year you should listen. 
| (800) 922-2722 or 


' www.steamboat-ski.com 





advertise call 1-800-222-9404 
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HAWAIIAN ISLANDS 


It's called The Islands of 
Aloba. And it contains 
chapter after chapter 
on how to get the most 
out of the magical, 
tranquil islands of 
Hawaii. This travel 
planner is yours free by 
calling 1-800-GO 
HAWAII. And the best way to ‘fly 


here from major West Coast cities 





It's like the Hawaiian Yellow Pages. 
Except with ae: cool photos. 





flights to all six island destinations. 
Book us at 1-800-367-5320. 


S HAWAIIAN 


AIRLINE S:. 
Wings of the Islands 


www. hawaiianair.com 


HAWAIIAN ISLANDS 





is with Hawaiian 
Airlines. Our leg- 
endary First Class 
service features island 
cuisine prepared by 
world-renowned 

chefs. And once 

here, we have over 
140 all-jet daily 








COLORADO 


WINTER PARK RESORT 


COME 


JDISA PP ja 


aw OH LE FE. 


For a brochure and value packages, 
call Central Reservations at 
miseay. '- 800-977-2867. 
Geruphere Or visit www.skiwinterpark.com 





ISLAND OF MAUI 


Vacation Rentals in South Maui 
Fully Equipped - from Economy to Luxury 


AA Oceanfront Condominiums-(Rentals) 


& Valley Real Estate (Sales) 
Established since 1983 


2439 S. Kihei Rd. #102A, Kihei, Maui, HI 96753 
1-800-488-6004 (USA & Canada) * (808) 879-7288 





ISLAND OF MAUI 


THE 


MAUI 
CondoMatic 


An Ocean View Suite $ 15 154 
Including Car from _ per day 


All of the comforts of a complete one-bedroom 
condominium in paradise plus a Budget rental car 
included in our regular daily rate. Two-bedroom 
units from $209 daily, including mid size car. Take 
advantage of 7th Night Free Special from 9/1 - 12/22. 
Internet Address: http://www.NapiliPointResort.com 


Free color brochure. Please see your travel agent 


for reservations or call 


eye ® 
800-669-6252. int 
RESORT 
Rates applicable for dates as shown above and do not apply to 
discounted rates (peak season rates slightly higher). Upgrades, gas 
optional insurance and taxes extra. Some restrictions may apply 
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ISLAND OF MAUI 





ocean view voow at 


PES 1 ot 17 are 


Magnificent ocean 
sunsets ave on our 
Aoovstep at the 
Maui Mavviott on 
Kaanapali beach. 
Experience them and move for just 
$209 (you'll even get a cay). See 
your travel agent ov call Maui 
Mavviott Aivect at |-800-763-|333 
and ask for the Sunset 

Room & Cav Special. 


maul\\arriott. 


RESORT 


$207" 


Sunset Room & 
Cav Special 





When you've comfortable you can Ao anything. 


*Rate per night in an ocean view room 
Valid through 12/20/98. Based on availability 








Maui Room & Car 









? ms 
Relax at this low-rise, 
Hawaiian-style resort — 
oeated 6cean front on 
unspoiled Napili Bay. ; 7 
Package includes 5 
nights in an ocean view 
studio with a fully equipped kitchen, tropical 
flowers and an automatic, air-conditioned com- 
pact car with unlimited mileage. 


Call Toll Free 1-800-367-5030 
__ Ask for the Sunset Special 


id 
Ng NAPILI K@l BEACH CLUB 
¥ Discover the Unhurried Way of Life 
“pp/dbl. occ v pus 









- 











YW.Rapl < mn 


Valid to 12/19/99 





1 & 2 bedroom condominium 
naa oceanfront resort. Great value 


for families and couples traveling together. 
Daily maid service, pool, barbecues, tropical gardens, 
| and great views. From $90/night (4/16 - 12/19/98) 
ie iy) Village Resorts Central Reservations 

















ISLAND OF MAUI 


.@ ale Kai 
WHALE. OF A DEAL 
nfront Condos 
with spectacular 
TV/VCR, phone, rary. sabe 


Fully furnished 
(just steps to 
Includes cable, 

6 Janais, tropical 
landscaping. Oceat 306] & BBQ, minutes 
from Golf & Tennis, between Kaanapali and 
Kapalua. Call for Brochure and/or Reservations 
from $95/night 
1-800-446-7307 @ http://www.halekai.com 

COMPLIMENTARY FRUIT BASKET 


ASK ABOUT OUR BUDGET 
RENTAL CAR RATES IT 





MAUI LUXURY LEASING 
Service of Ken Rothman Realty 


“Your key to a dream vacation” 
Golf Estates/Oceanfront Condos 
Scenic Villas/Luxury Homes 


Toll-free 888-333-3066 


mauivacation.com 





From $130.00 7th day FREE 
KAHANA VILIAGE MAUT (800) 824-3065 


www.maui.net/~village/kahana.html 





a Beachivont Peon in Tg 
The*Whaler Ob cart of 19 pny mY bai 


A private oasis. Spacious condos from *$195/nite. 
Full kitchens, maid & bell service, heated pool, 
spa, and tennis. Next door to Whalers Village. 


800 367-7052 


*Studio Garden 


Village Resorts thru 12/17/98 


Maui Beachfront Cottages 


Mama’s Vacation Rentals and award winning seafood 
restaurant on the North Shore 


MAMA’S 
1-800-860-HULA (4852) 


http://www.maui.net/~mamas/ 





ISLAND OF KAUAI 


BEACHFRONT RENTALS, POIPU TO HANALEI 
Kauai's largest selection - call us on Kauai for 
our free color brochure 


A Kauai Vacation Rentals 
SNS & Real Estate Inc. 
ee 3-331 Kuhio Hwy « Lihue, HI 96766 


1-800-367-5025 


www.kauai-vacation.com 





After You Have Called the 
| Rest, Call the Best in Value. 


Beachfront Cottages * Condominiums 
| _ Homes * Bed & Breakfasts 
TOLL FREE 1-800-487-9833 
yntact our web site for full brochure: 
hetp://www.hanalei-vacations.com 


Hanalei Aloha Rental Management 





KAUAI 










ISLAND OF KAUAI 


Be a verb. Discover hidden waterfal: 
Kayak along peaceful rivers. Explore quaint 
plantation towns. Soar above the Na Pali coas' 
Trek through lush tropical forests. Play 
championship golf. Wander on silken beaches 
Or simply be a sedentary noun and take a napi 
the shade, Call today for a FREE Kaua'i Vacatig 
Planner. 1-800-262-1400, ext. 120 
or visit http://www.kauaivisitorshureau.org § 


; 
\ i 


Hiwaae Island of Discovery 


















the best of Poipu Beac 


| 
i} 


on Kauai's 
sunny 
south shore 














Luxurious 1-4 bedroom beach res¢ 
condos & villas at Poipu Kai, Kiahur) 
Plantation, Whalers Cove & other gre 
Poipu Beach resorts. Accommodatiot 
include: cable TV, HBO, private phon 
fully equipped kitchen, washer/drye 
private lanai deck, pools, tennis & mor. 

Surre Parapise guests also have accei) 
to lowest airfares, car rental rates, golf | 
activity packages. For information on o 
great rates call 

808-742-7400, fax 808-742-9121 or 


SUITE PARADISE 
800-367-8020 


www.suite-paradise.com 




















Bry r 
f 


ISLAND OF KAUAI 
OIPU BEACH, KAUAI 


We rent condos and homes at Poipu 
Kai, Nihi Kai Villas, Waikomo & other 
fine beach resorts. Special rates for 
condos, homes, golf, cars & airfares. 
all us on Kauai for brochures! 


Grantham Resorts 
1-800-325-5701 






ISLAND OF HAWAII 






5th Night Free! 
Plus free luau & discounts. 
ee BS 








_ Aston Royal Sea Cliff Resort 
>autiful oceanfront condominium resort on 
us Kona Coast on the Big Island of Hawaii. 
acious studio, 1-& 2-bedroom suites with 
ll kitchen, washer/dryer, daily maid service, 
pools, jet spa, sauna, tennis, and more. 
From $137 per night for studio. 5th night free 
lowers rate to $110 per night. Ask for the 


Astonishing Triple Deal”. Offer valid through 12/22/98. 
5 Some restrictions apply. 


TON. 


Hotels & Resorts 


















€ 


Aston Hotels & Resorts 1998 









your travel agent or 800-92-ASTON. 
eaMountain at BEE 
Best Kept 


?unaluu Co rier 


ed at condominiums on the Big Island 30 min. south of 
© Nat'l. Park. Unhurried play on incredibly beautiful 18-hole 
Weourse. Condos & course overlook the ocean. Four Laykold 
fm courts. Black Sand Beach. Pool. Jacuzzi. Shore Fishin 
#agt heiau ruins. The unspoiled Hawaii of long ago. Write or call 
Sea Mountain, P.O. Box 70, Pahala, HI 96777 
Toll-free: 1-800-488-8301 


MONTANA 


Skiing, Snowmobiling, Serenity 
Luxurious log retreat for the 
discerning family. Five hundred 
acres forest and pasture, 
ten short miles to 

Lost Trail Ski Resort. 
November - March, for information 

call: 1-800-704-0747 










P.O. Box 35 
Sula, MT 59871 ° 


ma ; Tag 
Sear ee ee reste re) Pecos 


Montana 


feck Pea ick Pee ena 


dvertise call 1-800-222-9404 
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ISLAND OF OAHU 


WE IKIKI 


Limited Time Offer — Save 20%! 


Pe dg 

Aston at the Waikiki Shore 
Enjoy a vacation in paradise at the only beach- 
front condominium resort on Waikiki Beach. 
Spacious suites offer deluxe comforts, private 
lanai, fully equipped kitchen, washer/dryer, 
daily maid service, ideal location, and more. 

Property special from $132 per night for 

deluxe ocean view studio. 1-bedroom suite 


also available. Offer valid thru 12/22/98. 
Some restrictions may apply. 


ASI & Resorts 


Re 


Call your travel agent or 800-92-ASTON. 


CANADA VACATIONS 


ie 


> Maupintour 


een ei aan a gy 


More than sightseeing, 
our fully-escorted Canadian 
vacations are about lifeseeing, 
experiencing people and their culture 
up-close and in-person. 


See your travel agent or call 


800-255-4266 


Visit our web site at www.maupintour.com 


MAUPINTS&UR 


IT'S NOT ONLY THE PLACES. IT’S THE PEOPLE 


@aAston Hotels & Resorts 1997 











IDAHO 








IDAHO 


4 nights lodging / 3 days skiing 
starting at $217* per person. 


1-800-634-3347 


You or your travel agent 
can call for reservations 
or a vacation planner. 
www.visttsunvalley.com ® 


AMERICAN 
EXPRESS 





Cards 


*Certain restrictions apply. Packages are subject to availability and must be purchased with the 
American Express® Card. Prices are per person based upon double occupancy in one and two 
bedroom condominiums, standard hotel rooms and studio condominiums. Prices do not include 9% 
lodging tox. Packages not available 12/18/98 t01/4/99 and 2/13/99 to 2/21/99. 


MEXICO 


TLAQUEPAQUE, MEXICO 
La Villa del Ensueno 
A 4-Star Bed and Breakfast Hotel 
Minutes from Downtown Guadalajara 
Walk to Fabulous Shops & Restaurants 
lntimate Atmosphere - Pool - Bar - Local Tours 
Discover the Soul of Old Mexico! 


Brochure 1-800-220-8689 


sd Sy bd 


SIERRA MADRE RAIL EXCURSIONS 
Deeper than the Grand Canyon; cliff-dwelling Tarahumara 
Indians; mountain lodges in pine forests & historic hacienda 
hotels in tropical colonial towns. Customized daily departures. 


OPEN MON-FRI 9 AM - 6 PM CT 1-800-843-1060 
COLUMBUS TRAVEL, 900 RIDGE CREEK, BULVERDE, TX 78163 





Puerto Vallarta, Cabo, Acapulco, Cancun, Akumal 
and Cozumel. Exclusive beachfront vacation 
homes with staff, pool and al! amenities. 

Call for our 56 page color catalog. 
Groups of 4 or more call us at: 


800-320-0020 
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LAS VEGAS, NEVADA 
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LAS VEGAS, NEVADA 


5 SUPER DEAL. SUPER LOCATION. 
Bally’s Super Celebration Package 


Visiting Las Vegas? Stay at Bally’s and receive room accommodations for 3 days 
and 2 nights, in the heart of the Las Vegas Strip, $9 off admission to the Spa at 


Bally’s, 2 brunches for 2 in The Big Kitchen Buffet 
(voted Best on the Strip), tickets for 2 to see either 
Jubilee! (voted Best Showgirls and Dancers in 
Las Vegas) or a headliner in the Celebrity Room. 


* Package price includes tax and tips, baggage handling gratui 


Price is per person, per 


HOUSEBOATS 


California’ s Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637- : 767 (916) 589-3152 













; Herman & Hele v's Marina | 
RACE Renting: Houseboats } 
oa Sl Py E Ski boats, WaveRunners | 
Aer For a free color brochure | 
¢ y 1-800-676-4841 
Venice Island Ferry, Stockton, Ca 95219 


54 SUNSET 


out), Valid Sunday thru Thursday, two 
night, based on double occ 


ty (check-in and check 


BALLYS 


WA. S, VC ENGeASS 
25th Anniversary 
800-398-5555 


night minimum, Some headliners not included. 
upancy and availability: 





HOUSEBOATS 


PERCH ULE Lea 
USCC L ELS MO 
‘Table Rock Lake, MO 
Lake Amistad, TX 

l= Meredith, 1! 


| California pera Aer 
| be Dau i CNV. Aer. 


\qrorever RESORTS 
,300- -255-5561 


p-//www.foreverresorty com 


Suityerland 
USA 
TRINITY ALPS 
MARINA 
P.O. Box 670 

Lewiston, CA 96052 
916-286-2282 
j® 800-824-0083 


www.trinityalpsmarina.com 


TRINITY LAKE 
HOUSEBOATS 











MOTORHOMES 


Enjoy the freedom of 
exploring North Americz 
with an RV vacation 
that puts you in conérol. 


RV Me t=) ae hale 


1-800-327-77: 


© Cruise America 1997 www.cruiseamerica.c 





WORLD'S LARGE 
RV RENTAL COMPAN 


100 LOCKE OMS 


No packing & 
unpacking 


No check-out 
bite at =3) 


No wake-up 
fer ES 
USA-CANADA: ALAS 


Rent a WUE 


Pe CCL LLC CNL CRC e 


CALL TOLL FREE 


1-800-337-214 


http://www.elmonte.co 
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» CENTRAL OREGON 


Resort on the River in 
The Heart of Bend 


* River's Edge Golf Course * Three 
staurants *Indoor & outdoor Heated 
s & Spas 


i & Other Value-Priced Packages 


a Bend’s 
$ Finest 





dvertise call 1-800-222-9404 


CENTRAL OREGON 


a THE INN OF THE 
"4 SEVENTH MOUNTAIN 


Bachelor Blast! 
ISNT DAU CO 


WWW.7THNTN.COM Bend's Premier Condo Resort 
1-800-452-6810 vette! Ski Packages Also Avaliable 





SUNRIVER, OR. 
In Every Season, We Are Your Family 
Vacation Rental Specialists 
For Homes and Condominiums 
* 18 miles from Mt. Bachelor 


1-800-531-1130 


www.sunrayinc.com 


We Play All Year 





QUEEN West 


CRUISING THE GREAT RIVERS OF THE WEST: 






4-Night & 7-Night Cruises 
from Portland, Oregon 
Cruise into History along the Lewis & Clark 

Route, Oregon Trail & Columbia River Gorge. 


e Nightly Showboat 
Entertainment & 
Dancing 

e New, Exclusive 
Itineraries & Shore 
Excursions 

e 4 & 7-Night Cruises 
from $645 and $1,075* 


(*call for details) 


« New, Elegant, 
Authentic 
Sternwheeler 

e 73 Spacious Suites 
& Staterooms 

e Fine Dining 


e Largest & Newest 
Small Cruiseship 















Call NOW for 
Spectacular 
FREE Brochure 


AMERICAN WEST STEAMBOAT Co. 
601 UNION ST., SUITE 4343 @ SEATTLE, WA 98101 









IF YOU ARE OVER 50 & DO NOT BELONG 
TO GAT, YOU MAY BE MISSING THE BOAT! 


For a FREE 
Travel Digest Call... 


i Golden Age Travellers 
1-800-258-8880 


Pier 27, The Embarcadero, San Francisco, CA 94111 * CST #100 6410-10 
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SPECIAL CRUISES 






























| 1-800-556-7450 |, 
| PANAMA BELIZE* CARIBBEAN + VIRGIN ISLANDS 


American Canadian Caribbean Line § 
www.accl-smallships.com 





Best Discounts on ALL Cruise Lines 
Call For me FREE Shoppers Guide To Cruises 


1-800-826-4333 


At $29.95, were half the cost of most 
travel clubs. And twice the value. 
Give 1% back to schools* 

5% travel rebate good at Target* 
-Partner-of-the-month bonus savings 
Ongoing Preferred Travel Partner benefits 
Special deals on car rental & airfare 
Hotel & dining discounts 














TARGET 


CLUB 
© TARGET. 


To join, call 1-800-794- 9819 | 


Use your Target Guest Card, 
Visa, Mastercard, American Express or Discover 
“Some restrictions apply, } 
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February 1903 
L. Maynard Dixon 
Blanket-wrapped Navajo 
$50 + $5 shipping and handling 
Limited edition printed in 1973 




















March 1933 
Heath Anderson 
Busy family 

$35 + $5 shipping and handling 
Limited edition printed in 1979 











$35 + $5 shipping and har 
Limited edition printed in 197 








Hawaiian Number 


January 1927 
George Blake Lyle 


Surfing lesson 
$50 + $5 shipping and handling 
Limited edition printed in 1973 
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October 1934 
Maurice Logan 
California rancho 


$35 + $5 shipping and handling 
Limited edition printed in 1979 





May 1983 
John Blaustein 


Colorado River 
$20 + $5 shipping and handling 
Limited edition printed in 1990 






MAY 1934 10 CENTS 





7 May 1934 
C Evelyn Simonds 


Woman with irises 
$50 + $5 shipping and handling 
Limited edition printed in 1973 





Ernest Braun 


GC November 1957 


Balclutha and Telegraph Hill 
$35 + $5 shipping and handling 
Limited edition printed in 1979 





May 1985 
K Bill Ross 
Yosemite 


$20 + $5 shipping and handling 
Limited edition printed in 1990 
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SUNSET 


Lane Patten Comptia < bee Pree 


May 1929 
Maurice Logan 
Woman with dog 


$35 + $5 shipping and handling 
Limited edition printed in 1979 


I 1 March 1969 
Darrow M. Watt 
Gloriosa daisy 


$35 + $5 shipping and handling 
Limited edition printed in 1979 





Each poster measures 
20" x 29" 


Indicate which poster(s) 
you would like to order 
using the letter next to 
the description. The 
shipping charge is per 
order, not per poster. | 


Send your check to: 
Sunset Magazine 
PO. Box 51572 | 
Palo Alto, CA 94303- 


Limited quantity avail- 
able on all posters. 










































all information ona 
category, circle the state 
ory number. 


itt’s Alaskan Adventures 


ona 
ey Suites Hotel 
e Havasu County Tourism 
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Solvang Conv.& Visitors Bureau 
Sonoma Coast Villa, Bodega Bay 
Super 8 Boutique Hotel 

Tahoe Rental Connection 

Tahoe Seasons Resort 

The Cliffs at Shell Beach 
Temecula Valley Vintners Assn. 
Vacation Resorts International 
Vacation Village Hotel 

Yountville Chamber of Commerce 


172. Colorado 


173. 
174. 


Steamboat Ski and Resort 
Winter Park Resort 


175. Hawaii 


176. 
EEE 
178. 
179. 
180. 
181. 
182. 
183. 
184. 
185. 
186. 
187. 
188. 
189. 


Destination Resorts Hawaii 

Hale Kai Condominiums 

Hanalei Aloha Rental Management 
Thilani Resort & Spa 

Kahana Sunset Resort 

Kahana Village 

Kauai: Hawaii's Island of Discovery 
Mama’s Beachfront Cottages 

Maui Luxury Leasing Rentals 
Maui Marriott 

Napili Kai Beach Club 

Napili Point Resort Maui 

Suite Paradise 


Whaler on Kaanapali Beach 


*Aston Hotels & Resorts 1-800-922- 
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190. Holiday Mail Order Guide 
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Above Ground Design Aerial Chair 
Boy’s Republic Holiday Wreaths 
CA Olive Oil-Original Oil Mister 
Charles Randolph Company 
Cottage Lane Accents 

Creative Cakery 

DECKHAND™ Deck Flosser 


Trader Vic's 


Houseboats 


206. 


Forever Resorts 


Idaho 
207. Sun Valley, Idaho 


208. International Travel 


209. 


Go Direct—Go Australia 


210. Marlin Bay Resort, Fiji 


Montana 


211. 


Adventure Connections MT Tours 


212. Motorhomes 


ZAS: 


Cruise America, Inc. 


214. El Monte RV Rentals 


215. Nevada 
216. Bally’s Casino Resort, Las Vegas 
217. El Dorado Hotel 


For information on products or services, circle the 
numbers on the adjacent post-paid card and mail, or call. 


800/967-3189 


fax 413/637-4343 


www. sunsetmagazine. com 
Located in the Magazine Section of our Website 








Hilton Las Vegas Grand Vacations 
Las Vegas Hilton 

Laughlin Conv. Visitors Bureau 
Reno-Sparks CVA 

Rio Suite Hotel & Casino 

Silver Legacy Resort Casino 
Tanager Rentals 

The Ridge Tahoe 

Vacation Station 


New Mexico 


227% 


Pueblo Encantado 


228. Oregon 
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Central Oregon Visitors Association 
City of Rockaway Beach 

Columbia Gorge Hotel 

Cony. & Visitors Assn. Lane of 


~ County 
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237. 
238. 
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240. 
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Governor Hotel 

Inn of the Seventh Mountain 
Lincoln City VCB 
McMenamin’s Edgefield 
Overleaf Lodge 

Portland Oregon Visitor Assn. 
Ridgepine, Inc. 

Sunray - in Sunriver 

Sunset Realty 

Sunriver Vacation Rentals 
Super 8 Motels of Oregon 


244. Tours/Cruises/Railroads 


245, 
246. 
247. 


248. 
249. 
250. 
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252! 
253: 


American Hawaii Cruises 
Celebrity Cruises 

Columbia & Snake River 
Sternwheeler Cruises 

Great Train Escapes 

Holland America Alaska Cruises 
Maupintour 

Norwegian Cruise Lines 
Princess Cruises 


World Explorer Cruises 


254. Washington 


259: 
256. 
257. 
258. 
259. 
260. 
261. 


AAA Washington 

Doubletree Seattle 

Fife Chamber of Commerce 

Grays Harbor County 

Inn at Harbor Steps, Seattle 
Snohomish County Tourism Bureau 
Washington State Tourism 


Financial 


262. 


T. Rowe Price 


Food 


263. 
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267. 
268. 


269. 
270. 


Freixenet Cordon Negro 

Nancy’s Quiche 

National Pork Producers Council 
Quaker Oatmeal 

Sara Lee Baking Pies 

Spice Islands Herbs, Spices, & 
Extracts 

Tillamook Cheese 

Torani Italian Syrups 
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Circulon Cookware 
Incinolet Electric Toilet 


273. ie Hardie ie Building P Products 
274. Kuhn Rikon: Pressure Cookers 
275. Microsun Technologies 

276. Pozzi Wood Windows 

277. Retractable ITI Patio Covers 
Awnings 

Rhinoguard Wood Defense 
Solatube: NW Natural Lighting 
Swarovski Silver Crystal 

281. Topsider Homes 
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‘Jenn Air offers a full line of sophisticat- 
ed kitchen appliances. For a brochure call 
1-800-JENN-AIR. 
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Miscellaneous 
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285. BMW of North America 
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300. Jim Egan: Digital Paintings of 
Hawaiian Exotic Flowers 

301. Princessa Int’! Fine Cabinetry 

302. Reliable Tent & Tipis 

303. Rossi Pasta 

304. The Original Fur Coat Teddy Bear 
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-minute bouquets 


Dress up your home for the holidays, almost instantly, with 


FRESH ARRANGEMENTS 


plants from the grocery store or nursery 
BY KATHLEEN N. BRENZEL e PHOTOGRAPHS BY NORMAN A. PLATE 


@ During the holiday season, most of us don’t have time to make elaborate flower 
arrangements. Sure, you could order bouquets from a florist, or tumble out of bed 
on Thanksgiving Day to raid your garden for plant material before popping the 
turkey in the oven. Or you can create your own living bouquets like the ones 
shown here. They couldn’t be easier: all you do is slip readily available plants into 
household containers such as baskets, bowls, or tureens, then cover their nursery 
pots with damp sphagnum moss. Once you've rounded up the ingredients, these 
arrangements go together quickly: the bowl pictured at right took only four min- 
utes from start to finish. 

Best of all, these arrangements can last for three weeks or longer. Then you 
can take them apart and give each plant a more permanent home in a pot or out- 
doors in a garden bed. 

Choose a container first, then shop for plants to match its colors and size. (Take 
color cues from the decor of the room where the arrangement will be displayed.) 

Many of the plants, including chrysanthemums, florists’ cyclamen, kalanchoes, 
‘Needlepoint’ ivy, and ornamental peppers, are sold in the gift plant section of 
grocery stores; buy 
them while you 
shop for your holi- 
day meal. For a 
broad selection of 
bedding _ plants, 
stop by a nursery 
where you’re likely 
to find fa!l-winter 
bloomers such as 
calendula, flower 
ing cabbage and 
kale, Johnny-jump- 
up, 


pansy, prim- 


rose, stock, sweet 
alyssum, and viola. 


While shopping, 


OUTDOOR. LV ittee 













Scarlet accent bowl 


LEFT: Gather flowering cabbage an 
(one plant of each in 4-inch pots), 
(five plants from sixpack), violas 
plants from sixpack), and containe 
used a bowl 9 inches wide anc 
inches deep). ABOVE: Place the cak 
and kale (in their plastic pots) towat 
front of the bowl, tilting them out 
slightly (use plastic foam peanuts to) 
plants just above the bowl’s rim). kh 
the stock and violas out of sixpacks 
their rootballs into individual pi 
sandwich bags, water soil, and art 
them behind and around the kale. T 


ish, tuck sphagnum moss around plf 



























































GARDEN 


color-coordinate your plants, matching 
the flowers or fruit with foliage. For 
example, bright orange Rieger begonias 
or flaming kalanchoe blooms play 
off the orange blush of croton leaves 
beautifully. 


DISPLAY TIPS 
You can display these bouquets tem- 
porarily in a warm, low-light area, but 





Sunshine in a s: 


Ornamental peppers (two 


plants in 4-inch pots), and kala; OF 


8-inch-wide tureen. First, line the tur 


> tureen 





OWTDOOR Ii w il NE 


after the holidays, move them into a 
cool, bright location out of drafts and 
away from furnace vents. Water often 
enough to keep the soil moist, and reg- 
ularly clip off spent blooms or fruits. In 
mild-winter climates, chrysanthemum, 
flowering kale, ivy, primrose, stock, and 
other bedding plants can go into out- 
door containers or the ground. 
(Continued on page 62) 


j 
i 
i 
i 
j 
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4-inch pots), miniature chrysanthemums (two 
(one plant in a 4-inch pot) combine in an 
) with a plastic garbage bag, then set in 


the pepper plants. Add small mums and kaianchoe, or substitute English prim- 
roses or Rieger begonias. Cover any visible pot edges with sphagnum moss. 
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Are holiday 
' gift plants 
_ worth saving 


| That depends on what they at 
_ where you live. Kalanchoe cz 
_ for years with good care. O 
_ tal peppers can live for years a 
bloom in the mildest parts o/ 
_ fornia, but they poop out i 
deserts and cold-winter areas. 
The pepper plants shown i) 
bouquet at left were gift plan 
November. One of them is pic 
below in August, covered with i 
batch of blooms and young, i 
green), inedible fruits. To pri 
their lives, last December we | 
planted both plants into sep) 
slightly larger containers filled 
fresh potting soil, placed then 
warm bathroom in bright lig 
west-facing window), and wa 
them when the soil felt slight 
We snipped off shriveled pe; 
(fruiting continued well into Ju: 
After weather warmed ini” 
spring, we moved the plants 
doors onto a patio in filtered! 
and began feeding them ever 
weeks with dilute fish emulsioi 
Each plant promises a se} 
crop of bright yellow peppdll 
year. Not a bad rate of return fc 
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_ Your size 
| Just came 1n. 



















fe flatters you. 
Some things we 
don't change from 


size to size. 
All the same... 


ou're easy to fit. 
d if anybody 
at the Mall 
_Bs otherwise, 4 
s their 










blem, not All Lands’ 
. End clothing is 

he fact is, built with the 
the Lands’ same finicky 
wal catalog attention to 
sal find some detail. And the 
™pur most pop- same top- 
' clothing — drawer fabrics. 
arts, trousers, Even the 
& aters and the color palette is 
e-in nearly much the same. 
Bry size. (You're not 
| ' rom 5 | limited to black, 
‘}men’s Petite & brown and 
20 Women’s ‘~s blah.) 
NV. And Men’s If you have 


@/, Long, and questions — about 

%-toMen’ssBig everyone — big, small and in-between. ___ size or anything 

Tall 3XL. else — one of our 

jpnd yes, plenty of Regulars, too. friendly operators will gladly help you. 

ind you, our bigger and smaller sizes are not You can’t go wrong. Everything in our catalog 

tour Regulars with a few inches added or sub- jg “Guaranteed. Period.” 

ted here and there. Why not call for our free catalog? 

Let’s keep this in proportion. It’s the right size, too. 

etting a proper fit involves the right propor- ©1998 Lands’ End, Inc. 

, too. 

is is no small point. In most clothing lines, | 

start with a basic Regular —- a woman’s 8, for : 

ample — and add inches all around for their | 

ger sizes. | 
| 
| 
| 
| 
| 
















For a free catalog, call anytime 


1-800-869-3951 173 
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IN Ath ee ee ee = 
The result? The hips may be OK, but the eee atl | Be eee a8 
dulders are too wide, the sleeves too long. ie ere Anta 
dy contrast, we've carefully ve-proportioned each ee Ae act. eee 
A117 one (___ 5S i (cirtleions). 





dur men’s and women’s sizes. Size by size. 
50, each fits comfortably, drapes well, and 


Mail to: 1 Lands’ End Lane, Dodgeville, WI 53595 
www.landsend.com/catalogs/173 
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Post-holiday care 
for plants 


Once their time in the spotlight is 
over, most of these plants will be hap- 
pier if you dismantle the arrangement 
and give them the care they need. In 
mild-winter climates, plant hardier 
plants such as flowering cabbage and 
kale, stock, and violas outdoors in 
pots or garden beds. Follow the tips 
below for house plants and com- 
monly available gift plants. 

CROTO} 


(Codiaeui variegatum). 


This gorgeous, leathery-leafed tropi- 
cal grows outdoors only in frost-free 
climates—Hawaii and the Southern 
California coast (Sunset climate zone 
24). Indoors, it needs bright light and 
regular misting (it does well in warm, 


humid greenhouses). Replant it in a 
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larger pot if necessary. Water it regu- 
larly and feed occasionally during the 
growing season with a complete liq- 
uid plant food. 

FLORISTS’ CYCLAMEN (Cyclamen per- 
sicum). Grows outdoors in zones 
16-24 (in warm-summer climates, it 
needs shade). In hot weather, plants 
will go dormant, but usually survive if 
soil drainage is good and they aren’t 
overwatered. 

THANKSGIVING AND CHRISTMAS CACTUS 
(Schlumbergera). Set the plants in a 
cool, bright spot out of direct sun. 
Don’t let them dry out completely; 
water when the top 2 to 1 inch of soil 
is dry. 

In a mild-winter climate, set cac- 
tus outdoors after flowering, or in a 
protected spot if light frosts are 
possible. Provide filtered sun. In cold- 
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Autumn boul 
in a basket 


Adapt this design 
any size basket. C 
(one plant in 6-inch 
ornamental peppe 
plants in 4-inch 
kalanchoe (two pla 
4-inch pots), Riege 
gonia (one plant in 4 
pot), and ‘Needley 
ivy (six plants in 
pots) fill basket tray 
suring 9 by 21 inche 

First, line the b 
with a plastic ga 
bag. Place the crot¢ 
ward one end, witl 
peppers, kalanchoe 
begonia around it. 
ivy to soften the bas 
rim (to fit in more 
knock plants from: 
and slip the root 
into plastic sand 
bags). Camouflage: 
and rootballs with r 
sphagnum moss. 


DRE ERR 


winter areas, keep cactus indoors uj 
til weather warms. | 
Starting in April, feed monthly wi 
a complete liquid fertilizer. In la 
September or early October, cut bai 
on watering. When a few tiny bu 
appear, resume normal watering. 
KALANCHOE. In all but the warmest a 
eas, keep plants indoors until @ 
chance of frost is past. Indoors or ou 
place in bright light or full sun. Wati 
when the top of the soil feels dry 1 
touch. Clip off old blooms. Plan 
usually rebloom in late winter ¢ 
spring. In fall, to force early bloon 
set plants in low light for two montl 
(don’t overwater), then move thei 
into brighter light. 
ORNAMENTAL PEPPER (Solanum). Sé 
“Are Holiday Gift Plants Worth Saving 
on page 60. 


here’s no plac@, 
)ke Sierra Home 
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! - the cold this season wi 
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' don't-stop:there. With Sierra < 
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See ikea 
- output hemi engine block. 





From one of the most powerful racing legacies ever comes the next generation—the all-new 


Chrysler 300M. A 253 hp driving masterpiece that commands its class like only its ances- 
tors could. With class-leading most horsepower, most torque, widest stance, and the list 


goes on and on. $29,295" fully equipped. Info? 1.800.CHRYSLER or www.chryslercars.com. 


lestination. Tax and options extra 


ee 


‘garden for all seasons 


e’s what to plant for blooms in spring, 
zing foliage in fall, and good looks all year 


eating a garden that looks as glori- 
in fall as in spring takes planning. 

e effort is worth it. 

ke Ann and Glen Christofferson’s 
ida garden, for instance. Yellow 
green foliage plants—from varie- 
d grasses and gold-leafed plants 

as Acorus calamus ‘Variegatus’, 
onema pulchrum ‘Sunset Gold’, 
d Band’ pampas grass, and ‘Duet’ 

Zealand flax—provide color all 
. These are the garden’s mainstays. 
png them, perennial blooms come 
gO, creating a palette of colors that 
ges from season to season. 

e show starts in late winter and 

spring with blues, limes, and yel- 


lows as daffodils, Euphorbia dulcis 
‘Chameleon’, hellebores, and rose- 
mary ‘Tuscan Blue’ come into bloom. 
From late spring to summer, purples, 
reds, and whites dominate as gaura, 
penstemon ‘Firebird’ (red flowers), 
and penstemon ‘Sour Grapes’ (purple- 
and-white flowers) take over. By mid- 
summer (shown above right), orange 
Phygelius capensis ‘African Queen’, 
purple coneflower, Salvia guaranit- 
ica, S. pitcheri, and zebra grass (Mis- 
canthus sinensis ‘Zebrinus’) are in 
their full glory. 

Around late October, the garden 
suddenly turns brilliant orange-red 
(above left) thanks to the Japanese 





IN FALL (left), maples and 


liquidambar trees show 
off fiery-hued foliage. 
Summer color (below) 
comes from perennials 
and ornamental grasses. 


NORMAN A. PLATE (2) 


maples and liquidambar. “The trees 
create a backdrop of vibrant color 
against the yellow and green foliage,” 
says landscape designer Darcy Hahn. 
“And since some of the maples are 
planted downslope, you look right into 
the canopy, not just the trunks.” 

A successful garden always begins 
with good soil preparation. Before 
planting, Hahn added cottonseed 
meal, green sand, and rock dust to the 
soil. Afterwards, she mulched with fine 
fir bark. 

To keep the garden blooming vigor- 
ously, she fertilizes with an all-purpose 
organic fertilizer in late winter 
and sprays the foliage with fish emul- 
sion, iron, and sea kelp in spring and 
summer. 

Design: Darcy Hahn and Ann 
Rosseau, Hahn-Rosseau Landscape De- 
sign, Berkeley; (510) 528-8208. 


— Lauren Bonar Swezey 
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Fireworks 
in bloom } 


@ ‘Fourth of July’, a velvety red rose with sp 
white stripes, is the first climber in 23 years tc) 
an All-America Rose Society award. Its virtue 
clude large flowers, big clusters (10 to 15 ble! 
per group), and a habit of producing low, flo} 
ing branches—a combination that adds up tf 
explosion of color. | 
The plant’s canes grow 10 to 14 feet long 
cover the whole wall, not just the upper por 

















as some other varieties do. Its vigor and ve 
color come from that classic red climber 
tissimo’. And from its other parent, ‘R@® 
Coaster’, comes its habit of never producing 
same stripe twice. ‘Fourth of July’ has prove 
be a consistent performer in all climates a 
quite cold-hardy. It’s also a strong rebloor 
even in its first season, and sweetly frag 
Weeks Roses introduced the rose; Tom Car) 
was the hybridizer. | 

Shop for this climber in nurseries startin 
December. If you can’t find it at your nurs 
order it by mail from Edmunds’ Rose 
Wilsonville, OR (888/481-7673); Regan Nurset 
Fremont, CA (510/797-3222); or Spring Hill N 
eries in Tipp City, OH (800/582-8527). | 
— Sharon Cob} 


NE WW BO Osn Eset 


Backyard conservation 

@ Gardens are for people, it’s true, but they’re also for 
birds, ladybugs, bees, salamanders, frogs, fish, and a host of 
other creatures. When you plant a garden that’s attractive to 
wildlife and that improves the land and water, you’ve made 
a place that’s better for yourself as well. To this end, an al- 
liance of conservation organizations led by the USDA's Nat- 
ural Resources Conservation Service (NRCS) has produced 
“Backyard Conservation,” a booklet designed to help make 
your backyard a sanctuary in every sense of the word. 


Besides explaining how to make major garden fea- 







tures—ponds and terraces, for example—and teaching just about everything that flies, crawls, or walks. 
about composting and mulching, the booklet also includes The NRCS also offers expanded information on most q 
a wildlife habitat section. You can choose wildlife-attracting the subjects covered—composting, for instance; you can r¢) 
plants from lists of trees, shrubs, vines, and flowers; find quest a free four-page brochure covering its fine points. 

out how to makes nests for bats, birds, and stingless mason To get a free copy of “Backyard Conservation,” call (888 
bees; and learn how to provide food, cover, and water for 526-3227. —Jim McCausland 
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Sunset’s 
new idea 
garden 


HOW TO 
PLANT 
FROM A 
NURSERY 
CAN 








Opening November 2 






Dig a rough-sided, bell-shaped 
planting hole twice as wide as — 
the original rootball. Fill hole with 
water to check drainage and — 
amend as needed. 










ARMSTRONG & WALKER 


@ Photographs of a handsome garden 
may inspire, but a walk down a real gar- 
den path brings design ideas and plant 
combinations to life. That’s the intent of 
the Sunset Demonstration Gardens at 
the Arboretum of Los Angeles County in 
Arcadia. For more than 40 years, our 
gardens have provided visitors with 
ideas for everything from paving and 


fencing to water features. 








ee ee : Li ny feast i E 
Set the plant container in the Fill the hole with water to soak 
hole; lay a shovel handle across — the Surrounding soil, then Knock 
the’ hole to check rootball the plant out of its container, 
height. One-gallon plants should loosen tightly knit roots, and set 
be about 2 inch above grade. it in the hole. 


Now we're starting over. The old gar- 


dens have been demolished and new 





ones are open to the public. 






The master plan, designed by land- 






scape architect Ann Christoph, divides 






the 1'2-acre space into eight smaller 





gardens, each with a theme: a Garden 
Under the Oaks, Deck Garden, Dining 
and Entertainment Patio, Formal 
Courtyard, Nostalgia Garden, Wood- 
land Garden, Native Plant Garden, and 
Water Retreat. Designed by Southern 
California landscape architects, the 
gardens feature some of the latest 
products for outdoor living: synthetic 
wood decking, new wall construction 
forms, manmade boulders, and state- 
of-the-art barbecues. There’s also a 
demonstration area. 





NORMAN A. PLATE (5) 
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Fill the hole halfway with backfill, Add a 2-inch layer of mulch 
then. water. Finish backfilling; over the rootball (don’t pile it 
water again. Double-check the against the stem). Position drip 
elevation of the rootball top. emitters (optional). 





The arboretum, at 301 N. Baldwin 


\ve. is open 9-—4:30 daily. Admission 





costs $5, $3 for seniors and students, $1 
ages 5-12. For details, call (626) 821- 
3222. — Peter O. Whiteley 










IT'S THE RIGHT SIZE. 
IT'S THE RIGHT COLOR. 
AND IT GOES WITH 

EVERYTHING. 
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Peasus a 


subscription to Sunset fits everyone on your holiday list. 


k 
k 
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Because Sunset is tailor-made for your friends' and family's interest-filled 
lives. Give the gift that suits them to aT—with no hassles, no headaches — 
and no returns. 

To order, call toll-free 1-800-843-1188 or return the enclosed 
postpaid envelope. Upon receipt of your gift order, we'll send you free gift 
cards and envelopes so you can announce your gifts personally. After 


December 1, we'll send cards directly to your gift recipients. 


Wrap up the holidays. Give the gift of Sunset. 
Call 1-800-843-1188. 


sunset 





THE MAGAZINE of WESTERN LIVING 














































































































WHAT TO DO IN YOUR GARDEN IN NOVEME 


Northern California Checklist 


PLANTING 


IW CHOOSE TREES FOR FALL 
COLOR. Trees such as Chinese pis- 
tache and maples vary in how well 
their leaves color up, so this is the 
time to shop at nurseries while leaves 
are still on the trees (plant health in 
the nursery can also affect tree color). 
Other trees to consider are Chinese 
tallow tree, crape myrtle, ginkgo, liq- 
uidambar, persimmon, Raywood ash, 
redbud, and sour gum. 


(W FIGHT EROSION. If you garden 
on a slope, make sure you have 
enough plants there to keep the hill- 
side from eroding if rains are heavy 
this winter. If the slope is bare or cov- 
ered with young plants whose roots 
haven’t knit the soil together yet, sow 
seeds of wildflowers and a perennial 
grass, such as blue wild rye (Elymus 
glaucus), available by the pound from 


CALIF O Baers 


Mendocino 
\ 


garda Rosa © Sacramento 


> 
\ en Francisco 


f 
Sunset 
CLIMATE ZONES e 
=> San Jose 


f} Mountain (1-2) 


{_} Valley (7-9) 


|} Inland (14) 
{} Coastal (15-17) 





Peaceful Valley Farm Supply (888/ 
784-1722). 


W INSPECT BULBS, CORMS, AND 
TUBERS. Zones 7-9, 14-17: As the 
bulb-buying season comes to a close 
and bulbs have sat in nursery bins 





1 
1 
1 
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Build a 
compost pile 
Autumn brings an abun- 
dance of garden debris, 
with from 


grass clippings to fallen 


everything 


. A 
leaves supplying the ba- § 
sic ingredients for com- <¢ 

ee za 
post. Building a compost é 
pile is a simple matter of * 


layerina: alter 

and brown n 

terial hastens 

that brea 

of high-nitroger 
Build the piie a 

feet high. As 
Ist as a dal 


te it. When ji 






ite 4-inch layers of green matter (Such as grass clippings) 
iatter (Such as dead leaves). Chopping or grinding coarse ma- 
> composting process. Green matter supplies the nitrogen 
the brown stuff. If you run low on greens, sprinkle 2 cup 
in fertilizer over the brown matter. 
east 4 feet across and keep adding material until it’s 4 
spread each layer, sprinkle water over it to keep the pile as 
cConge. Once a week, turn the pile with a spading fork to 
done, the compost is crumbly and blackish brown. 


DEBRA LAMBERT 


and cartons for a while, make sure} 
carefully inspect bulbs, corms, aj 
tubers before purchasing them. Bul} 
should be firm and not sproutip 
Avoid ones with soft spots or any th 
look dried out. 


'W sow WILDFLOWERS. Zones 74 
14-17: For colorful spring bloof 
choose a mix that’s suited to your ¢ 


Seed Company, St. Helena (800/45 
3359), and Clyde Robin Seed Cor 
pany, Castro Valley (510/785-0425). ; 


MAINTENANCE i 
(VW CUT BACK CHRYSANTHEMUM) 
Zones 7-9, 14-17: As soon as flowe| 
die, cut back plants to within 6 inch@ 
of the ground. | 





(VW DIVIDE PERENNIALS. Zones 7-'§ 
14-17: Dig out and separate ove 
grown clumps. For delicate roots, us 
your hands; for tougher roots, us} 
shears, a pruning knife, or a shovel. 1 
divide acanthus, agapanthus, and for 
night lily, you may need to force thet 
apart with a spading fork. Add organ: 
matter to the soil and replant. 


PEST CONHR@: 


[AW CONTROL SNAILS AND SLUGS 
Zones 7-9, 14-17: Protect newl 
planted annuals and emerging bulk 
from snails and slugs. Handpick pesi| 
at night, ring plants or raised beds wit’ 
copper (available at most nurseries € 
from Peaceful Valley Farm Supphy) 
888/784-1722). | 

































































PLEASE STAND BY FOR REVISIONS. 
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Enshrined in myth 


and motion picture, 


Monument Valley 


is Also A living landscape 


Of Wonder And surprise 


BY MATTHEW JAFFE 









PHOTOGRAPHS BY TOM GAMACHE Teen | 


i 


From the floor of Monument Valley, here on the bor- 
der of Arizona and Utah, it’s about a 1,000-foot climb 
to the flat summit of Hunts Mesa. That figure tells 
only part of the story. 


it is said that the gods use the valley’s mesa tops as 


“steppingstones when they walk the Earth. ’'m not 


sure the Navajo have a word comparable to hubris or 
chuizpah. But looking up at Hunts Mesa, with its red 
sandstone walls rising into the deep blue desert sky, 
I'm convinced we're pushing our luck, by any name. 
Sull, the opportunity to get a god’s-cye view from 
atop rather than below one of Monument Vallcy’s 





eae neylan ai tieye et Seazhs guides, They’re driving 


one of Monument Valley’s traditional tourist vehicles: 
a pickup truck with rows of bench car seats mounted 


on the open bed, The word contraption will do. 














VIEW from atop As we venture into 


Hunts Mesa the backcountry, the 
stretches guides seem intent 
across rocky on testing Tom’s dri- 
remnants of an ving chops by taking 
ancient sea. routes through deep 
sand. We manage to 
reach the base of the mesa without get- 
ting stuck. We get out of our trucks. Our 
guides, David, Emmett, and Leonard, 
look up at the mesa’s steep, sandstone 
face. They speak in Navajo, gesturing at 
possible routes. I follow their hands 
and struggle to identify the subtleties 
that distinguish the agreed-upon path 
slickrock. 


(he initial ascent is simple: straight 


from the remainder of th: 


i gradual, grooved slope. We begin 


igzag, tightroping along barely 


discernible ledges no wider than a boot, 
then climb hand-over-hand, dependent 
on foot- and handholds pecked into the 
rock 50 or 60 years ago. 

In this fashion, we gain 400 feet be- 
fore reaching a plateau. From here it’s 
easy. The trail ascends furrowed sand- 
stone and ankle-deep sand to lead us to 
the mesa top. As I hike, I resist the 
temptation to look back, saving my first 
glance for the summit. 

I have seen Monument Valley hun- 
dreds of times. In John Ford’s classic 
westerns, movies like Stagecoach and 
She Wore a Yellow Ribbon, which turned 
these sandstone monoliths into iconic 
expressions of a mythic American West. 
In car ads and Road Runner cartoons. 

But as I turn and look out, I see Mon- 











ument Valley, perhaps for the 
time. And somehow Monument Vj 
doesn’t look like Monument Valley. } 
We stand, after all, above the m| 
liths. From this vantage point they s 
smaller, less brooding, almost deli 
and vulnerable: survivors, not vic} 


| 


When you are on the valley floc} i 
swallows everything to become a W 
unto itself; up on top, we see Mé | 
ment Valley as part of a larger realm} 


Colorado Plateau. fi 

Our view takes in a vast area olf 
Four Corners region, including Ie 
marks like jagged Comb Ridge; acc 
ing to Navajo lore, it is one of foufl 
rowheads used to carve the Earth 


today helps protect Navajo land. Sev " 
miles to the north are the twin 9,/¥ 
















buttes known as the Bear’s Ears— 
e and imposing when we drove be- 
them the day before, now faint 
puettes breaking the horizon. 
ot that I really need any confirma- 
but our Navajo guides provide 
e clues that this is not just any view. 
y too have brought cameras. With 
ey in the background, they snap 
os like any other tourist group. 
People always say they want to doa 
>. but most of them turn around 
they see what they have to 
nb,” says David. “I’ve worked as a 
He for 15 years. This is my second 
2 up here.” I 
ne of the essentials to truly 
+ experiencing Monument Val- 
* ley is to get over the notion 
;you know it. In some ways, the val- 
is so familiar as to be almost invisi- 
| You can look at Monument Valley 
see through it, straight back to your 
onceptions. 
he name itself suggests something 
«fd, a misnomer on several counts. 
i one thing, the concept of monu- 
ints is foreign to the Navajo. They re- 
to the area as Tse’ Bii’ Ndzisgaii, or 
Wanging of the rock.” 
(@fhat name is appropriate, because 
;@nument Valley is still a living place. 
\@> sandstone formations—delicate 
o@ndly towers like the Yei Bi Chei 
‘@acers and stout buttes like Wetherill 
Ssa—are the 25-million-year-old rem- 
ts of hardened sediments deposited 
| @ancient seas that covered most of the 
)Muthwest. Wind and rain, as well as 
\«@\perature-driven contractions and ex- 
fAsions, conspired to wear away softer 
erial. All that sand we battled on our 
y to Hunts Mesa is the residue of the 
i#ssive mesas that once rose here. 


, = 


ot that | really need any confirmation, 
our Navajo guides provide some 
jes that this is not just any view. They 
00 have brought cameras. 


This geologic evolution is by no 
means over. Come back in another mil- 
lion years or so and the buttes and tow- 
ers will be gone. “There is no contract, 
no completion date,” says retired geolo- 
gist and onetime Monument Valley 
guide Gene Foushee. “It is ongoing.” 

Past the pressboard souvenir shacks 
near the highway and the even more 


MONUMENT 
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ramshackle kiosks where tour operators 
try to entice customers, we 
Foushee at the tribal park visitor center. 
He had told us to look for a tall skinny 


meet 


guy of about 70 wearing a plaid shirt. 
We find him easily, although he is sport- 
ing a bright orange hooded sweatshirt 
to ward off the day’s unexpected chill. 
He still carries the accent of his native 
North Carolina and greets us with a 
voice as sweet as a country preacher’s. 

Foushee first visited Monument Val- 
ley 50 years ago. Then 19, he came out 
here with his father, driving the sand- 
track from the south. He had seen pic- 
tures of the formations in his geology 
textbook—scant preparation for an ac- 
tual visit. 


“We found a spot where we could 
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pull off and not get stuck,” he says. “We 
were a few miles southwest of Monu- 
ment Pass. To the north was Eagle Rock 
Mesa and Brigham’s Tomb, although we 
didn’t know the names. We cooked sup- 
per and watched the sun go down 
Then a waning full moon came up, cre- 
ating these splendid silhouettes.” 

“So how did that affect you?” I ask. 

“It blew me away, that’s how it af- 


” 


fected me,” says Foushee. “I could not 
imagine a landscape such as that.” 

On the day we head out, Foushee 
seems no less passionate. At several 
stops, he drops into a crouch to eagerly 
trace our geology lessons in the soft, 
red sand. Billowing, threatening clouds 
move across the sky above the forma- 
tions. Though the clouds are dark and 
purple, they also reflect a reddish sheen 
from the valley’s ruddy rock. 

Foushee tells us several times that 
we're quite lucky to catch the valley on 
a day with such an unsettled and lovely 
sky. “You start off with something extra- 
ordinary,” he says. “So anything you add 
to Monument Valley makes it that much 
more spectacular.” 

Foushee has seen Monument Valley 
under all sorts of conditions. In 1959, 
he moved to Bluff, Utah, opened the 
landmark Recapture Lodge, and soon 
started guiding visitors into the valley. 

Monument Valley tourism had started 
more than 30 years earlier, when 
rancher Harry Goulding arrived from 


Colorado in 1923 to run sheep. Gould- 











ing opened a trading post and later a 


YKINGA 


lodge, turning his encampment into the 


JACK D 


closest thing Monument Valley has to a 
downtown ‘ : 
Navajo etiquette 


By 1937 the valley was enduring the 


ravages of the Depression, and Gould- 


ing was desperate. He had heard that he more than 200,000 Navajo motorcycles is not allowed om 
United Artists was planning to shoot a who live in the Four Corners backcountry roads. 4 
western and looking for a location. region form a complex and varied © Rock climbing and off-trail triking] 


Armed with photos taken by friend and society. Many mix regularly with the — are prohibited. - CEN at os 


fey 


noted landscap hotographer Josef outside world, but others do not» Personal piensa is allowed, 


Muench, Goulding and his wife, Mike, speak fluent English. Visitors should but ask permission before pho- 
drove to Hollywood with $60 and no respect Navajo privacy and tradi- tographing an individual. A gratuity 
appointment. tional customs. Among the rules: iS appreciated. 

In blue jeans and beat-up boots, ¢ Travel only on designated roads — Roberta John 
Goulding arrived at the studio, only to unless accompanied by a guide. | 
be told he needed an appointment. He e Off-road travel by four-wheel- 
began spreading out his bedroll and, drive vehicles, dune buggies, and 


76 SUNSET 

































rding to One account, said, “I can 
I've lived among the Navajo so 
that I don’t get so busy that I can’t 
... I've got plenty of time, so I'll 
stay here.” 

ithin minutes, Goulding was show- 
his pictures to John Ford. Three 
later, production began on Stage- 
) in Monument Valley. 

brd eventually made nine films in 
valley, although somehow it seems 
more. Few directors have been so 
ely associated with a landscape. 
loved running his own show, far 
y from the studio bosses—and in 
8, no spot in the United States lay 
her from a railroad. The indepen- 
-minded director was able to re- 
igure shots as he saw fit, using the 
y to best scenic advantage. In this 
Ford helped define the myth of the 
as landscape painters like Albert 
tadt had so memorably a couple of 
erations earlier. 

Wrote). A: Place 


ROCK in The Western Films 
Pole (left) of John Ford: “The 
into sky. grandeur, beauty, 


and larger-than-life 
proportions neces- 
sary to an epic tale 
are offered by Mon- 


Au sy 
a A 


Us 


, Cecelia 
cock 

ares fry 

ad for guests. 











ument Valley. Ford uses it as Homer 
used the sea. It is rather like the sea in 
its changes, its colors, its moods.” 

Or as Ford himself put it, “I think you 
can say that the real star of my Westerns 
has always been the land.” 

Like John Wayne, the star of many 
Ford films, 
played itself, even though none of the 


Monument Valley always 


Ford movies were officially set here. The 
valley was Texas in The Searchers, Ari- 
zona in My Darling Clementine, and 
New Mexico in Stagecoach. Along for the 
ride, the local Navajo played Comanche, 
Arapaho, Cheyenne, and Apache. In this 
way, for generations of moviegoers 
around the world, this valley came to 
stand for all the American West. 


book Sacred Land 
Sacred View: Navajo Percep- 
tions of the Four Corners Re- 


n his 


9, 
o 
i 





gion, anthropologist Robert S. 
McPherson says Monument Val- 
ley’s Mittens formations are said 
to be hands left behind by the 
gods as a sign that they will re- 
turn one day. The thumbs form 
the pouring spouts of water bar- 
rels. Water is key in this dry land. 
According to one legend, Monu- 
ment Valley is arid because peo- 
ple have climbed on Totem Pole 
Rock, said to be a prayer stick, 
thus offending the gods. 

Today, the Arizona-Utah bor- 
der runs between the Mittens 
and Sentinel Mesa. But the 
boundary is unmarked and 
largely irrelevant. Monument 
Valley is part of the Navajo Na- 


In Navajo country, the traditional survives 
against the march of the modern. 
Sheepherders carry cellular phones even 
as their parents tell time by marking the 
movement of a shadow across a patch of 
sunlight on their hogan’s floor. 


tion. This most classic American land- 
scape is a Native American landscape: 
visitors from the outside world know 
they are in a foreign land. 

The low, rounded shapes of the tradi- 
tional Navajo dwellings known as 
hogans, careful assemblages of juniper 
and cedar covered by mud made of the 
valley’s red soil, blend into the mesas 
that tower over them. Lean, ragged 
sheepdogs herd the flocks that have 
long been a mainstay of this tribe. When 
we visit, a community gathering known 
as an Enemy Way Ceremony is taking 
place in the backcountry; one guide we 
had hoped to hook up with cancels on 
us because he is taking his horses out to 
the dance. 

In Navajo country, the traditional sur- 
vives against the march of the modern. 
Sheepherders carry cellular phones 
even as their parents tell time by mark- 
ing the movement of a shadow across a 
patch of sunlight on their hogan’s floor. 
A basketball hoop sporting Michael Jor- 
dan’s picture stands beside a traditional 
hogan. A Navajo teenager wears a Cleve- 
land Indians cap emblazoned with the 
cartoonish Chief Wahoo, with no appar- 
ent sense of irony or indignation. 

And while the Navajo were once fa- 
mous for their horsemanship, today the 
truck does the real work. So with more 
than 900,000 miles on it and the kind of 
torque that newer vehicles can only 
dream of, my friend Tom’s Blazer earns 
us considerable respect as we travel 
around Monument Valley. 

“I want this truck,” says Evelyn Yazzie 
Jensen, obviously impressed as Tom 
steers the Blazer up the bank of a wash. 
She has taken us out to a remote area 
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adjacent to Monument Valley known as 


Mystery Valley. 

We had met Jensen the day before at 
Oljato Trading Post. Ten miles west of 
Goulding’s, Oljato actually predates the 
more famous trading post by a few 
years. Jensen bought the business eight 
years ago and is the first Navajo to own 
it. She was born and raised in a hogan at 
Black Mesa, where her mother still 
keeps a flock of sheep. One grand- 
mother wove rugs. A grandfather ap- 
peared in some John Ford films, includ- 
ing Cheyenne Autumn. 


“He was tall and handsome,” says 


TRAVEL PLANNER 


The essential Monument Valley 


ost of Monument Valley lies 

within 30,000-acre Monu- 

ment Valley Navajo Tribal 

Park. The park stretches 
along the Arizona-Utah border, approxi- 
mately 400 miles south of Salt Lake City 
and 300 miles north of Phoenix. (For a 
map, see page 75.) Average high tem- 
perature in November is 50°. 

Gateway cities are Kayenta, Arizona, 
and Bluff and Mexican Hat, Utah. 
TOURING THE VALLEY. Your first stop 
should be the Monument Valley Visitor 
Center (open daily; 435/727-3287) off 
U.S. 163. Operated by the Navajo Na- 
tion Parks and Recreation Department, 
it will supply you with much information 
about the valley. Jewelry, ceramic pot- 
tery, and souvenirs are for sale. 

Most people choose to see the valley 
with a Navajo tour guide. To get a com- 
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Jensen. “People used to refer to him as 
the Navajo John Wayne.” 

We head into the backcountry and 
end up in a-terrain considerably differ- 
ent from Monument Valley. Monu- 
ment’s broad desert plains and crum- 
bling monoliths have given way to more 
intimate valleys surrounded by broader, 
flatter slickrock mesas. The Navajo dis- 
tinguish between the two terrains. Clas- 
sic Monument Valley is the “land of 
standing rocks.” Where we are is called 
the “spaces between the rocks.” 

As if determined to refill those 
spaces, a gritty sand-filled wind swirls 
about the rounded 
GOULDING’'S 
MUSEUM & 
TRADING POST 


mesas. We climb to 
the top of sand- 
stone arches, fol- 


low a set of di- (right) looks out 
nosaur tracks, and on a view 
explore Anasazi unchanged 


sites: Baby House since the post 
opened in 1923. 


Residents (above 


ruin and its in- 


fant’s foot- and 


handprint embed- left) use horses 


ded in the floor; a and horsepower. 


prehensive list of guides before you be- 
gin your trip, call the Navajo Tourism De- 
partment at (520) 871-6436. The staff at 
either visitor center should also be able 
to assist you when you arrive. 

Guided tours can vary from a mini- 
mum of two hours to a full day. On the 
longer tours, some guides will introduce 
you to traditional Navajo foods or show 
you how native plants and herbs are 
used for ceremonial purposes. 

You can also tour the valley on a self- 
guided horseback or auto tour. Bro- 
chures for both options are available at 
the Monument Valley Visitor Center. 


Dining 

STAGECOAGH DINING ROOM. At Gould- 
ing’s Museum & Trading Post, the 
restaurant features American food and a 
few Navajo dishes. While you’re here, 
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petroglyph of a man pulling on a siggy 
both in angled postures that sugee! im 
strain of their tug-of-war; and the ‘ yn 
ple handprint pictographs alon jij: 
cliff above the remains of a spot (f& 
House of Many Hands. 4 

The Monument Valley is said tolay 
one of the highest concentratio} 
Anasazi sites anywhere. The N& 
however, did not descend fronj 
Anasazi. Instead, they may have aij 
in Monument Valley as late as 
hundreds of years after the Anasaz 
left the Four Corners area behind. | 

Jensen, too, has lived elsewher 






you may want to visit the nearby. 
seum (open daily) that showcases... 
Hollywood directors and actors [¥ 
helped introduce Monument Valley® 
the world. 7000 Main St., 2 miles | 


tie 





On 


‘ened to Monument Valley to recon- 
‘We with her culture. Her own parents 
‘@ abandoned traditional Navajo ways, 
“i she relishes the chance to redis- 
er Navajo customs through her 
jadships with elders in Oljato. 
(Pm definitely not here to get rich,” 
lit says. “Most of it has to do with the 
he idpas and grandmas. I try to spend 
‘§nuch time as possible with them. I 
‘\@e a sense of having my grandparents 
‘ “Wause I stay in touch with their ways. I 
‘ijl it quite helpful to have that guid- 
life, just being in tune with the Earth.” 
Wi Yhe tells the story about an old Ap- 


— T- 


ye the Monument Valley Tribal Park 
tnoff from U.S. 163; (435) 727-3231. 

;BSHKE NEINIIH RESTAURANT. Run by 
#2 Navajo Nation Hospitality Enterprise, 
#8 restaurant features dishes from 





paloosa mare with a two-week-old colt 
she had last seen one fall in a pasture 
out at Black Mesa. Jensen had hoped to 
bring the horses back down to a lower 
elevation, but winter came early. She 
feared the pair wouldn’t survive. 

Then in spring, while chasing cattle, 
she spotted some small hoofprints. 
Jensen heard a whinny and saw the colt. 

“lL approached him and he ran six cir- 
cles around me,” she recalls. “I started 
talking softly and stuck my hand out. 
He came over and sniffed it, and I 
thought to myself, ‘I’m taking this baby 
home.’ He followed me back, 8 miles.” 


So 





Navajo tacos to fry bread. Monument 
Valley Visitor Center; (435) 727-3287. 

NAVAJO MARKET PLACE. Local resi- 
dents offer homemade traditional dishes 
such as Navajo dumplings. U.S. 163 at 


Invariably in this land, you hear or 
see things that transcend simple expla- 
nation, be it in millions of years of 
geology, in the tale of a medicine man 
on John Ford’s payroll who used to 
conjure the proper skies for the day’s 
shoot, in the pure poetry of watching 
the light slide up one of the valley’s 
sandstone turrets. Or in the near- 
miraculous survival, through a cold 
winter, of a young colt. 

Strange, too, how in a place where 
the Earth is at its most spectacular, 
people resort to unearthly terms to 
describe it. John Wayne put it this way: 
“Monument Valley in 1938 
was heaven.” When I ask 
Gene Foushee about the val- 
ley in the late ’40s, he, too, 
uses that word. Heaven. 

I can’t say for sure that 
Monument Valley in 1998 is 
heaven. I think it may be 
too dusty for that. But, I will 
say this. If the gods do walk 
anywhere on Earth, they 
walk here. @ 


Monument Valley Tribal Park 
turnoff. 


KAYENTA, ARIZONA. 
Anasazi Inn. From $50. (520) 
697-3793. 

Best Western Wetherill Inn. 
From $55. (620) 697-3231. 
Holiday Inn Monument Valley. 
From $69. (520) 697-3221. 
MONUMENT VALLEY, UTAH. 
Goulding’s Lodge. From $72. 
(435) 727-3231. 


MONUMENT VALLEY, UTAH. 
Good Sam Campground. 
Tent sites from $14; RV sites 
with hookups $22. 
Open only to November 1. 
(435) 727-3231. 

Mitten View Campground, Monument 
Valley Navajo Tribal Park. Campsites $5 
per night. (435) 727-3353. 

— Roberta John 


MICHAEL LEWIS 


from 
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We design cars because we don’t know how to write poetry. 


To build a car one needs to be an engineer. To build 
a beautiful car one needs to be an artist as well. 
A poet of sheetmetal, if you will. And nowhere 

is this poetry more perfectly manifested than in 
the Audi A6. It is a work of art, and everything 
about it attests to that fact. The beauty of its lines. 
The elegance of its spacious interior, available in 


three striking design concepts we cal! Atmospheres 


Hof i\, www audiusa.com for more information, MSRP of 1999 Audi AG sedan is $33,750 not including dealer prep. destination charge, taxes, license. Model shown is $33,975. Actual dealer prices may vary. “Audi,” “quattro,” “AG” an } 





The power of its 200 hp, 30-valve V6. Even the 
versatility of its five-speed Tiptronic® transmission, 
which lets you cruise in automatic or shift 
for higher performance. It is, in the end, an 
exquisite accord between science and sculpture. 
And whether you prefer it with FrontTrak™ 
front-wheel drive, or the option of our legendary 
quattro” all-wheel drive, it is poetry in motion. 
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Nistered trademarks and “Frontlrak" is a trademark of AUD! AG. “Atmospheres” is a service mark of Audi of America, Inc. “Tiptronic” is a registered trade 
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|| Smoked | 
|| Turkey | 


Hickory perfumes | 
Western barbecue classic 


BY ANDREW BAKER © PHOTOGRAPHS BY JAMES CARRIER 





































@ When it comes to turkey, where there’s smoke, there’s flavor. But un- 





| like birds smoked the slow traditional way, this magnificent barbecued 
: turkey picks up a sweet, smoky taste and a rich, dark color in short or- 
der. The secret is a seasoned brine. Resting a couple of hours in a salt- 
and-sugar liquid results in an exceptionally moist and succulent bird. 
The brine also attracts the delicate, not the bitter, flavors of smoldering 
wood chips. 


Barbecuing has other benefits, too. The bird browns beautifully, and 
the thigh joint, which tends to stay pink in oven-roasted birds, cooks 


through. (The pink just beneath the turkey skin is a natural result when 





















































HW brined meats are smoked.) 
Through the years, cooking turkey on the barbecue has been a 
favorite Sunset technique—it frees up the oven, not only at Thanksgiving 


but for any season or occasion. 


For a meal to match this handsome, plump bird, turn to page 114 for 


menu suggestions and all-time favorite Sunset holiday recipes. 


» 














82 


© 
” 
© 
> 
© 
a 


steamed 


juicy, lightly 



























































Hot-smoked Hickory Turkey 


PREP AND COOK TIME: 2 hours to brine, 
plus 2 to 3 hours to cook, depending 
on size of bird 


NOTES: You can brine the bird the day 
before, then rinse well, cover, and re- 
frigerate until time to cook. Hickory 
wood chips are sold beside charcoal bri- 
quets in markets and hardware stores. 


MAKEs: Allow *4 pound uncooked tur- 
key per person, more for leftovers 
1 turkey (15 to 20 lb.) 
1 cup firmly packed brown sugar 
4 cup salt 
tablespoon minced garlic 
teaspoon black peppercorns 


dried bay leaves 


none = = 


to 3 cups hickory wood chips 


1. Remove and discard leg truss from 
turkey. Pull off and discard lumps of 
fat. Remove giblets and neck (reserve 
for other uses). Rinse bird well. 


2. Ina bowl or pan (at least 12 to 14 qt.), 
combine 3 quarts water, brown sugar, 
salt, garlic, peppercorns, and bay leaves. 


BRINING: Chill turkey in seasoned brine; 


turn bird over several times. 





SMOKING: Smoldering wood chips flavor 


turkey as it cooks on covered grill. 
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Thanksgiving 


Stir until sugar and salt are dissolved. 
Add turkey, cover, and chill for 2 hours, 
turning bird over occasionally. 


3. Ina bowl, combine wood chips and 2 
to 3 quarts hot water. 


4. Lift turkey from brine and rinse 
thoroughly under cold running water, 
rubbing gently to release salt; pat 
dry with towels. Discard brine. Insert 
a meat thermometer straight down 
through the thickest part of the turkey 
breast to the bone. 


5. On a charcoal barbecue (20 to 22 in. 
wide) with a lid, mound and ignite 40 
charcoal briquets on firegrate. When 
coals are spotted with gray ash, in about 
20 minutes, push equal portions to 
opposite sides of firegrate. Place a foil 
drip pan between mounds of coals. To 
each mound, add 5 briquets and 1/2 cup 
drained soaked wood chips now and 
every 30 minutes (until all chips are 
used). Set grill in place. Set turkey, 
breast up, on grill over drip pan. Cover 
barbecue and open vents. 


On a gas barbecue (with at least 11 in. 
between indirect-heat burners), place 1 
cup drained soaked wood chips in the 
































metal smoking box or in a foil) 
directly on heat in a corner. Turn 
to high, close lid, and heat for abo 
minutes. Adjust gas for indirect coc 
(heat parallel to sides of bird anc 
beneath) and set a metal or foil 
pan in center (not over direct heat 
grill in place. Set turkey, breast 
on grill over drip pan. Close barb 
lid. Add another cup of wood ¢ 
(sprinkle through or lift grill) evei 
minutes until all are used. If edgy 
turkey close to heat begin to ge 
dark, slide folded strips of foil bety 
bird and grill. Fat in drippings may 
when barbecue lid is opened; qu 
by pouring a little water into the pz 


6. Cook turkey until thermo 
registers 160°, in 2 to 3 hours; 
checking after 1 hour. 


7. Drain juices from _ cavity 
drippings and reserve for other 
Transfer turkey to a large platter; led 
15 to 30 minutes before carving. 


Per 4 pound boned cooked turkey with : 
based on percentages of white and dark 1 
in an average bird: 232 cal., 39% (90 cal.) 
fat; 32 g protein; 10 g fat 3 g sat.); 0.7 gd 
(0 g fiber); 315 mg sodium; 93 mg chol. 4 





GALLOfSONOMA. 


SONOMA COUNTY 


Cabernet Sauvignon 
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’ ; fat *o ; y 
i It's harvest time again here in Sonoma County, 


a lifornia’s premier wine- érowing region. Lhe smell 
a 


grapes 1s everywhere. And to me, theres no sweeter aroma. Because it means a new wine 1s 


6 created. Like our Gallo of Sonoma Cabernet Sauvignon. Taste the wines of our generation. 


B98 WINERY OF THE YEAR. : -“BEST CHARDONNAY WORLDWIDE” | 94 PTS.-WINE ENTHUSIAST MAGAZINE 
n Francisco Int'l Wine Competition : 1998 Int'l Wine & Spirits Competition (London) 1994 Gallo of Sonoma Cabernet Sauvignon 
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This arrangement of vegetables 


goo 


and flowers celebrates the dazzling 


bounty of the West 


BY ANN B 





ERTELSEN 


PHOTOGRAPHS BY KATHRYN MACDONALD 


ere’s a fresh approach to the traditional harvest centerpiece: an 


“inverted” cornucopia. Created by artist and designer Michael 


Holmes of California’s Napa Valley, it departs from the typical 


horn of plenty in that the bounty—kale, cauliflower, carrots, broc- 


coli, brussels sprouts, and string beans—becomes the vessel, and 


the flowers cascade from inside it. “I like to combine vegetables 


and flowers imaginatively,” says Holmes. 
“At this time of year, there’s always an 
abundance of harvest produce and it’s 
fun to try different arrangements.” 

The fall centerpiece, an 18-inch cor- 
nucopia basket decorated with rows of 
vegetables, can be made in a couple of 
hours. It’s suitable for either indoor or 
outdoor entertaining. Holmes usually 
celebrates Thanksgiving on his redwood 
deck. He dresses his table in style, using 
fine crystal and Italian china, and adds 
artichoke votives for a romantic touch. 


For instructions, see page 90. 
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cornucopia-shaped bask 
nd texture to this har 


Ad linen napkins, tucked under 
hina by Vietri, add elegance. 


a wgement. Artichoke votives 
mplete the setting. LEFT: Cal 
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Call 1-800-950-2438 or visit www.chevrolet.com. Suburban is a registered trademark and Chevy is a trademark of the GM Corp. ©1998 GM Corp. Buckle up, America! 


Lotsee, Oklahoma. Holds nine. 
(The name comes from 


the Indian word that means 


“Bright Child.) 


es 











The Chevy Suburban. Holds up to nine. 


(The name comes from 
the American word that means 


“Bright Idea.”) 


CHEVY SUBURBAN Mey LIKE 
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*Vegetables: kale (cut into 2 
pieces), cauliflower florets (gri 
and white), baby carrots, brus: 
sprouts (cut in half), broccoli flor 
string beans 

*Five strands of grapevines, curly 
low, or delicate twigs 

*Fresh flower options: safflower, 


Harvest cornucopia 


Our arrangement is made from an 18- 
inch cornucopia basket, available from 
craft stores or florists. For a smaller cen- 
terpiece, use a 16- or 14-inch basket. Var- | MATERIALS — 
ious vegetables can be glued to the top *18-inch ‘= 
and sides of the basket, but delicate, lacy cornucopia basket 















ROE Cet | Oun:. Ss 


— leaves like kale work best on the rim. *Glue gun and sticks feeberry, amaranthus, ‘Blue Ld 
| Q_ Long, spindly vegetables—such as string * Half-brick presoaked florist’s foam scabiosa, burnt orange watsonia, G 
| «59 ; 
| | beans or asparagus—are effective forthe °*Florist’s tape man thistle, orange gerbera, see¢ 


tail. Use fresh flowers of your choice. *7-inch-diameter saucer eucalyptus, yellow aster, rose 



























. GLUE A STRAND OF KALE around the arched rim of the basket, covering the 
































j 
edge with the lacy part of the leaves. Glue a row of green cauliflower florets 
behind the frilly kale, securing with toothpicks until glue dries. Glue another row 
of kale, then carrots, brussels sprouts, broccoli, and white cauliflower until only 
about 3 inches of the basket is left uncovered. End with a row of kale. 
2. GLUE STRING BEANS to the basket to form a tail, hiding the glued ends in the 
lacy strands of kale. Poke vines into the cluster of beans to emphasize the tail. 
| 3. PUSH SAFFLOWERS and coffeeberries between the layers of vegetables to add 
color spots. (Go/den brown chrysanthemums and any seasonal berries will work 
as well.) Tape florist’s foam onto saucer and place inside the rim of the 
cornucopia. 
| 4. PUSH FLOWERS into the foam so they cascade gracefully out of the basket ina 
| pleasing mix of colors. 


Wit 6 : 
—, Artichoke votive 





1. Pry open top petals of a raw ar 
choke, and with scissors, cut out t) 
tender center petals until you rea 
the choke (fuzzy center). Squeeze 
few drops of lemon juice into tl 
hole to prevent the inner petals fro 
turning brown. 2. Insert glass voti' 
and drop in candle. Refrigerate ove 
night if not using immediately. 
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of the painted chimney front 








First home, 


first remodel 


n two statements—“We were definitely on a budget” 
and “Paint goes a long way”—Katy and Brad 
Polvorosa sum up the remodel of their first home. 
Their bold color palette, hand-painted details, re- 
shaped interior spaces, and innovative uses for com- 
mon materials hold lessons for any remodeler. 
Drawing on their training as interior designers, the 
Polvorosas saw paint as the most cost-effective way to 
create dramatic change. In the entry and the living and 
dining rooms, they used color and pattern to comple- 
ment existing architectural features. Walls gained 
ragged finishes, metallic sheens, and combed textures, 
while the original Craftsman-era fireplace tiles, wall 
molding, casement windows, and insets in the hard- 
wood floor were preserved to balance new and old sen- 
sibilities. “The whole house became a laboratory for ex- 
perimenting with materials and techniques,” says Brad. 


Structural changes—such as enlarging the kitchen 


By ceemen- OVW lheLeY 


PHOTOGRAPHS BY JAMIE HADLEY 


A designing 
couple shows 
how to add style 
and comfort on 


a budget 


FAMILY PHOTO 
Brad, Riley, and Katy. 


ENTRY @ Pumpkin- 
colored squares painted 
over a straw-yellow base 
create a checkerboard 
pattern. The walls are 
overglazed with a gold- 
colored wash. White trim 
adds contrast. Cost of 
materials: less than $50. 
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DINING ROOM @® Two tones of raspberry (the darker one is on the ceiling) and a band of gold-painted picture molding warm 




















the dining room. Cost of paint: about $200. ¥ 
Y and expanding into the basemen 
4 DESIGNERS: Brad and Katy Polvorosa, Neos (415/586-7490) stayed within the existing footprim 
Hac PAINTS: Custom mixes from Benjamin Moore (800/826-2623) and Behr Process the house. The biggest investment, 
, 300/854-0133) : 
x Re oy ta) the upper floor was the expansion ¢ 
bs PAINTABLE WALL SCONCES IN DINING ROOM: Item 05925, Home Decorators upgrade of the kitchen: about $25,035 
Lu Collection Catalog (800/245-2217) The cost of window treatment fabric 7 
lo CABINETS IN KITCHEN: Brookhaven by Wood-Mode (800/635-7500) paint totaled about $1,200. 
PENDANT LIGHT !N BREAKFAST ROOM: Lite Light by Philippe Starck for Flos The remodel reorganized the entraj 
(516/549-2745) to the room and incorporated a sn 
MARBLE COUNTER IN KITCHEN: Amarillo Negrais, honed and sealed by breakfast nook, creating a more com 
Techstone (831/372-2220); backsplash grouting also by Techstone porary, open floor plan. The vibr 
PENDANT LIGHTS IN BATHROOM: Ole from Flos color palette ranges from the dark} 
| sc PURER ky see ann ae mality of cabinets stained the color 
| LL- SINK IN BATHROOM: Sapho by Porcher -2 
" : Oe ) cordovan to the mustard-toned, sea 
Portuguese marble counter and the d¢ 
green broken tiles of the backsplash. 
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TO THE KITCHEN @ Anew, 

d opening to the expanded kitchen 
ts shape of the existing opening 
he entry (at far right in photo). 
Dval of walls between kitchen and 
fast area adds spaciousness. 


PAINTED DETAIL @ Graphic green 
marquise shapes, hand-painted on 
the pumpkin-colored 7-inch-thick 
archway between the living room and 
the kitchen, add a band of distinctive 
patterning and color. 


TER BATH @ Acollection of mirrors sparkles on cantaloupe-colored walls. 
the wainscoting, foot-wide panels of waxed, acid-etched brass are secured 


Danhead screws. Sold by the pound, the brass panels were purchased at a 
yard for about $250. Blue ceramic triangles accent the floor of limestone tiles. 


all-hung sink saves floor space in the small room. 


BACKSPLASH @® Broken mottled- 
green ceramic tiles and glass jewels 
(from a bead store) set into gray-green 
grout form a vivid backsplash. Cost 

of tiles and beads: about $10 per 


square foot. 


LIVING ROOM CURTAINS 
Hung from picture molding, the 
curtains combine striped chevrons 
of cotton-blend upholstery fabric 
($18 a yard) with panels of sheer 
polyester ($9 a yard). Ties are 
cording loops secured to the 
window frame. The rods are 1-inch 
wood dowels with gold-painted 
wood drawer pulls on ends; 
cording is strung through eye 
hooks. Cost: about $40 per 
window. @ 


NOVEMBER 1998 


95 

















Advanced Four-Wheel 
| Disc ABS 





| Stiffer, Stronger 
We UniFrame Structure Quadra-Trac II” ae 
Electronically Controlled ge On-Demand 4WD 
Multi-Speed Automatic 
| Transmission’ ~ 


Quadra-Drive”™—Our Most _ 
| Advanced 4WD System Ever’ * 


Anti-Theft Sentry Key 
Immobilizer 


Powerful Quad 
Halogen Headlamps 

















j 
| i 
i | Improved 
Steering System 


Enhanced Quadra-Coil™ 
Suspension 





| 


Co UuCKO) ID abel empal 
— i ee THE CHANGES | 


‘Inspired by nature. Enjoyed by mankind. To find out more about the a 


eK) Tom 









THE AL b Nea ie 


THE MOST*CAPAE® 


Based on AMCI overall on- and off-road performance tests using Grand Cherokee with available Quadra-Drive™ and \ 










4. Tis 235 HP Power Tech 
V8 Engine ~ 


Next Generation 

ir + 
slusive Infrared Air Bags 
pa Bone Climate 


~ Control 








i) 


GRAND CHEROKEE £2 


TURE POINT had 
JR NEWEST 4x4. 


Grand Cherokee Limited, visit www.jeep. ere enl or call 1-800- oder be 





eo. SME RO KEE 


BORT UTILITY EVER 


DE RE'S: OME ON E 


13 Personalized 


Programmable Features, 


Reduced Vehicle 
Noise and Vibration 


Full-Size" Spare Tire Inside, 


Under Cargo Area 


Vari-Lok™ Progressive 


Front and Rear Axles** 


Gutsy 16" Wheels 
and Tires 





al. ‘Always use seat belts. Remember, a backseat is the safest place 


for children. Jeep is a registered trademark of Chrysl: 








r Corporation 













































MODE! IDEAS 


lore space in small bathrooms 


You can make even the tiniest bath work hard 
and feel big, bright, and bold 


Bayer ahein OO; WRHITLELEY 


ful bathroom design is about pack- 
ficiency, a sense of openness, and 
into tight quarters. The challenge 
maximize apparent floor area while 
mmodating the trio of plumbing 
ssities—sink, toilet, and tub and/or 
er—that collectively demand so 
h square footage. 


UNIFY AND CONQUER. 
The tall, terra-cotta-colored 
walls of this skylighted, master 
bathroom (far left) extend 
into the shower stall for an 
uncluttered appearance. The 
stall walls are mortar-backed 
waterproof “shower plaster”; 
the rest of the walls use veneer 
plan for visual continuity 
ihesive design theme that repeats 
, texture, or materials will visually 
y a bathroom and make it seem 
er by subtly blurring the boundaries 
een major fixtures. For instance, if 
aters, floors, shower-stall walls, and 
Surrounds are made of the same 
erial—such as ceramic or stone 
you perceive the elements as one 
er than as separate parts. 
sing white in fixtures, tiles, flooring, 
paint is a safe and sure design ap- 
. Not only does it provide an ex- 
Sive continuity to the room, but it 
brightens the space and serves as a 
tral backdrop for color accents in 
els, vases, and bands of decorative 
. Glass block, glass shower doors, 
pbme faucets and towel bars, and 


10ME 


Peeteom & DECOR.) «. 


plaster over gypsum board. 
Green-stained concrete floors, 

a gray concrete counter, a 
copper sink (made from a salad 
bowl), brushed steel grab bars, 
and stained cabinetry continue 
the spare look. ¢ To adjust for 
the tapering countertop, each 
cabinet unit steps in 2 inches 
from the last. The cabinet above 


ace ate 


" 
| 
| 
| 
| 
| 
] 
: 


pr Oar 


si 


the toilet (left) is inset for 


Eres 


headroom clearance. DESIGN: 










eee ee 


D. Patrick Finnigan, Mountain 
View, CA (650/965-9512). 
BUILDER: Synergy Construction, 
Watsonville, CA (831/722-5767). 
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THE MIRROR BAND behind the sinks aligns with the glass shower partition, helping to blur the boundaries between the 


two spaces. The custom-designed sinks—supported on slender steel bases—appear to float above the floor. DESIGN: 
Paulett Taggart, Architect, San Francisco (415/956-1116). BUILDER: Creative Spaces, Oakland, CA (510/451-2500). 


broad expanses of mirror help ricochet 
light. However, as the room on pages 98 MOTTLED GRANITE 


~ ULV AVVTOTRE 0 RR 


and 99 shows, bold colors and the re- TILES used for tub 
peated use of materials such as natural surround, wainscoting, 
stone tiles or synthetic surfaces make shower, and floor give 
counters, floors, tub surrounds, and this slender bathroom 
shower pans blend together. orderly color and texture. 


The unobtrusive, 


OTHER UNIFYING, SPACE- frameless glass door 
EXPANDING STRATEGIES 


2 PULLS IAAI eee ee 


and dividing wall keep 





i Extend a narrow “banjo counter” over the room as open as 
i the top of the toilet tank to provide a possible. Sturdy, 

; longer horizontal surface for a small vanity wall-mounted hinges 
and partially mask the toilet support the thick 
Run frameless mirrors fron) countertop o1 glass door. 
backsplash to ceiling and/or butt them to- DESIGN AND 
gether in corners. Integrate mirror-fronted. CONSTRUCTION: 

frameless medicine cabinets and light fix- Gary Wilson, Sterling 

tures into these mirrored backdrops. Group, San Anselmo, CA 
Borrow overhead volume from attics. (If (415/460-1888). 


JO up, add a small skylight.) 





INTRODUCING SIMPLY HOME. THE FIRST SOUP 
GOOD ENOUGH TO CALL YOUR OWN. 


Te ; 


CHICKEN, FRESH VEGETABLES, AND WILD AND WHITE RICE. IN A BROTH THAT 


ES . SAYS YOU COOKED FOR HOURS. ONLY YOU’VE GOT BETTER THINGS TO DO. 


iN spl a LONGe 


Campbell 


GOOD FOR THE BoDy. GOOD FOR THE SOUL" 








SHINY Vey, 


er 


& AWARD” 


em 


eee); 
2 ASGAANG: 
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ee 





POWER TO THE PEDESTAL. The two pedestal sinks in this remodeled 1908 bathi 


leave most of the new limestone floor exposed, accentuating the room’s volumé 






The 8-foot-wide room retains the original medicine cabinets and claw-foot tub. 






Formal white molding contrasts vividly with rich azure walls. 
DESIGN: Brad Polvorosa, Neos, San Francisco (415/586-7490). BUILDER: Nova 
Designs, San Francisco (415/626-8868). 












FOR A CLEAN, CONTEMPORARY LOOK, the designer floated an elegant sand- 
blasted glass counter on hidden supports; its intentionally chipped leading ed 






contrasts with the simple geometry of the room. A hammered-copper serving 
modified to accommodate a drain, sits on the counter; the fill spout and sing 






control extend unobtrusively from a mirror that rises to the ceiling. 
DESIGN AND CONSTRUCTION: Drew Maran, Menlo Park, CA (650/323-8541). 









THIS CANTILEVERED GLASS COUNTER hi 
no visible means of support: it’s hidden f 
the mirror-faced cabinets. The entire u 
part of Robern’s Designlogic modular 
storage system, is made of three separa 
cabinets 2 
costs $5,6 
FOR INFOF 
MATION: (2 
826-9800. 
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SAAB USA www.saabusa.com 


THE CAR IN FRONT OF YOU 





HITS THE BRAKES. LET’S TURN OUR 





You see him coming. and forwards so it 


He doesn't see you. aat-1-1 Me Zl OLA r- 10 


Then, a crash. In a 9-3, 





nt -S-9e aT ea 
seats are designed to 
do next. The impact 
forces you into the 
seat. This action causes 
a pressure plate in 
the seat to move the 


head restraint upwards 


reducing the risk of 


ATTENTION TO THE CAR BEHIND YOU. 


a whiplash injury to 
your neck. In short, a 
moving head restraint. 
Taare] eae 
Even more remarkable, 
herb Tle medal 


at your Saab dealer. 


































































GRAND PRIZE 


A Sunset-Catered Dinner 
for Four valued at $775 


5 RUNNERS-UP 
A Sunset Cookbook 
valued at $25.00 


With “A Job Well Done,” we're looking to 
reward consistent performers—those who 
continually excel in their work, family, or 
community. To nominate someone you 
know or yourself, send us an essay of up to 
50 words describing the nominee and 
what they've done that deserves attention. 





\ Job Well Done 


The contest is sponsored by Sunset Magazine (“Sponsor”) and 
Whirlpool Corporation. No purchase necessary. Entries: 
Send an essay of 50 words or less nominating an individual 
person by describing what they've done that deserves recogni- 
tion; you can nominate yourself. Entries must contain the 
name, address and daytime phone numbers of you and your 
nominee. Mail entries to: A Job well Done, c/o Sunset 
Magazine, 80 Willow Road, Menlo Park, CA 94025. All 
entries must be received by November 30, 1998. Sponsor not 
responsible for lost, late, illegible, postage-due or misdirected 
mail or entries. Eligibility: Nominators and nominees must be 
U.S. residents 21 years of age or older. Employees of Sunset 
Publishing Corporation, Whirlpool Corporation and their 
respective parents, subsidiaries, affiliates, distributors, adver- 
tising, promotional or judging agencies and their immediate 
families are ineligible Judging: On or about December 16, 
1998, one will be selected as the Grand Prize 
winner and five (5) nominees will be selected as runners-up 
from among all eligible entries received, by a pe of judges 
selected by ‘Sp sor. Each entry will be judged t based on the 
originality and ¢ of the essay and the merits of the 
the nominee. All the judges’ decisions 
with respect to the selection of the winners shall be final. 
Prizes: One (1) Grand Prize, 
(4) at a location selected by 
included in prize. Prize must 
1999. (Retail value $775). Five 
consisting of a Sunset Cx 
General: Wi 
ner and dinn« 


(1) nomine 


larity 
accompli shments of 


1 Sunset-catered dinner for four 
Sponsor. Travel expenses not 
be utilized by December 15, 
(5) Runners-up Prizes, each 
0k book. (Retail value of each $25.) 
ers will be notified by mail. Grand Prize win- 
companions requ ia to sign an Affidavit of 
Eligibility and : iability/Publicity Release which is due with- 
in fifteen (15) days of notification atte mpt or prize will be for- 
feited and awarded to an alte: winner. The Grand Prize 
winner and his/her nominator will be required to consent to 
the use of their names, photo 
tional and publicity purposes without additional compensa- 
tion, except where prohibited by law. Contestants agree to 
abide by and be bound by all applicable U.S. laws and these 
Official Rules. Void where prohibited. All taxes and other 


ind/or likenesses for promo- 


expenses on the receipt and use of prize are winners’ sole 
responsibility. No cash substitutions, transfers or assignments 
of prizes allowed, except by Sponsor who reserves the right to 
substitute prizes of equal or greater value if unavailable. For a 
list of winners, send a SASE to A Job Well Done Winner, c/o 
Sunset Magazine Marketing Department, 80 Willow Road, 
Menlo Park, CA 94025. 
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Bathroom dollars and sense 


BY BARBARA BOUGHTON 


HOW MUCH MONEY WILL YOU SPEND ON YOUR BATHROOM RED 
tricky question, with no easy answer. Cost depends on such variables 
size of the bathroom, types of finishes, whether you'll be tearing down w 
or moving plumbing, and the going rates for labor in your area. 

In the West, figures range widely from city to city, depending « on e 
petitiveness of the local building industry. We informally surveyed 2 a few cc 
tractors to discover the range of costs s for remodeling — ) thro 


percent of the total remodel cost. 


1. Economy bath (45 sq. ft.) a : 
FINISHES AND FIXTURES: New porcelain tub with tiled shower; ae r 
tain and rod; one new white pedestal sink; new chrome fixtures nt f 
above mirrored medicine cabinet; new 22-inch chrome towel bar new 
let with chrome toilet paper holder; vinyl flooring; eggshell pen i 
color for walls. 

= Denver: $7,429 

= San Francisco: $10,144 


2. Mid-range bath (66 sq. ft.) 
FINISHES AND FIXTURES: New large porcelain soaking tub with tile 
separate glass-enclosed shower; oak-veneered vanity cabinet with solid- 
face countertop and double sink; chrome fixtures; 24- and 36-inch chro 
towel bars; mid-range toilet with chrome toilet paper holder; wood-fra 
beveled mirror with sconce light on each side; wood medicine cabinet 
adjustable shelves; tile floor; semigloss color paint for walls, door, and ceil . 
m Denver: $14,189 m Los Angeles: $12,348 
@ San Francisco: $19,875 m Seattle: $13,646 


3. High-end bath (120 sq. ft.) 
FINISHES AND FIXTURES: New whirlpool tub big enough for two; separa’ 
shower with double shower heads in brass finish; glass-block surround on 
one shower wall, granite surrounds on two walls, plus granite flooring 
shower; two high-end 32- by 32-inch insulated vinyl windows ovet 
whirlpool; roof skylight; new high-end toilet and bidet; brass-finish toilet pa 
per holder and two brass-finish rings for towels; heated double brass tow el 
bars; custom solid-wood vanity with granite countertops and two whi 
solid-surface sinks; light bar in brass finish; wood- and brass-trimmed me 
cine cabinet and large matching linen cabinet; polished marble floori 
faux paint in four-color blend for all walls; single color paint for ceiling. 
@ Denver: $32,514 u Los Angeles: $31,832 
m San Francisco: $46,550 m Seattle: $32,895 @. 


CONTRACTOR SOURCES: 

*Camber Construction, Berkeley (510/843-3841) 

*C. W. Howe, Rancho Palos Verdes, CA (810/541-8490) 
*Dancing River Construction, Wheat Ridge, CO (303/467-3055) 
*Einar Nelson Construction, Van Nuys, CA (818/785-1202) 

*J. M, Bogan, Monroe, WA (425/788-2272) 


= Los Angeles: $5, 689 
a — $8, 77 


*K. G, Brewster Remodeling Services, Denver (303/477-0806) 
*Lisa Swerdlow Construction, Oakland, CA (510/569-6900) 
*Norlen Building & Design, Denver (303/399-4517) 

*Prestige Custom Builders, Seattle (206/722-1540) 
*Tenhulzen Remodeling, Redmond, WA (425/885-9871) 
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removing crusty, baked-on foods, our new Power Scour” dishwasher 
virtually eliminates soaking. At least for dishes. 


SSS 


§ Instead of leaving your baked-on 
Bseroles immersed in the sink, leave 
Bn to the new Whirlpool dishwasher. 
Bur exclusive new Power Scour cycle 
ans even that crusty, petrified stuff 
etter than any other dishwasher. And 


Bwith the flexibility of our AnyWare™ 


Je 


Pe For outstanding cleaning of dried-on, baked-on foods, 
se Whirlpool Power Scour dishwashers and Cascade Plus” 


other dishwasher holds more dishes. As for 
all that soaking, you just might want to save 
it for yourself. Visit www.whirlpool.com 
or call 1-800-253-1301. And find out 


how to have a little more time for some 


SEE silverware basket and rack system, no 
& 


good, clean fun. 


® 


<= 
Whi 


APPLIANCES 


A Job Well Done.” 


























































































LEGALNOTI 


If you own or owned | 


a home or property with Hurd’ 
gas-filled windows or doors, 
this notice may affect your rights. 


You may be entitled to share in the proceeds of a proposed class action \ 
Settlement if you own(ed)/purchased Oe of these Hurd models: ear | 


Series Low-e with Argon, Heat Mirror’ TC-88, Heat Mirror’ SC-75, InSol-8~ | 








This Notice is being published pursuant to Civil Rule 23 (e) of the 
Rules for Superior Court of the State of Washington, and pursuant to 
an Order of the Superior Court for Spokane County, Washington (the 
"Court") in a case titled Joseph Delay, et al., Plaintiffs, v. Hurd 
Millwork Company, Inc., a Wisconsin Corporation, Defendant, No. 
97-2-07371-0, to inform you of the following: 


The Court has made a preliminary determination that this action 


may be maintained as a class action for settlement purposes on behalf 


of the following class: all current and former owners of real property 
in Washington, Idaho, Montana, Oregon, Utah, Colorado, Arizona, 
New Mexico, California, Nevada, Alaska, Wyoming, and Hawaii 
(the "Class Area") on which Hurd Millwork Company inert gas-filled 
windows or doors have been installed or for which such windows or 
doors have been purchased and delivered into these states and who 
do not exclude themselves from the class (the "Class" or "Class 
Members"). 


This lawsuit arises out of the sale by Hurd of various models of 
windows and doors represented by Hurd as inert gas-filled. The 
subject models are Pennant™ Series Low-e with Argon, manufac- 
tured after January 1, 1991, Heat Mirror™ TC-88, Heat Mirror™ SC- 
75, manufactured after January 1, 1995, and InSol-8™, manufac- 
tured after January 1, 1990. Plaintiffs allege that Hurd installed 
breather devices or capillary tubes (' ‘Breather Devices") into these 
windows and doors prior to shipping them to the Class Area resulting 
in the windows and doors substantially losing the inert gas, and that 
Class Members paid a premium price for what they believed to be 
gas-filled windows and doors, and suffered damages as a result of the 
ae as Plaintiffs sought both injunctive relief and compensatory 

amages. 


The defendant deni nies all allegations and charges and continues to 
assert various defenses to PI aintiffs' claims. 


The parties hav e 


arties pagited to a proposed Settlement (the "Settle- 
ment") of the litig: 


ion on behalf of the Class in order to avoid the risk 


and additions lensto trial. The Settlement provides for the establish- 
ment of a Settlement Fund of $5.3 million. The Settlement.also 
provides, among other things, that Hurd will no longer sell windows 


and doors with Breath “r Devic 


athe 5 in the Class Area as inert gas-filled. 
The Court has preliminarily 


ipproved the Settlement. 


ie oe Mend er as described above, you may be eligible 
to receive money from the Settlement Fund if the Settlement is 





approved by the Court. Each member of the Class who files a tn ; 


and valid claim form will receive a pro-rata share of the Settlen 
Fund. The Settlement Fund to be distributed to the Class will be! 
of legal fees and expenses, and other settlement costs. Each ij) 
vidual award will be based on a Compensation Grid that takes 

account window and door models owned by that individual, ¢) 
number, and that individual's period of ownership. | 


eT 
You must call toll free 1-800-574-5746 or see the websites. 


http://www.hilsoft.com/hurd to receive a Claim Form. | 


The Court will hold a hearing on December 18, 1998 to consi 
whether the Settlement is fair, reasonable and adequate and in thet 
interest of the Class; Plaintiffs’ counsel's applications for attorn 
fees not to exceed 25% of the Settlement Fund plus expenses; and 
the payment of $1,000 to the named Plaintiffs. You have a righ 
appear at the hearing and to be heard either in support of, oj) 
opposition to, the Settlement. 


parc 
i 
th 





id 
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You have a right to exclude yourself from the Class by mail : 


request for exclusion postmarked on or before December 11, 19% 
For a full Notice discussing the consequences of excluding youri™) 


from the Class, and explaining how to do so, please call toll free 


in 


see the website. 1. 


If you do not exclude yourself from the Class, you have a righy 
object to the Settlement, but you must make certain filings with 
Court and counsel by no later than December 11, 1998. Please ¢ 
toll free or see the website for a full Notice describing the procedu 
for making objections in writing and at the Settlement Hearing. 


This Notice is asummary. For a complete and detailed Notice. 
a Claim Form, or for more information, call toll free 1-800-574-57 
or see the website at http://www.hilsoft.com/hurd You may ai 


write to: Hurd Millwork Litigation, P.O. Box 6515, Portland, (i) 


97228-6515, or Class Counsel, Kim D. Stephens, P.S. or Beth 
Terrell, Esq., Tousley Brain PLLC, 56th Floor, Key Tower, 700 Fi 
Avenue, Seattle, WA 98104-5056. 


PLEASE DO NOT CONTACT THE COURT, THE CLERI 
OFFICE, OR THE JUDGE. 


By order of the Court. Dated: September 11, 1998 


www.hilsoft.com/hurd | 
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Cabinets and color 


A kitchen starts over with period-conscious detailing and vibrant paint i 





DBLEM: It was the little kitchen that couldn’t—an 
@ashioned space without any old-fashioned 
Bp. The stovepipe snaking into the wall, the small 
l board around the sink, and the bland doorway 
‘Bng to the laundry porch made it outdated, ineffi- 
“@, and cheerless. 

LUTION: Rescue arrived in the form of new cabi- 
| and counters along both sides of the space, 
dwork detailed to match ornamental accents 
Wid elsewhere in the Arts and Crafts—style home, 
! vivid color. The traditional moldings, drawer 

, and glass cabinet doors work with the yellow, 

p, and blue paint palette to bring the space cheer- 

‘®to life. 
Beuitect: Andre Roth- 
® AIA, San Francisco 
626-5112) 

NT: Ralph Lauren 





>. Tennis Court 
e, Benjamin Moore 
yellow 320 and 
812 

— Daniel Gregory 

































THE SUN-SPLASHED 

























































































yellow pantry and galley 
kitchen combine 
traditional details, like 
the small, room-dividing 
columns and wood 
counters, with 
contemporary elements, 
such as the open 











shelving and modern 





hanging lamps, to 








transform what had 





been a cramped and 
dreary space. 
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Fitting desk accessories 


# You can add a dash of whimsy to your workspace with these e 
desk accessories. Start with a simple wood or metal box (for index 
recipe cards), then shop the aisles of a hardware store for latch 
hooks, drawer pulls, and heavy-duty springs to use as decorative tri 
Shopping tip: Look for shapes and details that will lend personality a 
form to the box when used in unexpected ways. The elegantly cury 


| 
| 


legs on the box at bottom left, for example, are made from two douk 
pronged coat hooks. , 











INSTRUCTIONS 

1. Plot hardware positions on the fit, then remove. Paint or stain bi 
box and drill holes for screws as desired, finishing with sealer. 
(items without screws may be 2. When the sealer is dry, reatta! 
attached with epoxy or hot glue _ the hardware and you will have® 
after the box is painted). Attach box that can stand gracefully q ¥ 


hardware (with screws) to test for its own feet. — Aimée Oscamou | 


ii 
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mn 
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Stripes in many hues 


| | Pe ; S23 3349 re i i " , ™ Seersucker is back—but with a difference. The familia 
ee se stripes so popular in clothing decades ago have resut 
| ‘ eos ee 2 8 =) faced in the form of an upholstery fabric called New Piz 
py ae = = sh ™ zazz, made of cotton innovatively blended with woo! 
and rayon. The stripes are separated by thin accen 
lines, resulting in an especially lively mix of hues! 
Available in 12 color combinations ranging from sof 
beige and cool green to deep pink and purple, the fabri) 
: ; a retails for about $100 per yard and is available through} 
eg : LY SY ee a designers. For the nearest showroom in your area 
hs ah a call Rodolph, Sonoma, CA (707/935-0316). | 
: 2 Gp — Ann Bertelsen} 











































»e Great Outdoors 

t Sunset was an early advocate 

* for the environment and the 
way Westerners experience 
and protect their region’s 
wealth of natural resources. 
This volume offers access to 
a century of perspectives on 
the study and conservation of 
Western flora and fauna; water 
use and land planning; alternative 
forms of energy; national, state, 
and local parks; outdoor recre- 

A ation; and more. 


Travel Near and Far 
Sunset was first published 
to promote Western desti- 
. nations. For a century, 
it has featured exciting 
big-city attractions, 
scenic resort areas, 
and, as a pioneer in eco- 
rism, places far from the crowds. 
traveled the globe, but focused on the 
pst, including Alaska, Hawaii, British 
@ebia, Mexico, and the Pacific Rim. 


prehensive Resource 
1898, Sunset has 
ed more than 
0 articles, col- 
poems, and 


Ceartry Sweet Arp . 
Gaok, 160. 4. (Apr. STAY p36 15 
J Wil Seap Pras Male History?, 161.2 
(ct 33 


q plogical bibliography =e" 
book cites 9,400 major Sunset 


’s providing author, title, volume 
age number, and publication 

sre arranged chronologi- 

n 10 categories and many 
egories. Use this resource 


through the document delivery \ 
e identified in the book. 


| Open Up the Book and 
Open Up the Wes 


ADVERLISEMEN L | 


| 
Western Gardens) 

When it comes to gardening in the West, 

Sunset wrote the book. The magazine || 

broke new ground in 1932 with its|| 

first regional editions for gardeners—a| || 


“...ounset has shaped the way 
people live in the Far West ...” 


— Dr. Kevin Starr in his introduction 


tradition that continues across all editorial| 
topics. The Western Garden Book is the! || 

€ authority for amateurs and arofesnionala 

P alike. Now you can peruse Sunsets! 
% | heritage polus horticultural advice on 
; garden design, landscaping, and' 
caring for plants—whether you’re| | 


nurturing roses, native perennials, | 



































to this volume 


or drought-resistant plants. 


Teer orn eects! 
of Western Living 1898-1998 
eT alee ete Ld 


Cooking Indoors and Out 
Bibliography 


Sunset lets Westerners bring new ideas into 
their homes and kitchens. Now, via the} || ||| 
bibliography, one can trace the evolution | 


of the Sunset recipes that defined artful 


Western cookery long before its contempo- 


rary incarnation as “California cuisine.” || 
Live the outdoor life, of barbecuing and) || 
grilling, patio dining, picnics,| | 

and back-country cook- 














ing. Peruse decades of 
homemaking tips, work-| | 
shop and craft projects, | | | 

F ideas for entertaining, and. | 
holiday festivities that | 


| 
HIM 
Colorful History | | 
Named after Southern Pacific’s Sunset! | 
Limited, and founded a few years after | | | 
Stanford University, Sunset has shaped || 
and reflected Western history since 1898. || | | 
Home to authors such as Jack London, || 
John Muir, and Herbert Hoover, and) 
artists including Maynard Dito i 
Will James, and Maurice . | 
Logan, Sunset has chron- 
icled the West through two — 
world wars, the Great 
Depression, explosive 
population growth, and ; 


epitomize Western living. | 




















a 3 
Homes of Character Actual size, 8 !/2” x 11”, 304 pages 


Respected architects and landscajye designers have introduced 
< the world to a distinctive aesthetic that merges the Western 
yal home and garden with the greater environment. Here 
cited are the visions of the long-established AIA/Sunset 
Western Homes Awards, plus tips for building and 
remodeling in ways that embody the relaxed Western lifestyle. 













modern times. ANDIEey | 











same drive and entrepreneunial spin that opened the West. 


pings by others offer unique perspectives on the evolution of a way of life Name | | 
Panized around the world. This comprehensive bibliography creates an Address I ) | 
fl library resource, companion to a personal Sunset collection, or gift for City State in 
oi fee 1 
: : of Western living. Telephone E-mail | | 
(As Sunset continues strong in its second century, this book reveals to Check one: A Personal Check I Money Order J Charge | | 
ons of loyal readers a truly historic publishing achievement matched by : iii} 
f 3 00 é I | b h Credit Card Number (Visa, Mastercard, American Express) Exp. Date gts | | 
ew magazines—| uninterrupted years. it also celebrates the long, Check here for free holiday/gift wrapping: Q 4 i WW 
dapping histories of Sunset and Stanford University—established by You may also place credit card orders by phone (1-800-533-2670 ext. 465)  «¢s ) || | 
or email (mailorder@bookstore.stanford.org). SU Law i] 
—- = 1i 





This remarkable book from Stanford University Libranes 
puts 100 continuous years of Sunset Magazine at your 
rips. Beautifully illustrated from Sunset’s first century, this 304-page 

me is an invaluable resource for any student of Western history and cul- 
An informative essay by distinguished historian Dr. Kevin Starr and bt | 





To order your copy please complete and return this coupon to: Stanford Bookstore, Mail  \\\\\} | 


| Order Dept. White Plaza, Stanford, CA 94305. Checks payable to Stanford Bookstore. _ |} | | 





Include $7.00 for postage and handling. Delivery in 3-7 working days from receipt of 
order. Calif. residents send $39.48 per copy for shipping and 8 '/4% sales tax. I 
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and subtle patterns write Loughran Designs, Route 
give these fixtures 


their special 
character 


HOME AUDIO NEWS 


Burnished metals 


Eh A al 
























Switch-plate art 


m= “The details of life make such a differ- 
ence,” muses Kevin Loughran, a Gaviota, 
California, artisan who has turned the ordi- 
nary switch plate into an eye-catching work 
of art. He ornaments hand-formed rectan- 
gles of copper and brass with printed and 
etched designs. 

Though Loughran uses a metalworking 
technique similar to the method used | 
in the production of today’s computer 
circuit boards, he draws inspiration 
from the past, including the work of Frank 
Lloyd Wright, the Arts and Crafts move- 
ment, and Mayan, Celtic, Asian, and Moor- 
ish cultures. He also makes a wide variety 
of doorbell switches, plug plates, and 
dimmer switches. 

Plate prices run from $15 to 
$75, depending on size and con- 
figuration. For information, 


1, Box 264, Gaviota, CA 93117, 
call (805) 968-4394, or visit 
www. housejewelry.com. 

— Peter O. Whiteley 





Speakers as furniture 


Audio speakers and interior design used to be 
incompatible. Big speakers may perform well, but 
they look boxy and clash with decor. Less intru- 
sive, smaller models, which often get built into a 
wall, offer less acoustic range. Southern Califor- 
nia—based Innovative Audio Corporation has risen 
to this challenge and designed a line of speakers 
that combine high-quality performance with the 
style and finish of fine furniture. They appear to 
be tall end tables, but when it’s time for listening, 
you open them (the doors store out of the way) to 
reveal the speakers. 

Prices for Cabinet Speakers range from $1,980 


to $3,480 per pair, depending on detailing, style, and wood choice. Also ava 
with the lowest-priced Essentials line will be a coordinating armoire ($3 
with built-in center channel speakers and room for television and sj 
components. For more information, call (800) 595-7757 or check out ' 


innovativeaudiousa.com. —P O. W. 
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Good guys 


Even the bravest, most fearless crusaders find they need a dependable sidekick 


have always ridden with 


to help save the day. And sometimes, that means just picking up a carton of milk on the 


a trusty companion. 


way home from the office. The Toyota Camry. After all, even heroes need a car. 


| Camry 





: TOYOTA everyday 


#98 Toyota Motor Sales, U.S.A., Inc. Buckle Up! Do it for those who love you. 1-800-GO-TOYOTA @ www.toyota.com 
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Centennial 
Thanks giving 


Choose one of Sunset’s ate popular dinners, or mix and 
match Our.treastifed holidayerecipes for your own menu 


il 
































































| RADITIONAL FEAST: From left, Green Beans in a Mist Boy 
H i] © 141), Artichoke-Parmesan Sourdough Dressing (page 132), and 
| i Mashed Potatoes (page 146) go with Best-Ever 
i R- ‘ “iT 


|" Roasted Turkey (page 126) with Chili-Orange Glaze (page 129). 
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hundred years of Thanksgivings has given 
bt a treasured legacy of menus and recipes. 
are inspired by the bounty of Western mar- 
some by the region’s rich ethnic-cultural in- 

es, and others by the temperate climate. 
} honor this heritage in our Centennial year, 
Bifer this collection of Sunset’s most enduring 
ksgiving recipes. Some have been updated 
lightened. You can choose one of the four 
s, each with its own game plan. One is un- 
ngly lavish, another generous but low in fat. 
two are the most popular Thanksgiving din- 
in our history: the Turkey Loco meal, in which 
lied butterflied bird zings with Mexican style, 
e Almost-No-Recipe Thanksgiving, which de- 

S a great meal with little work. 


mmOGRAPHS BY JAMES CARRIER 
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Four grand dinners 
for 10 to 12 
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A TRADITIONAL FEAST 
(page 116) 





AN ALMOST-NO-RECIPE 
THANKSGIVING 


(page 127) 


TURKEY LOCO 
(page 129) 


THANKSGIVING ON 
THE LIGHTER: SIDE 
(page 145) 
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A Traditional Feast 
for 10 to 12 


Candied Cranberries with Cheese and Crisp Crusts (page: 118) 
Calera Viognier 1997 (Mt. Harlan) $30 
Acorn Squash with Boursin Custard (page 120) 
Saintsbury “Garnet” Pinot Noir 1997 (Carneros) $15 


Hot-smoked Hickory Turkey (page 84), or 
Best-Ever Roasted Turkey (page 126) with Chili-Orange Glaze (page 129) 


Giblet Gravy Supreme (page 730) 


Butter-browned Baby Squash Wreath (page 7140) 


Artichoke-Parmesan Sourdough Dressing (page 132) 


Red Pepper Relish with Aromatics (page 134) 


Baked Fennel with Cambozola (page 143) 


Green Beans in a Mist (page 147) 


Garlic Mashed Potatoes (page 146) 


Fess Parker Syrah 1996 (Santa Barbara County) $18, or 
A. Rafanelli Zinfandel 1996 (Dry Creek Valley) $19 


Marbled Pumpkin Cheesecake (page 148) 
Quady Essensia 1996 (California) $12 


APPETIZERS) Bunce 


‘rele abe le abt adealn mda heed 


Crisp tip. For a head start, crisp salad 
greens such as watercress, Belgian en- 
dive, spinach, and lettuces: rinse in cold 
water, drain well, wrap in towels, en- 
close in a plastic bag, and chill 30 min- 
utes Or up to 2 days. 


Gorgonzola and 
Belgian Endive (1987) 


PREP TIME: About 5 minutes 
MAKES: 10 to 12 servings 


1. Trim discolored stem ends from 5 or 
6 heads (1% to 1% Ib. total) rinsed and 
drained Belgian endive. Separate en- 
dive leaves down to small centers. Cut 
centers in half lengthwise. 


2. Place a '2-pound chunk of gor- 
gonzola or other blue-veined cheese in 
the center of a platter. Arrange endive, 
tips pointing out, around cheese. Serve 


with a small knife 
3. to eat, cut off a small bit of cheese 
and put it on a piece of endive. 
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Per serving: 73 cal., 74% (54 cal.) from fat; 
4.4 g protein; 6 g fat (4 g sat.); 1.3 g carbo 
(0.9 g fiber); 263 mg sodium; 17 mg chol. 


Antojitos Tray (1984) 


PREP TIME: 15 to 20 minutes 


NOTES: If making up to 4 hours ahead, 
cover tray and let stand at room 
temperature. 


MAKES: 10 to 12 servings 


1. Rinse and drain 4 oranges (about 
’2 Ib. each). Cut each into 8 wedges. 
Rinse and drain 1 pineapple (about 4 
lb.). Cut crosswise through peel into 
’2-inch-thick slices. Cut each slice into 
quarters. Save pineapple crown for dec- 
oration or discard. Scrub and peel 
12 pounds jicama. Cut into '%4- to 
’2-inch-thick sticks. 


2. Arrange fruit and jicama (and pineap- 
ple crown, if desired) on a rimmed plat- 
ter. Drizzle fruit and jicama with about 
’2 cup lime juice. Cut 2 limes into 
wedges and put on platter. 


3. In a small dish, mix to blend % cup 
salt, 1 tablespoon paprika, and 1 tea- 
spoon cayenne. Place seasoned salt on 
platter. 

























A TRADITIONAL FEAST 
GAME PLAN 


L] UP TO 1 WEEK AHEAD: 


L] 3 DAYS AHEAD: / 
Thaw frozen turkey in refrigerator. Ci 
candied cranberries. 
|] UP TO 2 DAYS AHEAD: 

Bake cheesecake. Crisp lettuce. 
L] UP TO 1 DAY AHEAD: a 
Finish cranberry appetizer. Asser 1 














toes. Make gravy. 
L] *4 HOURS AHEAD: 
Soak turkey in brine. Soak wood ch 
(if using). 

| 3 HOURS AHEAD: 
Ignite briquets for charcoal barbecue, 
[] 2 HOURS AND 50 MINUTES AHE/ 
Heat gas barbecue; add wood chips 
|] *2 HOURS AND 40 MINUTES AHEA 
Arrange briquets for indirect heat é 
add wood chips. Rinse turkey, pat 
and set in barbecue. Add briquets 
charcoal and add wood chips to c 
coal or gas barbecues. 

L] 1 HOUR AHEAD: 

Bake artichoke-parmesan dressing. 
L] 35 MINUTES AHEAD: Ff 
Reheat mashed potatoes. Bake fenne 
L] 30 MINUTES AHEAD: 
Transfer turkey to platter; keep war 
Set out cranberry appetizer. . 
LJ] 20 MINUTES AHEAD: 

Place garlic on mashed potatoes. 
() 15 MINUTES AHEAD: 

Steam acorn squash with filling. 
(] 10 MINUTES AHEAD: 

Reheat gravy, add turkey drippings, a 
keep hot. Bring water to a boil to rehe 
green beans. Spoon relish into a bowl. 
L] 5 MINUTES AHEAD: 
Reheat green beans and onion mixtu 
Reheat baby squash in butter. Garg 
turkey. 
*Timetable based on a 15-pound turld 
adjust for other sizes. 
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“Some of life’s best moments come FTD” 


















































FOOD 


4. To eat, dip foods in salt to taste, 
squeeze juice from lime wedges over 
pieces, or do both. 

Per serving without salt: 84 cal., 5.4% (4.5 cal.) 

from fat; 1.1 g protein; 0.5 g fat (0 g sat.); 21 g 

carbo (4.8 g fiber); 2.9 mg sodium; 0 mg chol. 


Per 2 teaspoon salt: 1.1 cal., 0% (0 cal.) from 
fat; 0 g protein; 0 g fat; 0.2 g carbo (0 g fiber); 
1,163 mg sodium; 0 mg chol. 


Candied Cranberries with 
Cheese and Crisp Crusts 
(1986) 


PREP AND COOK TIME: 45 to 55 minutes 


NoTES: Up to 3 days ahead, make, 
cover, and chill candied cranberries. 
Up to 2 days ahead, crisp lettuce (see 
crisp tip, page 116). Up to 1 day ahead, 
slice, cover, and chill cheese; make 
crusts, cool, and store airtight at room 
temperature. 


MAKES: 10 to 12 servings 
2 cups cranberries, fresh or 
thawed frozen 
About *4 cup sugar 


i teaspoon mixed whole 
pickling spice 


1 baguette (8 0z.) 


i] 


tablespoons butter or 
margarine, melted 


1 teaspoon kosher salt 


About '2 pound cheddar cheese 


30 to 36 inner butter lettuce leaves, 
rinsed and crisped 


6 glacéed chestnuts, cut into 
quarters (optional) 


1. Sort cranberries and discard any soft 
or decayed fruit. Rinse berries. In a 1'/- 
to 2-quart pan, combine cranberries, 
¥4 cup sugar, and pickling spice. Cover 
and set over low heat. Stir occasionally 
until cranberries are translucent, sugar 
dissolves, and a syrup forms, about 30 
minutes. Remove from heat, uncover, 
and let stand until cranberries are warm 
or cool. 


2. Meanwhile, cut baguette diagonally 
into 30 to 36 slices. Lightly brush 1 side 
of each slice with butter. Set slices, but- 
tered side up, in a 10- by 15-inch pan. 
Mix salt with 1 teaspoon sugar and 
lightly sprinkle over bread. 

Bake baguette slices in a 325° oven 
until bread is dry and golden at edges, 
about 20 minutes. Use warm or cool. 





EINE Rey Ay NaENgG 


4. With a cheese spade or vegetable 
Slicer, cut cheese into thin slices 
and mound lightly in a dish. Put cran- 
berries, lettuce, and chestnuts in sep- 
arate small bowls. Arrange baguette 
slices in a basket. 


5. To eat, set a baked baguette slice on a 
lettuce leaf and top with a slice of 
cheese, candied cranberries, and a chest- 
nut piece. 


Per serving: 205 cal., 39% (79 cal.) from fat; 
6.8 g protein; 8.8 g fat (5.3 g sat.); 25 g carbo 
(1.4 g fiber); 376 mg sodium; 25 mg chol. 












set DORON cc, 


Spinach Salad with 
Pine Nut Dressing (1966) 


PREP AND COOK TIME: About 10 min 


Notes: Up to 2 days ahead, c 
spinach (see crisp tip, page 116). 
to 1 day ahead, toast nuts and m 
dressing; cover and chill separately. 


MAKES: 10 to 12 servings 
’) cup pine nuts 
¥2 teaspoon dried tarragon 
2 teaspoon grated lemon peel 
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i teaspoon ground nutmeg 
3 Cup extra-virgin olive or salad oil 
3 cup white wine vinegar 


1’2 pounds (about 4 qt.) 
baby spinach leaves, 
rinsed and crisped 


Salt 


1. Pour nuts into a 10- to 12-inch frying 
pan over medium heat. Shake pan and 
stir nuts often until pale gold, about 2 
minutes. Pour from pan, let cool, and 
coarsely chop. 

2. In a large bowl, combine nuts, tar- 
ragon, lemon peel, nutmeg, oil, and 
vinegar. 

3. Add spinach leaves, mix well, and 
season to taste with salt. Spoon onto 
salad plates. 


Per serving: 98 cal., 87% (85 cal.) from fat; 
3.1 g protein; 9.4 g fat (1.4 g sat.); 3.1 g carbo 


(2.1 g fiber); 45 mg sodium; 0 mg chol. 
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Acorn Squash with 
Boursin Custard (1990) 


PREP AND COOK TIME: 45 to 50 minutes 
NOTES: Miniature pumpkins such as 


Jack Be Little or Munchkin also work 


well in this recipe. Up to 1 day ahead, 
steam vegetables and make filling; 
cover and chill separately. To make 12 
servings, prepare recipe twice. 
MAKES: 6 servings 

3 acorn squash (about 10 oz. each) 


or 6 miniature pumpkins 
(7 to 8 oz. each), rinsed 


1 package (4 to 5 oz.) herb-flavor 
Boursin or Rondelé cheese 


1 package (3 oz.) cream cheese 
1 large egg 
At least 6 to 12 fresh sage leaves 


1. Cut squash in half lengthwise (or slice 
top quarter off each pumpkin). Place 


| 
| 
| 
| 
| 

| 
orn Squash with Boursin Custar 


squash, cut side down (or pump) 
with tops sitting on them), on a | 
over 1 inch boiling water in a 5- t) 
quart pan or 14-inch wok. Cover | 
steam over high heat until vegetable: 
tender when pierced (don’t cut thre} 
skin), about 20 minutes. Lift from 1 
let stand until cool enough to hand. 
to 8 minutes. 





2. With a small spoon, gently scoop ,, 
and discard seeds, taking care no 
break skin. You may need to set squil"’ 
halves cut side up and press down ‘ fn 
tly so they sit steady. ! 


3. In a food processor or with a milf " 
beat herb cheese, cream cheese, |§. 
egg until smooth. Pour filling equ; 

into each squash half (or pumpkin).|§ 
1 or 2 sage leaves on filling. | 


4. In the same pan, set filled vegeta} 

on rack over 1 inch boiling water. Cq@ ,, 
and steam over high heat until filj§_ 
puffs slightly and is firm when jigg}’ 
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BeaereNnTERTAINING 


Almost-No-Recipe Thanksgiving (1982) 
for 10 to 12 
Shrimp and Watercress Salad with Hot Mustard Dressing (page 124) 


St. Supéry Sauvignon Blanc 1997 (Napa Valley) $10 
Best-Ever Roasted Turkey (page 126) 
Rich Brown Giblet Gravy (page 130) 
’ eyer Lemon Relish (page 136) 


lian Chard Dressing (page 131) | 

age 144) and Whole Roasted Bell Peppé ‘ 
Potatoes (page 145) 
Thanksgiving C estnuts (page 145) 


Cabernet Sauvignon 1995 ‘(Napa Valley/Stags 
ia Crest Cabernet Sauvignon 1995 (Columbia 
or St. Francis old vine Zinfandel 1996 (Sonoma County) $20 


ee $12, 


Ginger-Caramel Macadamia Tart (page 146) 


Bonny Doon Framboise (Infusion of Raspberries) 
soreness (California) $10, 375 ml. 


it 10 minutes. (After 5 minutes, fit 
pkin tops onto rack to heat. To 
= pumpkins, place tops on or along- 
) Garnish with sage leaves. 


erving: 181 cal., 70% (126 cal.) from fat; 
protein; 14 g fat (9 gsat.); 12 g carbo 
y fiber); 169 mg sodium; 73 mg chol. 


Green Bean and 
Jicama Salad (1989) 


P AND COOK TIME: About 25 minutes 


Es: Up to 2 days ahead, crisp water- 
“Bs (see crisp tip, page 116). Up to 1 
@ ahead, cover and chill onion in liq- 
chill cold cooked beans, jicama, 
dressing all separately. 


Es: 10 to 12 servings 


}3 cup thinly slivered red onion 
6 tablespoons white wine vinegar 


pound green beans, 
ends trimmed 


pound jicama, scrubbed 
and peeled 


cup extra-virgin olive oil 
tablespoon Dijon mustard 
teaspoon dried oregano 


cups (about 6 oz.) watercress 
sprigs, rinsed and crisped 


_ Salt and pepper 





1. In a small bowl, mix onion, 1 table- 
spoon vinegar, and 1'2 cups cold water; 
let stand at least 20 minutes. 


2. Rinse beans and cut into julienne 
strips with a food processor, French 
bean cutter (slicing bars in the handle 
of some vegetable peelers), or knife. In 
a 3- to 4-quart pan over high heat, bring 
2 quarts water to a boil. Add beans and 
cook just until tender-crisp, 2 to 5 min- 
utes. Drain beans and immerse them at 
once in ice water until they are cold. 
Drain well. 

3. Meanwhile, cut jicama into /4-inch- 
thick sticks. 

4. In a large bowl, mix remaining vine- 
gar with oil, mustard, and oregano. 
Drain onion. Add onion, beans, jicama, 
and watercress to bowl. Mix well and 
add salt and pepper to taste. 


Per serving: 69 cal., 59% (41 cal.) from fat; 
1.2 g protein; 4.6 g fat (0.6 g sat.); 6.2 g carbo 
(2.6 g fiber); 40 mg sodium; 0 mg chol. 


Fall Fruit Salad (1995) 


PREP AND COOK TIME: About 35 minutes 


NOTES: As an alternative to frisée, use 
tender inner leaves of curly endive. 
Up to 2 days ahead, crisp frisée (see 
crisp tip, page 116). Up to 1 day ahead, 
toast nuts and segment grapefruit; 
cover and chill separately. 


MAKES: 10 to 12 servings 


AN ALMOST-NO-RECIPE 
THANKSGIVING GAME PLAN 


(Roast potatoes, onions, bell peppers, 
and chestnuts in oven with turkey.) 

(1 UP TO 1 WEEK AHEAD: 

Make cranberry-lemon relish. 

1 AT LEAST 3 DAYS AHEAD: 

Thaw frozen turkey in refrigerator. 

(J UP TO 2 DAYS AHEAD: 

Crisp salad greens. 

UP TO 1 DAY AHEAD: 

Make italian chard dressing. Bake 
ginger-macadamia tart. Make chocolate 
sauce. Make broth for gravy. 

1) UP TO 4 HOURS AHEAD: 

Make salad dressing. 

*2V2 HOURS AHEAD: 

Roast turkey. Scrub sweet potatoes. 
111% HOURS AHEAD: 

Put onions and sweet potatoes in oven 
with turkey. Add chestnuts to turkey 
roasting pan. 

01 HOUR AHEAD: 

Put chard dressing on bottom rack of 
oven or another oven. Put bell peppers in 
oven. Open wines. 

130 MINUTES AHEAD: 

Transfer turkey and chestnuts to serving 
platter; keep warm. Continue to bake 
vegetables and dressing. Thicken and 
finish gravy; keep hot. Spoon cranberry 
relish into a bowl. 

(010 MINUTES AHEAD: 

Assemble salad. 

5 MINUTES AHEAD: 

Remove vegetables and dressing from 
oven. Arrange vegetables around turkey. 
1 AT DESSERT TIME: 

Warm chocolate sauce. 

*Timetable based on a 15-pound turkey; 
adjust for other sizes. 





















































2 to 4 tablespoons pine nuts 
4 ruby grapefruit (1 lb. each) 


4 firm-ripe Fuyu persimmons 
(‘7 Ib. each) 


2 Asian pears (about *1 lb. each) 
6 tablespoons lime juice 
tablespoons rice vinegar 


“4 cup honey 


(Continued on page 124) 
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digitaria sanguinalis ambrosia franseria 
(crabgrass) (ragweed) 


























(old tennis ball) 


| taraxacum officinale antiquus pila tenisiae 
(dandelion) 
| 


For more information about Hondas commitment to the environment, call 1-888-CC-HONDA ext 310. ©1997 Honda North America, Inc. 
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Dont lawnmowers propel enough 
scary things into the air? 


At Honda, weve always been concerned about 
clean air. And while we cant do anything about the 
ambrosia franseria flying around your backyard, we 
can do something about your mowers emissions. 

Since 1982, weve been building environmentally 
responsible mowers with our unique overhead valve 
engine. Long before clean-air regulations existed. 

Compared to many lawnmowers with side-valve 
engines currently in use, Hondas generate lower 
hydrocarbon and carbon monoxide emissions. And 
achieve up to thirty percent better fuel economy. 
Plus, thanks to our mulching technology, Honda 
mowers deliver fine-cut grass clippings back to your 
lawn. Instead of to landfills. 

This kind of thinking is nothing new at Honda. 
Throughout our 19 years of building products here 
in America, our goal has always been the same: To 
balance your desire for fun and performance with 
societys need for cleaner air. 

This philosophy leads to products like our clean 
mowers, which let you concern yourself with other 
things when mowing the lawn. After all, who knows 
when you may encounter a taraxacum officinale. 


HONDA. 
Thinking. 





























































































































Shrimp and Watercress Salad 


4 to 6cups frisée, rinsed 
and crisped 


12 cups pomegranate seeds 
Salt 


1. Cook pine nuts in a 6- to 8-inch fry- 
ing pan over medium heat, shaking pan 
often to stir nuts until pale gold, 2 to 3 
minutes. Pour from pan. 


2. With a knife, cut peel and membrane 
from grapefruit. Holding fruit over a 
bowl, cut between segments and inner 
membrane to release fruit into bowl. 
Squeeze juice from membrane into 
bowl; discard membrane. 

3. Rinse Fuyu persimmons, trim off and 
discard stem ends, then slice fruit cross- 
wise into thin rounds. 

4. Rinse Asian pears and discard stems. 
Cut fruit crosswise into thin rounds 
through center seeds. Coat pear slices 
with grapefruit juice. 

5. In a small bowl, mix 6 tablespoons 
grapeiruit juice (reserve remainder for 
other uses) with lime juice, rice vinegar, 
and honey. 

6. Line a salad bow! or salad plates with 
frisée. Arrange Fuyu persimmons, Asian 
pears, and grapefruit on frisée. Sprinkle 
with pomegranate seeds and pine nuts, 
then moisten with the grapefruit-lime 
dressing. Add salt to taste. 
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Per serving: 170 cal., 7.1% (12 cal.) from fat; 
1.9 g protein; 1.3 g fat (0.1 g sat.); 43 g carbo 
(3.1 g fiber); 6.3 mg sodium; 0 mg chol. 


Shrimp and Watercress 
Salad (1987) with 
Hot Mustard Dressing (1986) 


PREP TIME: About 15 minutes 


NOTES: Up to 2 days ahead, crisp Bel- 
gian endive and watercress (see crisp 
tip, page 116). Up to 4 hours ahead, 
make mustard dressing (step 1), cover, 
and chill. 


MAKES: 10 to 12 servings 


1’%2 tablespoons dry mustard 
¥2 cup lemon juice 
2 teaspoons Worcestershire 


6 tablespoons extra-virgin olive 
or salad oil 


Ys cup freshly grated 
parmesan cheese 


6 heads Belgian endive (3 to 
4 oz. each), rinsed and crisped 


6 cups (about 6 oz.) watercress 
sprigs, rinsed and crisped 


4 pound shelled cooked tiny 
shrimp, rinsed and drained 


Salt and fresh-ground pepper 




























1. In a large bowl, mix mustard 
12 tablespoons water. Add 1 
juice, Worcestershire, oil, and chet 


2. Trim discolored stem ends fro 
dive. Break off 30 to 36 outer leave 
arrange 3 leaves on each salad plat 


3. Cut remaining endive into fins 
ers. Add slivered endive, watercres! 
shrimp to dressing in bowl. Mix wé 


4. Mound salad equally on e 
leaves and season to taste with sal 


pepper. 
Per serving: 113 cal., 65% (73 cal.) from | 


8 g protein; 8.1 g fat (1.5 g sat.); 2.4 g ca 
(1.2 g fiber); 133 mg sodium; 57 mg che 


seamed 


Chestnut Soup (1994) 


PREP AND COOK TIME: About 40 mit 


NOTES: To use fresh chestnuts, y 
need about 12 pounds. Cut < 
through shell on flat side. Imn 
in boiling water and simmer 10 min 
Drain, and while nuts are warm 
wet, use a small knife to pull off. 
and dark membrane. Or buy pe 
cooked chestnuts canned (in wa 
frozen, or in shelf-stable packa; 
Up to 3 days ahead, make soup, c 
and chill. Reheat to serve, thint)) 


we <a ie 


cS 2 AN . an . ee. 


Eating ‘oatmeal is rete for your ees 
Meet the proof. 


E 





ee ae re i — 


De 


No ae in Parayere, Colorade ie 


, aker® Oatmeal for thirty days. 98 of 
am lowered their cholesterol. That’s a 
‘jot of healthy hearts, and that means 


lot of happy people. With results 


e Rs 


a ee 
COLORADO 


cae 








Tike ie you mene = etna aaler 
Oatmeal has a special place in their 
hearts. For more information on how 


Quaker Oatmeal may help lower 
your cholesterol, call 1-800-735-3555. 


‘er Oatmeal, as part of a low-fat Mien a ee ©1998 QOC 


may reduce the risk of heart disease. 


www.dl keroatmeal.com 
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as desired, with more broth—soup 
thickens on standing. To make 12 serv- 
ings, double the recipe and use a 6- to 8- 
quart pan. 


MAKES: 6 servings 


1 cup minced shallots or onions 
7/4 teaspoon dried thyme 


About 7 cups fat-skimmed 
chicken broth 


4 cups peeled cooked 
chestnuts (see notes) 


Sour cream 


1'2 tablespoons slivered 
fresh chives or parsley 


Salt 


1. In a 5- to 6-quart pan over high heat, 
frequently stir shallots, thyme, and 
'’2 cup broth until vegetables are lightly 
browned, 5 to 7 minutes. Add 6'2 cups 
broth and chestnuts. Cover, bring to 
a boil, then reduce heat and simmer 
until chestnuts mash easily, about 30 
minutes. 


2. Whirl mixture, a portion at a time, in 
a blender until it is very smooth. Or, 
with a slotted spoon, skim chestnuts 
and vegetables from broth and purée 
in a food processor, then mix with 
broth in pan. 

3. Measure soup. If you have less than 
6 cups, add broth to make this amount 
and return to pan and stir until hot. If 
you have more, boil and stir until soup 
is reduced. 

4. Ladle hot soup into bowls. Add a 
spoonful of sour cream to each and 
sprinkle with chives. Season with salt 
to taste. 


Per serving: 182 cal., 6.6% (12 cal.) from fat; 
12 g protein; 1.3 g fat (0.2 g sat.); 30 g carbo 
(0.2 g fiber); 116 mg sodium; 0 mg chol. 


Winter Squash Soup 
with Sage (1996) 
PREP AND COOK Time: About 1/% hours 


NoTES: Choose a squash with deep 
orange, sweet flesh, such as butternut, 
kabocha, red kuri, or buttercup. If mak- 


ing up to 3 days ahead, start at step 2, 
using plain olive oil. Continue :hrough 
step 4. Cover and chill. Up to 
| day ahead, fry sage leaves, wrap in pa- 


per towels, seal in a plastic bag, and 
hold at room temperature. Cover and 
chill sage-flavor oil. Reheat soup, 
thinning, if desired, with more broth— 
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it thickens on standing. Add sage oil. 
To make 12 servings, double the recipe 
and use a 5- to 6-quart pan. 


MAKES: 6 servings 


2 tablespoons olive oil 
18 fresh sage leaves (about 11” in.) 
2°%« to 3 pounds winter squash 


2 unpeeled onions (about 
6 oz. each), cut in half 


6 unpeeled cloves garlic 
4 cup chopped parsley 


1 tablespoon chopped 
fresh sage leaves 


4 teaspoon fresh thyme leaves 
or dried thyme 


4 cups fat-skimmed chicken 
or vegetable broth 


Salt 


N 


cup diced fontina cheese 


Pepper 


1. Pour oil into a 6- to 8-inch frying pan 
over medium-high heat. When hot, add 
whole sage leaves and stir until they 
turn darker green, 45 seconds to 1 
minute. With a slotted spoon, lift out 
leaves and drain on paper towels. Re- 
serve oil. 

2. Rinse squash and, if whole, cut in 
half and scoop out and discard seeds. 
Brush cut surfaces of squash and onions 
with a little of the reserved oil. Lay veg- 
etables, cut side down, in a 10- by 15- 
inch pan. Slip garlic under squash. 

3. Bake in a 375° oven until all vegeta- 
bles are soft when pressed, 45 to 60 
minutes. Reserve juices. Scoop squash 
from skin. Peel and chop onions. Peel 


bcs states 


Oven-roasted or barbecued whole turkey 
See Best-Ever Turkey (above), step 3, for charcoal and gas barbecuing directions 


Turkey weight Oven temp. 
with giblets 

10-13 Ib. 350° 
14-23 Ib. 3257 
24-27 Ib. 325° 
28-30 Ib. O25" 


: 
*To measure the internal temperature of the turkey, insert a thermometer through | 


thickest part of the breast to the bone. 


Times are for unstuffed birds. A stuffed bird may cook at the same rate as an unt 
one; however, be prepared to allow 30 to 50 minutes more. 
| 























garlic. Discard skin and peels. 
4.In a 3- to 4-quart pan, co 
squash, onions, garlic, parsley, chi 
sage, and thyme. Mash squash my 
with a potato masher. Stir in re} 
juices and broth. Stirring often, bi 
a boil over high heat. Cover, rf 


5. Add the remaining sage cooki 
and season soup with salt to 
fore serving, distribute cheese 
among individual bowls. Add s 
with fried sage, and sprinkle with p 


Per serving: 187 cal., 41% (77 cal.) from 
11 g protein; 8.6 g fat (2.9 g sat.); 18 g 
(3.5 g fiber); 153 mg sodium; 14 mg chi 


72 hours. Reserve giblets, neck 
drippings for gravy (page 130). 
ing the bird with dressing, do so j 
fore bird is cooked. Spoon dre 
from the hot bird into a serving dis 


Best-Ever Roasted or Barbe | 
Turkey (1985 to present 


PREP AND COOK TIME: About 10) 
utes, 20 minutes if stuffing the biti 
chart below for cooking times 
mMAKEs: Allow */4 pound unce 
turkey per serving, at least 1 pot 
you want leftovers : 


1 turkey (10 to 30 lb.) 
Olive or salad oil 


Internal Cooking time — { 
temp.* . a 
160° 114-2 an see 
160° 2h a ae 
160° 3-38% hr. q 
160° 32-4 hr. 


' 
] 


5. 
“> 


Ro aia 

































































: 
® New York City is 960 miles from Monticello, an exceptional cheesemaker, his story is quite common. i 
4 Wisconsin. But watching Randy at work in Old world heritage and unequaled quality standards f || 
4 his aging room, you quickly get a sense that have been passed from one generation of Wisconsin | 
y it's not the distance that keeps him from cheesemakers to the next for more than 1590 | | 
venturing too far away he'd simply rather be years. Maybe that’s why restaurants that share | 
= than anywhere else. And w hy not? Asa Randy’s passion for excellence choose cheese i 
Master Cheesemaker, this is his art. And, this is his home. from Wisconsin. Of course, you | | 
Randy grew up here, working alongside his father. Under can experience the same good i | 
Walter Krahenbuhl’s watchful eye, Randy learned the taste in your own kitchen. | 
: ; ) | 
subtle techniques of handcrafting splendid cheese. And he Just look for the Wisconsin | 
learned about perfection. It’s a tradition of apprenticeship that name the next time you HI} | 
continues with Randy’s own son today. And while Randy is select’a fine cheese. | | 
|| 
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1. Remove and discard leg truss from 
turkey. Pull off and discard lumps of fat. 
Remove giblets and neck. Rinse bird in- 
side and out; pat dry with towels. 


2. Rub turkey skin with oil. Insert a meat 
thermometer straight down through the 
thickest part of the breast to the bone. 
(if using an instant-read thermometer, 
insert when checking temperature.) 


3. Cook turkey until thermometer regis- 
ters 160°; see chart (page 126). 


To roast, place turkey, breast up, on a V- 
shaped rack in a 12- by 17-inch roasting 
pan (or one that is at least 2 in. longer 
and wider than the bird). Roast in a 
325° or 350° oven, as determined by 
bird size; see chart (page 126). 


To barbecue with charcoal, use a barbe- 
cue (20 to 22 in. wide) with a lid. 
Mound and ignite 40 charcoal briquets 
on firegrate. When coals are spotted 
with gray ash, in about 20 minutes, 
push equal portions to opposite sides 
of firegrate. Place a foil or metal drip 
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pan between coals. To each mound of 
coals, add 5 briquets now and every 30 
minutes while cooking. 


To barbecue with gas, use a barbecue 
with indirect heat controls at least 11 in. 
between burners. Turn all burners to 
high, close lid, and heat for about 10 
minutes. Adjust gas for indirect cooking 
(heat parallel to sides of bird and not 
beneath) and set a foil or metal drip 
pan in center (not over direct heat; if 
drippings flare when lid is open, add a 
little water to pan). 

Set grill in place. Set turkey, breast up, 
on grill over drip pan. Cover barbecue 
and open vents for charcoal. If edges of 
turkey near gas heat begin to get too 
dark, slide folded strips of foil between 
bird and grill. 


4. Transfer cooked turkey to a platter. 
Keep warm and let stand 15 to 30 minutes. 


5. Carve bird. If thighs are still slightly 
pink at the joint (typical, if oven roasted), 
put thighs on a microwave-safe plate in a 





microwave oven at full power (100% 
til pink disappears, 1 to 3 minutes. | 


Per 4 pound boned cooked turkey with s 
based on percentages of white and dark n 
in an average bird: 229 cal., 39% (90 cal.) I 
fat; 32 g protein; 10 g fat (3 g sat.); 0 g car 
(0 g fiber); 82 mg sodium; 93 mg chol. 










Turkey Loco (1984) 


PREP AND COOK TIME: 1/2 to 2 hour 


NOTES: Up to 1 day ahead, butte 
turkey (step 1), then cover and chil 


MAKES: Allow */4 pound uncod 
turkey per serving, 1 pound for leftoy 


1 turkey (10 to 12 lb.) 


About 4 limes, cut into halves ; 
About 4 teaspoons dried oregé| 


Salt and pepper | 
1. At the meat market, have turkey b 


bone sawed through lengthwise. C 
(Continued on page : 
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Ywanson easone | add 3 tsp. flo flour 


Chicken roths. | — 






ben more great flavor sravy that’s dl 
vothodh tia lll 
| Broth 
Forex 


\ rive, use yanson 


' Broth instead o ft 
1 * water. And fo 


: t baking dish. Po 
i | new Swanson a 
: Seasoned Chi 
' ' Broth with R oaste 

Garlic over potato f 
Then bake until © | 
' potatoes are tender, # 
Mmm! 











The savory taste of Italian herbs. The richness of roasted 1 | Reheat Le 
' Just moisten t 
garlic. They're now in new Swanson® Seasoned Chicken Broths: slices or even 
the easiest way ever to add extra flavor to your recipes without casseroles with a q | 
‘ o 4 
adding fat. Wait till you taste what they do for chicken, - 1 bee: oo a 
seafood, pasta, rice and vegetables. 1 1 reheating. And say y | 
‘“ On the other hand, who wants to wait? goodbye todry 
: leftovers. 4 
4 ' Basle With Tat 
4 is ' Chicken, : 
nS: fish are extras 
as ‘or more delitieas Pe recipes, ' flevarhd when youn 
rd a t baste them daring 
call 1-800-44-BROTHL. hn | 
: is ‘ Swanson ed | 
s a | ! Chicken Broth witht 
And visit our web site at wwwW.swaksonbroth.cani iRoasted Garlic or: S 


a hi ; 4 Talia Herbs. 


a ee When all you want to add j Is flavor. ] | | 
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Sweet Potatoes vi 









use spring-loaded poultry shears 
througl length of backbone. Lay 
on its breast; pull open from back, 
g to flatten (some bones will 
Pull off and discard lumps of fat. 


turkey and pat dry with towels. 
e and rub 1 or 2 lime halves over 
; sprinkle with oregano, then sea- 
phtly with salt and pepper. 

ow step 3 from Best-Ever Barbe- 
Turkey (page 126) to barbecue 
harcoal or gas. Lay bird, bones 
, on grill over drip pan. 


bk turkey until thermometer regis- 
60° at thickest part of breast at 
about 12 hours. Start checking at 


sfer turkey to a large platter. 
warm and let stand 15 to 30 min- 
then carve. Accompany with re- 
ng limes to add juice to taste. 


pound boned cooked turkey with skin, 
on percentages of white and dark meat 
verage bird: 233 cal., 39% (90 cal.) from 
g protein; 10 g fat (3 g sat.); 0.9 g carbo 
ber); 82 mg sodium; 93 mg chol. 


ili-Orange Glaze (1993) 


AND COOK TIME: About 5 minutes, 
around 20 minutes to cook with 


S: Up to 3 days ahead, mix glaze, 
, and chill. 


mero rEeENTERTAINING 


Turkey Loco (1984) 


for 10 to 12 


Antojitos Tray (page 116); Spanish Peanuts 


Turkey cApage 128) ; 
~~ Chilies with Chorizo Stuffi ing (page 134) 
Viva Cranberry (page 136) 
Balsamic Roasjed Onions (page 144) 
Buttered Hominy (page 143) 
th Tequila and Lime (page 146) 
Warm Corn Tortillas > : 


997 (Columbia Valley, Washington) $7, or 
s Petite Syrah 1996 (Mendocino) $18 


ersimmon Pie (page 150) 


erg Riesling “Belle Terre” Special Select 
(Alexander Valley) $25, 375 ml. 


dor _” $7.50, 375 mi. 






MAKES: Enough for a 10- to 24-pound 
turkey, oven-roasted or barbecued 


1. In a small bowl, combine 3 table- 
spoons ground dried New Mexico or 
California chilies or 3 tablespoons chili 
powder, 1 can (12 oz.; 12 cups) thawed 
frozen orange juice concentrate, 2 ta- 
blespoons grated orange peel, and 1 
teaspoon ground cumin. 


2. When turkey has about 20 more 
minutes to cook (the breast tempera- 
ture at the bone will be about 150° for 
birds up to 18 lb., about 155° for birds 
over 18 lb.), coat generously with the 
chili-orange glaze. 

3. Continue to cook until the meat ther- 
mometer registers 160°; see chart page 
126 for details. If glaze starts to get 
quite dark, drape dark areas with foil. 


Per tablespoon: 44 cal., 4.1% (1.8 cal.) from 
fat; 0.7 g protein; 0.2 g fat (0 g sat); 10 g carbo 
(0.5 g fiber); 1.3 mg sodium; 0 mg chol. 


Brown Sugar Crackle Glaze 
(1993) 
PREP TIME: About 5 minutes, plus about 
45 minutes to cook with turkey 


NoTES: Up to 3 days ahead, mix glaze, 
cover, and chill. 


MAKES: Enough for a 10- to 24-pound 
turkey, oven-roasted or barbecued 





TURKEY LOCO 

GAME PLAN 

C1UP TO 1 WEEK AHEAD: 

Make Viva Cranberry. 

1 AT LEAST 3 DAYS AHEAD: 

Thaw frozen turkey in refrigerator. 

11UP TO 1 DAY AHEAD: 

Butterfly turkey. Stuff chilies. Roast bal- 
samic onions. Bake persimmon pie. 

J UP TO 4 HOURS AHEAD: 

Assemble antojitos tray. 

1 2 HOURS AND 30 MINUTES AHEAD: 
Ignite briquets for charcoal barbecue or, 
(1) 2 HOURS AND 20 MINUTES AHEAD: 
Heat gas barbecue. 

2 HOURS AHEAD: 

Arrange coals for indirect cooking on 
charcoal barbecue; add briquets now 
and every 30 minutes. Adjust gas for in- 
direct heat. Rub turkey with lime and 
place on grill. Set balsamic onions out to 
warm. Shred sweet potatoes. 

111% HOURS AHEAD: 

Bake sweet potatoes. Open wines. 

130 MINUTES AHEAD: 

Transfer turkey to platter, garnish, and 
keep warm. Remove sweet potatoes 
from oven and keep warm. Spoon Viva 
Cranberry into bowl. 

25 MINUTES AHEAD: 

Bake chilies. 

110 MINUTES AHEAD: 

Stack tortillas, wrap in foil, and heat in 
oven or on covered barbecue. Wrap in a 
thick towel to keep warm. Heat hominy 
and keep warm. Return sweet potatoes 
to oven with chilies. 

115 MINUTES AHEAD: 

Transfer chilies and potatoes to serving 
dishes; keep warm. Set out antojitos tray 
and peanuts. 
























































1. In a small bowl, mix 2 cups firmly 
packed brown sugar, 5 tablespoons Di- 
jon mustard, and 2 teaspoons coarse- 
ground pepper. 

2. When turkey has about 45 more 
minutes to cook (breast temperature at 
bone will be about 135° for birds up to 
18 lb., about 145° for birds over 18 Ib.), 
spread with half the glaze. 

3. Cook 20 minutes. Brush with remain- 
ing glaze. Continue to cook until the 
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meat thermometer registers 160°; see 
chart (page 126) for details. If glaze gets 
too dark, drape dark areas with foil. 

Per tablespoon: 46 cal., 0% (0 cal.) from fat; 

0 g protein; 0 g fat; 11 g carbo (0 g fiber); 

52 mg sodium; 0 mg chol. 


Giblet Gravy Supreme (1968) 


PREP AND COOK TIME: About 2 hours 
NOTES: Up to 1 day ahead, make gravy, 
cover, and chill. Add drippings from 
turkey and reheat, stirring often. 
MAKES: About 8 cups without giblets; 
10 to 12 servings 


Giblets and neck from a 
10- to 24-pound turkey 
About 10 cups fat-skimmed 
chicken broth 

22 cups dry white wine or 
chicken broth 


nN 


onions (1 lb. total), peeled 
and quartered 


4 carrots (1 lb. total), sliced 
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1° cups sliced celery 


8 parsley sprigs 


1 cup all-purpose flour 


Fat-skimmed oven-roasted or 
barbecued turkey drippings 


(optional) 


Salt and pepper 


1. Rinse giblets and neck. Wrap liver air- 
tight and chill to add later, or save for 


other uses. 


2. In a 5- to 6-quart pan over high heat, 
combine giblets, neck, 10 cups broth, 
wine, onions, carrots, celery, parsley, 
and marjoram. Cover and bring to a 
boil. Reduce heat and simmer until giz- 
zard is very tender when pierced, about 
12 hours. If desired, add the liver and 


2 teaspoon dried marjoram 


simmer 10 more minutes. 


sure broth. If you have more th 
cups, boil to reduce; if you have 
add more chicken broth. 


5. Pull meat off neck; discard bc 
Finely chop meat and giblets (optio} 
6. With a whisk, smoothly mix abc 
cups of the simmered broth into f 
Pour into the 5- to 6-quart pan 
add remaining broth. If desired, sc 
turkey drippings free from roastir 
barbecue drip pan and add to broth} 
over high heat until boiling, then re} 
heat and simmer, stirring often} 
about 5 minutes. Add giblets, if des 
and stir 1 to 2 minutes more. Pour ii 
bowl. Add salt and pepper to taste. 


Per serving: 135 cal., 14% (19 cal.) from f 


16 g protein; 2.1 g fat (0.6 g sat.); 11 g cal 
(0.9 g fiber); 114 mg sodium; 74 mg chol 


Rich Brown Giblet Gravy (1S 


3. Meanwhile, in a 10- to 12-inch frying 


pan over high heat, stir flour until it’s 
golden brown and smells richly toasted 
(but not scorched), 12 to 15 minutes. 


Pour into a bowl. 


4. Pour broth through a fine strainer 
into a bowl. Discard vegetables. Mea- 


PREP AND COOK TIME: About 2! ho} 


Notes: Up to 1 day ahead, comg 
through step 4. Cover and chill b 
and giblets. 


MAKES: About 8 cups without gib 
10 to 12 servings 
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Giblets and neck from a 
10- to 24-pound turkey 


onions (about *4 lb. total), 
peeled and quartered 


carrots (about 2 lb. total), 
cut into chunks 


cup sliced celery 


About 10 cups fat-skimmed 
chicken broth 


dried bay leaf 

cup port, sherry, or dry white wine 
teaspoon pepper 

cup cornstarch 


Fat-skimmed oven-roasted or 
barbecued turkey drippings 
(optional) 


Salt 


tinse giblets and neck. Wrap liver air- 
t and chill to add later, or save for 
fer uses. Chop giblets and cut neck 


3 or 4 pieces. 


na 5- to 6-quart pan over high heat, 


mbine chopped giblets, neck, onions, 


rots, celery, and ”2 cup broth. Boil 


E 


and stir often until meat and vegetables 
are very well browned, 15 to 20 min- 
utes. Add another '2 cup broth, scrape 
drippings free, and repeat step. 


3. Add 9 cups broth, bay leaf, port, and 
pepper, stirring to scrape browned bits 
free. Cover and simmer until giblets 
are very tender when pierced, about 
12 hours. If desired, add the liver and 
simmer 10 more minutes. 


4. Pour broth through a fine strainer 
into a bowl. Discard vegetables. Mea- 
sure broth. If you have more than 8 
cups, boil to reduce; if you have less, 
add more chicken broth. 


5. Pull meat off neck; discard bones. 
Finely chop meat and giblets (optional). 


6. Smoothly blend cornstarch with 7/3 
cup water. Add to broth in pan and stir 
over high heat until gravy is boiling, 
about 5 minutes. If desired, scrape 
turkey drippings into gravy and stir un- 
til boiling. Add giblets, if desired, and 
Stir 1 to 2 minutes more. Pour into a 
bowl. Add salt to taste. 


Per serving: 107 cal., 17% (18 cal.) from fat; 
15 g protein; 2 g fat (0.6 g sat.); 3.4 g carbo 
(0.4 g fiber); 106 mg sodium; 74 mg chol. 
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Italian Chard Dressing (1966) 
PREP AND COOK TIME: About 1! hours 


NOTES: Up to 1 day ahead, make dress- 
ing, put in casserole, cover, and chill. 
MAKES: About 11 cups; 10 to 12 servings 


¥4 loaf (4 lb.) French bread 


i) 


cups nonfat milk 


bo 


pounds Italian sausages 
1 cup chopped parsley 
1 garlic clove, minced or pressed 


1 onion (about 6 0z.), peeled 
and chopped 


2 cup finely chopped celery 

1’2 cups grated parmesan cheese 
1’ teaspoons dried basil 

4 teaspoon dried rubbed sage 
/s teaspoon dried rosemary 


2 packages (10 oz. each) thawed 
frozen Swiss chard 


Salt 

















































































1. Cut bread into 12-inch slices. Place 
slices in a bowl and add milk. Mix gen- 
tly with a spoon to saturate with milk 
and let stand about 30 minutes. Stir oc- 
casionally. 


2. Meanwhile, place a 10- to 12-inch fry- 
ing pan over high heat. Squeeze 
sausages from casings into pan. Discard 
casings. Stir meat often to crumble and 
lightly brown, 10 to 15 minutes; discard 
fat. Add parsley, garlic, onion, and cel- 
ery. Stir often until vegetables are lightly 
browned, 5 to 8 minutes. 


3. With your hands, squeeze bread slices 
to break them into tiny pieces. Add 
cooked meat mixture, cheese, basil, sage, 
and rosemary. 


4. Squeeze moisture from chard and 
add to bowl. Mix dressing and add salt 
to taste. 


5. Spoon into a shallow 3-quart (9- by 
13-in.) casserole. For moist dressing, 
cover with foil; for crusty dressing, do 
not cover. Bake in a 325° to 350° oven 
(use temperature turkey requires; see 
chart on page 126) until hot (at least 
150° in center) or lightly browned, 
about 50 minutes (1 hour if dressing is 
chilled). 


Per serving: 422 cal., 60% (252 cal.) from fat; 


20 g protein; 28 g fat (11 g sat.); 21 g carbo 
(2.4 g fiber); 1,084 mg sodium; 67 mg chol. 
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9 Dressing 


Wild Rice and Porcini 
Mushroom Dressing (1993) 


PREP AND COOK TIME: About 17/4 hours 


Notes: Up to 2 days ahead, cook dress- 
ing, drain, and separately cover and 
chill dressing and cooking liquid. To 
serve, combine dressing and liquid, 
heat, then drain. 


MAKES: About 10 cups; 10 to 12 servings 


¥4 cup (*4 oz.) dried porcini 
mushrooms 


3 onions (11/2 lb. total), peeled 
and finely chopped 


1 teaspoon dried thyme 


“4 teaspoon fresh-grated or 
ground nutmeg 


6 cups fat-skimmed chicken broth 

3 cups wild rice, rinsed and drained 

3 tablespoons dry sherry (optional) 
Salt 


1. In a bowl, pour 2 cups boiling water 
over porcini mushrooms. Let stand un- 
til water is cool enough to touch, about 
20 minutes. Squeeze mushrooms gently 
to release grit, then lift from water. 
Finely chop mushrooms. Carefully pour 
soaking liquid into another container, 















leaving grit behind. Add water to 
ing liquid to make 1'2 cups. Di 
gritty residue. 


2.In a 5- to 6-quart pan, con 
onions, thyme, nutmeg, and *% ci 
the mushroom soaking liquid. Stir 
over high heat until onions | 
to brown, 10 to 15 minutes. Ad 
maining soaking liquid, mushro 
broth, wild rice, and sherry. 
3. Cover and bring to a boil. Re 
heat and simmer until rice is tend 
bite and beginning to split, abe 
hour. Drain, reserving liquid for | 


uses. Season dressing with salt to (Ry 


Per serving: 187 cal., 2.4% (4.5 cal.) fro 
11 g protein; 0.5 g fat (0.1 g sat.); 35 g c 
(3.3 g fiber); 42 mg sodium; 0 mg chol. 


Artichoke-Parmesan 
Sourdough Dressing (19 


PREP AND COOK TIME: About 112 h 


NoTEs: Up to 1 day ahead, make c 
ing, put in casserole, cover, and c 





mMAKEs: About 10 cups; 10 to 12 se 


1 loaf (1 lb.) sourdough bread! 
cut into 2-inch cubes 





1 pound mushrooms, rinsed 





1 tablespoon butter or margari 


2 onions (about *4 lb. total), 
peeled and chopped 





1 cup chopped celery 



















2 tablespoons minced garlic 


About 2 cups fat-skimmed 
chicken broth 


2 jars (6 oz. each) marinated 
artichoke hearts, drained 


VY, cup grated parmesan cheesey! 
1'2 teaspoons poultry seasoning 


1'2 tablespoons minced fresh 
rosemary leaves or */4 teaspoc 
crumbled dried rosemary 


Salt and pepper 
1 large egg 


1. Spread bread cubes in a single 
in 2 pans, each 10 by 15 inches. Ba 
a 350° oven until toasted golden bri 
about 25 minutes. Turn cubes over 
a wide spatula occasionally. Afte 
minutes, switch pan positions. 


2. Trim and discard discolored m 
room stem ends. Slice mushrooms. 
3. In a 10- to 12-inch frying pan 
high heat, combine butter, mushro 










sitting still for 20 minutes. 
not overstuffing the dog. 
not disrobing at the table. 


Borden and Elsie Trademarks used under license from BDH Two, Inc.: 
© 1998 Eagle Family Foods, Inc. 
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"eee oven to 425°. In large bowl, beat Eagle® Brand and 
“VBC cae a ulcers ataihleute ces 









Main oka to a-lehy-) Ce om bRiiiti ccm FF a ee . 
oO . gent 
educe heat to 350° and bake for 35 to 40 minutes lolx 
NRE a ouiacle ead i e tf 
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FOOD 


onions, celery, and garlic. Stir often until 
vegetables are lightly browned, about 15 
minutes. Pour into a large bowl. Add a 
little broth to pan and stir to scrape 
browned bits free. Add to bowl. 


4. Pour 2 cups broth into bowl and add 
toasted bread, artichoke hearts, cheese, 
poultry seasoning, and rosemary; mix 
well. Add salt and pepper to taste. 
Make a well in dressing, add egg, beat 
with a fork to blend, then mix egg with 
dressing. 

5. Spoon into a shallow 3-quart (9- by 
13-in.) casserole. For moist dressing, 
cover with foil; for crusty dressing, do 
not cover. Bake in a 325° to 350° oven 
(use temperature turkey requires; see 
chart on page 126) until hot (at least 
150° in center) or lightly browned, 
about 50 minutes (1 hour if chilled). 
Per serving: 190 cal., 28% (53 cal.) from fat; 
8.5 g protein; 5.9 g fat (1.9 g sat.); 27 g carbo 
(3.3 g fiber); 477 mg sodium; 23 mg chol. 


Oyster and Sausage Cornbread 
Dressing (1985) 


PREP AND COOK TIME: About 1!/2 hours 


NOTES: Up to 1 day ahead, make dress- 
ing, put in casserole, cover, and chill. 
Use cornbread recipe that follows, or 
prepare a cornbread mix (1 package, 
about 14 oz.). 

MAKES: About 10 cups; 10 to 12 servings 


2 tablespoons butter or margarine 


2 onions (about * lb. total), peeled 
and chopped 


4 cup chopped celery 

1 cup corn kernels, fresh or frozen 

i pound bulk pork sausage 

2 cup shucked fresh or canned 
oysters 

1 teaspoon dried rubbed sage 

1 teaspoon dried thyme 
Cornbread (recipe follows) 


Salt and pepper 


1. In a 10- to 12-inch frying pan over 
high heat, combine butter, onions, cel- 
ery, and corn. Stir often until vegetables 
are lightly browned, 5 to 8 minutes. 
Pour into a large bowl. 

2. Crumble sausage in frying pan and 
stir often until lightly browned, about 5 
minutes. With a slotted spoon, transfer 


usage to Onion mixture. Discard fat. 
5. Pour oysters and liquid into frying 
pan. Stir to free browned bits and bring 


ENT Rene AS iiNa ie INGG 


to a boil. With slotted spoon, lift out 
oysters and cut into '2-inch chunks. 
Add to onion mixture. Boil oyster liquid 
until reduced to 2 tablespoons and 
add to onion mixture. Add sage, thyme, 
and cornbread; mix well, breaking corn- 
bread into small pieces. Season to taste 
with salt and pepper. 


4. Pat into a shallow 3-quart (9- by 
13-in.) casserole. For moist dressing, 
cover with foil; for crusty dressing, do 
not cover. Bake in a 325° to 350° oven 
(use temperature turkey requires; see 
chart on page 126) until hot (at least 
150° in center) or lightly browned, 
about 50 minutes (1 hour if chilled). 


Per serving: 246 cal., 48% (117 cal.) from fat; 
7.3 g protein; 13 g fat (4 g sat.); 26 g carbo 
(1.8 g fiber); 449 mg sodium; 43 mg chol. 
Cornbread. In a bowl, mix 1 cup each 
yellow cornmeal and all-purpose 
flour, 2 tablespoons sugar, 1 tablespoon 
baking powder, and | teaspoon salt. 
Stir in 1 cup milk, “1 cup salad oil, 
and 1 large egg; beat just until well 
blended. Pour batter into a buttered 
8-inch square pan. Bake in a 425° oven 
until golden brown and edges just begin 
to pull from pan sides, about 25 min- 
utes. Let cool at least 10 minutes. Use, or 
cool, cover, and store at room tempera- 
ture up to 1 day. Cut into “4- to 1-inch 
chunks. 


Chilies with Chorizo Stuffing 
(1984) 


PREP AND COOK TIME: About 1/4 hours 


NOTES: Up to 1 day ahead, stuff chilies, 
cover, and chill. Uncover to bake. 


MAKES: 10 to 12 servings 
’2 pound chorizo sausage or 
bulk pork sausage 
1 garlic clove, minced or pressed 
4 teaspoon ground cumin 
2 teaspoon dried oregano 
/2 pound mushrooms, rinsed 


2 packages (10 oz. each) thawed 
frozen spinach 


2 cups soft bread crumbs 

2 cup shredded jack cheese 
Salt 

1 large egg 


10 to 12 fresh Anaheim (California 
or New Mexico) or poblano 
chilies (about 2 oz. each) 





1. Remove and discard sausage 
Crumble meat in a 12- to 14-inch 
pan over medium-high heat. Add ¢g 
cumin, and oregano. Stir often | 
sausage is lightly browned, 8 to 10 
utes. Drain and discard fat. a 


2. Meanwhile, trim and discard di 
ored mushroom stem ends. ( 
mushrooms. Add to sausage mix 
Squeeze moisture from spinach 
add to sausage mixture. Stir often 
high heat until mixture begins 
brown, about 10 minutes longet | 
move from heat. Stir in bread er | 
and cheese. Season to taste with | 
Add egg and mix well. 


3. Rinse and drain chilies. From stef| 
tip, cut each chili open lengthwise 

open chili and carefully pull ou 

discard seeds and veins. Fill chi) 
equally with chorizo stuffing, packi 
in firmly. Lay chilies, slit side up, | 
single layer in a 10- by 15-inch pan. | 


ny 


| 
4. Bake in a 400° oven until chilies} 
soft and tinged with brown, abou 
minutes. With a wide spatula, trat 


to a platter. 


Per serving: 161 cal., 53% (86 cal.) from f 
9.4 g protein; 9.6 g fat (3.8 g sat.); 10 g 2 
(1.9 g fiber); 340 mg sodium; 40 mg chol 


o 
i 


+ 
| 


Flaca bls 


Red Pepper Relish with 
Aromatics (1993) 


PREP AND COOK TIME: About 30 mit 


NoTEsS: Up to 1 week ahead, make | 
ish; cool, cover, and chill. For 12 
ings, make 2 batches. 


MAKEs: About 1!” cups; 6 servings 
to 1% pounds red bell pepp 
lemon 


cup rice vinegar 


eke peek ek 


cup sugar 





Aromatic spice mix 
(recipe follows) 


1. Rinse, stem, seed, and thinly 
peppers. Rinse lemon; trim ends 
discard them. Thinly slice lemon 
cut slices into quarters; discard seed 


2. In a 4- to 5-quart pan, combini 
cup water, peppers, lemon, vine 
sugar, and aromatic spice mix. Brit 
a boil over high heat and boil rap 
stirring often, until liquid is alm 









Finally, a rich, creamy alfredo 
with all of the flavor, 
but none of the consequences. 





Introducing new Healthy Choice° Alfredo Sauce. 

100% real cheeses, like Mozzarella, Parmesan, and Romano 
combine to make one delicious alfredo. And since our new 
Four Cheese and Mushroom Alfredo sauces have only three 
grams of fat, you’re free to indulge as often as you want. pee 


~ HEALT 
#CHOI 
a Bree 


EAT what you LIKE’ 
HEALTHY? CHOICE’ 


88 ConAgra Brands, Inc. www.healthychoice.com 
















































































evaporated, about 20 minutes; take 
care not to scorch. Serve warm or cool. 
Stir before serving. 


Per serving: 160 cal., 4.5% (7.2 cal.) from fat; 
1.3 g protein; 0.8 g fat (0 g sat.); 40 g carbo 
(1.4 g fiber); 2.5 mg sodium; 0 mg chol. 


Aromatic spice mix. Combine 1 table- 
spoon mustard seed, 1 teaspoon 
coriander seed, s teaspoon fennel 
seed, 's teaspoon cardamom seed, 
teaspoon ground nutmeg, and 3 or 4 
whole cloves. 


Cranberry—Meyer Lemon 
Relish (1964) 


PREP AND COOK TIME: 12 to 15 minutes 


NOTES: Up to 1 week ahead, make rel- 
ish; cool, cover, and chill. 


MAKEs: About 3 cups; 10 to 12 servings 


1. Sort 3 cups (12-0z. package) fresh or 
thawed frozen cranberries, discarding 
any soft or decayed fruit. Rinse and 
drain berries. Rinse 2 Meyer lemons 
(about 4 Ib. each), trim and discard 
ends. Cut lemons into 1-inch chunks 
and discard seeds. 


2. In a food processor, whirl the cran- 
berries and lemon chunks until they are 
finely chopped. Or grind the fruit 
pieces through a food chopper using a 
fine blade. 


3. Mix fruit and 1 cup sugar (or to 
taste) in a 2- to 3-quart pan. Bring to a 
boil over high heat. Reduce heat and 
simmer, stirring often, until mixture is 
reduced to about 3 cups, 8 to 10 min- 
utes. Serve warm or cool. 


Per serving: 82 cal., 1.1% (0.9 cal.) from fat; 
0.3 g protein; 0.1 g fat (0 g sat.); 22 g carbo 
(1 g fiber); 1 mg sodium; 0 mg chol. 


Pineapple-Pepper Relish 
(1987) 


PREP TIME: About 10 minutes 


NOTES: Up to 1 day ahead, cover relish 
and chill. Stir before serving. 


MAKES: About 4 cups; 10 to 12 servings 


In a bowl, combine 3’ cups coarsely 
chopped pineapple, *4 cup chopped 
red onion, “i cup lime juice, and 2 to 
3 tablespoons rinsed, drained canned 
green peppercorns (to taste). Season 
to taste with salt. 


“7TO/ 


Per serving: 27 cal., 6.7% (1.8 cal.) from fat 
0.3 g protein; 0.2 g fat (0 g sat.); 6.9 g carbo 
(0.7 g fiber); 52 mg sodium; 0 mg chol. 
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Viva Cranberry (1987) 


PREP TIME: 10 to 15 minutes 


NOTES: Up to 1 week ahead, make rel- 
ish; cover and chill. Stir before serving. 


MAKES: About 3 cups; 10 to 12 servings 


3 cups (12-0z. package) fresh or 
thawed frozen cranberries 


1 fresh jalapeno chili, stemmed, 
seeded, and chopped 

¥4 Cup chopped onion 

2 tablespoons chopped fresh ginger 

’2 cup fresh cilantro 

5 tablespoons lime juice 

2 teaspoons grated orange peel 

“4 cup tequila (optional) 


3 tablespoons orange-flavor 
liqueur or 1 more tablespoon 
grated orange peel 


Salt 


1. Sort cranberries and discard any soft 
or decayed fruit. Rinse berries. 


2. In a food processor, whirl cranberries, 
chili, onion, ginger, cilantro, lime juice, 
orange peel, tequila, and orange-flavor 
liqueur until finely chopped. Or grind 
through a food chopper with a fine 
blade. Add salt to taste. 


Per serving: 31 cal., 2.9% (0.9 cal.) from fat; 
0.3 g protein; 0.1 g fat (0 g sat.); 6.3 g carbo 
(1.2 g fiber); 2 mg sodium; 0 mg chol. 
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Artichokes and Spinach 


au Gratin (1987) — 


i 
PREP AND COOK TIME: About 1 houi 
20 minutes 


Notes: Up to 1 day ahead, ass 
casserole, cover, and chill. If you 
find frozen artichoke bottoms at 
stocked supermarket, simmer 6 0} 
in seasoning liquid (step 2) for 1 
utes. For 12 servings, make 2 cass 


MAKES: 6 servings 


6 artichokes (4 to 42 in. wid 
or 2 packages (9 oz. each) 


frozen artichoke hearts 
1 teaspoon dried thyme 
1 teaspoon coriander seed 
1 teaspoon dried basil 


| 
| 
| 
| 
| 


’) teaspoon coarsely crushed 
black peppercorns 


Spinach filling (recipe follor 


¥4 cup shredded gruyére or 
Swiss cheese 


1. Rinse and drain fresh artiche 
Trim leaves off just above artichok 
toms. Discard leaves or save to 
separately. 


2. In a 3- to 4-quart pan over high 
bring 1'/2 quarts water, thyme, coria 
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\lways use seat belts. Remember a backseat is the safest place for children. 


bigs ES’ aluminum powerplant 
! generates a stout 225 horsepower 
| from a lean 3.2 liters of displace- 
| ment. Its aerodynamically taut 
metal skin stretches smoothly over 
the most advanced example of 
| cab-forward architecture yet con- 
i ceived, the thrift of the car’s form 
belying the abundance of space 
within. Its passenger cabin is 
ergonomically efficient, fitted with 
bright, white analog driving 
instruments, and tastefully free 
of excessive ornamentation. The 
exterior is free of extraneous 
] geegaws. The entire automobile 
is stuffed with innovative thinking. 


Dodge Intrepid. This changes 










everything. Again. 
' 


Intrepid (if) The New Dodge 


| -800-4-A-DODGE or www.4adodge.com 
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DUROMATICe PRESSURE COOKERS 
For Cocks Who Know 


































Netw FROM THE NATIONAL CANCER INSTITUTE 


“Understanding 
Breast Cancer 
Sveatment: 


A Guide for Patients 


Clear and Useful Information About: 
e Types and stages of disease 

e Treatment choices 

e Decision-making process 

¢ Questions to ask the doctor 

e Emotional health 


| 
i 


rder this publication, call NCI’s Cancer Information Service 
at 1-800-4-CANCER (1-800-422-6237). Persons with TTY 
equipment, dial 1-800-332-8615. 


Visit NCI's web site for patients and the public: 
http://www.nci.nih.gov 




















; Bat 
basil, and peppercorns to a boi a 


fresh artichoke bottoms, cover, rj 


: ; gq Lei 
heat, and simmer until bottoms ¢ a ind 
der when pierced, about 30 mii! my 
(Or add frozen artichoke heart a 


simmer until thawed and seas’ 
about 10 minutes.) Drain artichig!'” 
Trim coarse fibers from artichoke!" 
toms, break off remaining leaves? 


scoop out and discard fuzzy cente wil but 
3. Place artichokes in a shallow 8. os 


inch-wide casserole; turn bottom} 
side up. Cover artichokes with sp@ix 
filling and sprinkle with cheese. 


4. Bake in a 350° oven until che) ~ 
lightly browned, about 35 minute? _ 
minutes if chilled). ni Bed 


Per serving: 192 cal., 47% (90 cal.) from 4000 
12 g protein; 10 g fat (5.9 g sat.); 17 g Cah. yj 


(7.9 g fiber); 194 mg sodium; 32 mg chi hin b 
# 


Spinach filling. Thaw 2 package)" 
oz. each) frozen leaf spinach}! 
squeeze out as much liquid as pos} ach 
Coarsely chop spinach. Peel and ctf"! 
onion (” lb.). In a 10- to 12-inch 1} 
pan, frequently stir onion, % cup we" 
and 1 tablespoon butter or margf*"" 
until onion is slightly browned, abi" 
minutes. Remove from heat and mix 
blespoons all-purpose flour | 
onion, then smoothly stir in 1 cuj 
skimmed chicken broth and 7% 
whipping cream or half-and-half | 
cream). Season with /4 teaspoon f) 
grated or ground nutmeg. Stir over) 
heat until boiling, about 2 minutes, 
spinach, mix well, and season to } 

with salt and pepper. Use hot or | ( 






















Butter-browned Baby | 


Squash Wreath (1998) | 
PREP AND COOK TIME: 12 to 15 min | 
Notes: Up to 1 day ahead, st} 
squash, then immerse in ice Wi 
Drain when cool and chill airtigh 
heat in butter (step 2) until hot, 5} 
minutes. Spoon around cooked tu} 
or serve in a bowl. 


a 


MAKES: 12 servings as a garnish, 6 
ings as a side dish q 


PE oT 


1% pounds baby yellow or green} 
pattypan, zucchini, or 
crookneck squash (or a a 
combination) 


2 tablespoons butter or marga i 
’, teaspoon dried thyme (optio 
Salt and pepper 
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Ono RD | ENTERTAINING 


‘| 

life squash and trim off stem ends. 
= ja rack over about 1 inch boiling 
on a 14-inch wok or 5- to 6-quart 
gover and steam over high heat 
vegetables are tender when 
Jel, about 8 minutes. 

n 11- to 12-inch frying pan over 
sat, melt butter. Add squash and 
® Shake pan, gently mixing ingre- 
ntil butter begins to brown, 2 to 
ites. Season to taste with salt and 













lish serving: 27 cal., 67% (18 cal.) from 
§ protein; 2 g fat (1.2 g sat.); 2.1 g carbo 
er); 20 mg sodium; 5.2 mg chol. 


en Beans in a Mist (1974) 


ND COOK TIME: About 25 minutes 


“@ Use wide Italian, skinny haricot 
“@lump blue lake, or Chinese long 
| Up to 1 day ahead, cook beans, 
immerse in ice water until cold, 
Mand chill airtight. Reheat in boil- 
“Miter for 2 to 3 minutes. You can 
Ppver and chill cooked onion mix- 
@hen reheat. To serve 12, double 
Beipe and allow about 10 minutes 
: ions to cook. . 
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| you get ginseng 
| that's fully loaded. 
: é 


Ginseng Energy” herbal supplement has more. 


ingredients to maximize your natural energy 
potential. It’s truly a more complete energy 
source. Part of a full line of supplements and 
teas crafted with 30 years of herbal expertise. 


Simple, natural solutions to let you be your best. 


www.celestialseasonings.com 


With 


1 Celestial Seasonings 


MAKES: 6 servings 


1 tablespoon olive oil 


1 onion (1 lb.), peeled and 
finely chopped 


1 clove garlic, finely chopped 


2 ounces thin-sliced prosciutto or 
bacon (omit oil), finely chopped 


1’2 pounds green beans, 
ends trimmed 


Salt 


1. Ina 10- to 12-inch frying pan over high 
heat, frequently stir oil, onion, garlic, and 
prosciutto until onion is lightly browned, 
5 to 8 minutes; keep warm. 


2. Meanwhile, in a 4- to 5-quart covered 
pan, bring 3 quarts water to a boil over 
high heat. Add beans and cook, uncov- 
ered, until tender-crisp when pierced, 6 
to 12 minutes, depending on variety. 
Drain beans and put in a shallow serv- 
ing dish. 

3. Pour onion mixture over beans. Add 
salt to taste. 


Per serving: 86 cal., 38% (33 cal.) from fat; 
4.9 g protein; 3.7 g fat (0.7 g sat.); 10 g carbo 
(2.3 g fiber); 182 mg sodium; 7.7 mg chol. 


relat 


rH 


Panax Ginseng 


for energy support 


Siberian Ginseng 


Green Beans with 
Mushroom Duxelles (1990) 


PREP AND COOK TIME: 20 to 25 minutes 


NOTES: For varieties, see notes for 
Green Beans in a Mist, preceding. Up 
to 1 day ahead, cover cool sauce and 
chill. Reheat to serve. To serve 12, dou- 
ble recipe and allow about 30 minutes. 


MAKES: 6 servings 


1 tablespoon butter or margarine 
’2 cup finely chopped onion 
2 cups finely chopped mushrooms 
(about '” lb.) 
1’2 pounds green beans, ends 
trimmed 
1 teaspoon cornstarch 
%« cup dry sherry 
About 2 teaspoons soy sauce 


2 teaspoons Asian (toasted) 
sesame oil (optional) 


1. In a 10- to 12-inch frying pan over 
medium-high heat, melt butter. Add 
onion and stir often until tinged with 
brown, 3 to 5 minutes. Add mushrooms. 


NYT 
aT Clp) 
steers) 


Ginseng Energy” 
TD) 


100 mg 


125 mg 
















































































More ginseng than the leading brand and more 


to help your body 
adapt to stress 


TU 
helps your body 
convert fats to energy 


100 mcg 


Vitamin B12 
for energy production 


oman ee) 


, Ginsana® is a*tegistered trad@mark of Pharmaton Nats 


‘. © Copyright 1998. Celestial Seagonings, Inc., Boulder, 


CELESTIAL SEASONINGS, 
What you do for you: 
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Stir often until mushrooms are lightly 
browned, 5 to 8 minutes. 


2. Meanwhile, in a 4- to 5-quart covered 
pan, bring 3 quarts water to a boil over 
high heat. Add beans and cook, uncov- 
ered, until tender-crisp when pierced, 6 
to 12 minutes, depending on variety. 
Drain beans and put in a shallow serv- 
ing dish. 

3. Blend cornstarch with 3 cup water, 
dry sherry, and 2 teaspoons soy. Add to 


mushroom mixture and stir over high 
heat until boiling. Add sesame oil. 


4. Pour sauce over beans. Add soy sauce 
to taste. 


Per serving: 78 cal., 26% (20 cal.) from fat; 
2.9 g protein; 2.2 g fat (1.2 g sat.); 11 g carbo 
(2.5 g fiber); 143 mg sodium; 5.2 mg chol. 
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Scorched Corn Pudding (I 1° 


PREP AND COOK TIME: 40 to 45 mi 


Notes: Up to 1 day ahead, cove 
baked pudding and chill. For an % 
tive presentation, line the casserolk 
dried cornhusks, tips rising abot 
rim. Buy husks (available in 1-lb 
husks keep indefinitely) in Mexican} 
cery stores and some supermarkets} 
lect 8 to 12 large husks, discard silks, 
cover with boiling water. Let stand aj 
30 minutes to soften. Drain and pat} 


MAKES: 10 to 12 servings 


] 
| 
j 


7 cups corn kernels, fresh or 

(3 packages, 10 oz. each) i 
About 1 tablespoon butter or 
margarine 





FOOD 


p all-purpose flour 

ps low-fat milk 
»aspoons sugar 
bout /4 teaspoon cayenne 
alt 


ge eggs 
arge egg whites 


12- to 14-inch nonstick frying 
pr high heat, stir corn often until 
4 of the kernels are tinged with 
10 to 12 minutes. Add 1 table- 
butter. When melted, add flour 

well. Remove from heat and 
ilk, sugar, and cayenne. Add salt 


tj) small bowl, beat eggs and egg 
to blend. Stir into corn mixture. 
er a shallow 2'2-quart casserole 
ed, line with husks in a single 
ee notes). Pour in pudding. 





2 in a 350° oven until center feels 
vyhen lightly pressed, about 30 
s (40 to 45 minutes if chilled). 












ing: 139 cal., 24% (33 cal.) from fat; 
otein; 3.7 g fat (1.5 g sat.); 23 g carbo 
ber); 69 mg sodium; 41 mg chol. 
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Celestial Seasonings 
just made comparing 


the benefits of 
sinkéo clearer. 


(Imagine what it can do for your thinking.) 


ESINGalee Nae ral eI li NG 


Baked Fennel with 
Cambozola (1993) 


PREP AND COOK TIME: 45 to 50 minutes 


NOTES: Up to 1 day ahead, prepare 
through step 4. Cover and chill casse- 
role. Wrap fennel leaves in a paper 
towel, seal in a plastic bag, and chill. 
MAKES: 10 to 12 servings 


1. Trim stalks from 5 or 6 heads fennel 
(each about 3/2 in. wide). Reserve 
about 1 cup of the feathery green fennel 
leaves. Trim root ends, bruised areas, 
and coarse fibers from fennel heads. 
Rinse, then cut each head in half from 
stem through root end. 

2. Lay fennel in an 11- to 12-inch frying 
pan; add 2 cups fat-skimmed chicken 
broth. Cover and bring to a boil over 
high heat; simmer until fennel is tender 
when pierced, about 20 minutes. With a 
slotted spoon, transfer fennel, cut side 
up, to a shallow 2- to 2'/2-quart casserole. 
3. Boil broth, uncovered, over high 
heat until reduced to about '% cup. 
Coarsely chop fennel leaves and add 
about half to the broth. Spoon mixture 
evenly over fennel. 


in the brain 


B Vitamins 

essential for 
metabolism, energy 
and good mental health 


Omega 3 Fatty Acid LON 
CASS ort MAUL CNH anc 

building healthy 

neurotransmitters 


4. Mash 3 pound (°4 cup) cambozola 
or gorgonzola cheese with 3 table- 
spoons fine dried bread crumbs. Dot 
evenly over fennel. 


5. Bake in a 375° oven until cheese be- 
gins to brown and fennel is hot, 25 to 
30 minutes (35 minutes if chilled). Gar- 
nish with remaining fennel leaves; sea- 
son to taste with salt. 


Per serving: 76 cal., 50% (38 cal.) from fat; 
5.6 g protein; 4.2 g fat (2.7 g sat.); 4.5 g carbo 
(1.2 g fiber); 313 mg sodium; 11 mg chol. 


Buttered Hominy (1984) 


PREP AND COOK TIME: About 8 minutes 
MAKES: 10 to 12 servings 


In a 12- to 14-inch frying pan over high 
heat, stir 2 tablespoons butter or mar- 
garine with 2 teaspoons cumin seed un- 
til butter melts. Add 4 cans (14'2 oz. 
each) drained golden or white hominy. 
Stir hominy often until hot, about 5 min- 
utes. Season to taste with salt and pep- 
per. Pour into a serving bowl. 


Per serving: 117 cal., 25% (29 cal.) from fat; 
2.1 g protein; 3.2 g fat (1.4 g sat.); 20 g carbo 
(3.5 g fiber); 308 mg sodium; 5.2 mg chol. 


alth Products. 


GinkgoSharp™ Ginkoba® 
(Daily Dosage) (Daily Dosage) 


Ginkgo (Ginkgo biloba) 120 mg 120 mg 
maintains blood flow 

to the brain by supporting 

normal circulation to 

small blood vessels 


B3 (40 mg) 
B6 (6 mg) 
B12 (24 mcg) 














































































Our.GinkgoSharp™ herbal supplement is a naturally 


superior ginkgo supplement. A unique blend 


supporting mental clarity, memory and concen- 


tration. Part of a full line of supplements and teas 


crafted with 30 years of herbal expertise. Simple, 


= www.celestialseasonings.com 





natural solutions to let you be your best. 
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Balsamic Roasted Onions (1984) 


PREP AND COOK TIME: About 1 hour 


NOTES: Up to 1 day ahead, bake onions, 
cool, cover, and chill. Serve at room 
temperature. 


MAKES: 10 to 12 servings 


1. In a 12- by 17-inch pan, combine 1 
cup balsamic vinegar, 1’ cups water, 
3 tablespoons firmly packed brown 
sugar, 2 teaspoon salt, and “% tea- 
spoon pepper. 

2. Cut 5 or 6 unpeeled onions (2 lb. 
each) in half lengthwise. Lay onions cut 
side down in pan. 

3. Bake in a 400° oven until onions 
give readily when they are gently 
squeezed anc most of the liquid has 
evaporated, 50 to 60 minutes. If liquid 
cooks away, add a little water to pre- 
vent scorching. Arrange onions cut side 
up on a platter and pour pan juices 
over them. Serve hot or at room tem- 
perature. Add salt to taste. 
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Sweet and White Potatoes 
f with Hazelnuts 





Per serving: 59 cal., 3.1% (1.8 cal.) from fat; 
1.3 g protein; 0.2 g fat (0 g sat.); 14 g carbo 
(1.8 g fiber); 102 mg sodium; 0 mg chol. 


Sugar Snap Peas with Mint and 
Bacon Dressing (1993) 


PREP AND COOK TIME: 25 to 40 minutes 


NOTES: Up to 1 day ahead, complete 
through step 3; cover and chill the ba- 
con, sauce, and peas separately. Serve 
at room temperature. 


MAKES: 10 to 12 servings 


“4, pound sliced bacon, chopped 
4 teaspoons sugar 

1 tablespoon cornstarch 
4 cup fat-skimmed chicken broth 
*/ cup rice vinegar 


2 to 2% pounds sugar snap peas 
or Chinese pea pods, rinsed 


3 tablespoons minced fresh 
mint leaves 





1. In a 10- to 12-inch frying par 
medium-high heat, stir bacon of Th 
til browned; drain on towels. Dj 
fat in pan and wipe clean. 


2. In frying pan, mix sugar and 
starch, then stir in chicken brotl 
vinegar. Bring to a boil over high 
stirring often. Use warm or at 
temperature. 















3. Meanwhile, break ends off pea 

pull off strings. In a 5- to 6-quar 
over high heat, bring 3 quarts wa 
a boil. Add peas and cook until t 
crisp, about 1 minute. Drain an 
merse in ice water until cold te 
serve color. Drain and serve at 
temperature. a 
4. Arrange the peas in a bowl. Stir 
into sauce and pour over peas. Spt 
with bacon. 


Per serving: 57 cal., 21% (12 cal.) from f 
3.1 g protein; 13 ¢ fat (0.5 g sat.); 7.5 918 
(1.9 g fiber); 47 mg sodium; 2.2 mg cho 


Whole Roasted Onions (ash P 


PREP AND COOK TIME: About 112 hd 


NoTES: Roast with the turkey; ‘ 
with gravy. . 
MAKES: 10 to 12 servings 


Place 5 or 6 unpeeled onions | 
each) in a 9- by 13-inch pan. Bakefl\ 
325° to 350° oven until onions 
readily when gently squeezed, 3 
12 hours. Lift from pan and cut Rods 
onion in half lengthwise. Sease}" 
taste with salt and pepper. | 10 t 


Per serving: 43 cal., 4.2% (1.8 cal.) reall 7 
1.3 g protein; 0.2 g fat (0g sat.); 9.82 ¢a . 
(1.8 g fiber); 3.4 mg sodium; 0 mg chol. A | t 

af) an 


Whole Roasted Bell Pepp' Pr 





(1982) shee 

ti 
PREP AND COOK TIME: About 1 hou i 
NoTES: Roast with the turkey. Je 


M dure 
per 





MAKEs: 10 to 12 servings 













Rinse 5 or 6 red and/or yellow 
peppers (2 lb. each). Cut out Si}, 
and remove seeds and pith. Place |) 

pers in a 9- by 13-inch pan. Bake | 
325° to 350° oven until oI \ 
tender when pierced, about 1 hour! > 
in half lengthwise and season with}, 
and pepper. 4 Bh 


Per serving: 25 cal., 7.2% (1.8 cal.) from fi PS 
0.8 g protein; 0.2 g fat (0 g sat.); 6 g carbiy": 
(1.5 g fiber); 1.9 mg sodium; 0 mg chol. | 
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Thanksgiving on the Lighter Side 


for 10 to 12* 


Fall Fruit Salad (page 127) 
Jekel Johannisberg Riesling 1996 (Monterey) $10 


Best-Ever Barbecued Turkey (page 126) 
with Brown Sugar Crackle Glaze (page 129) 


Giblet Gravy Supreme (page 730) 





d Sweet Potatoes (1982) 


D COOK TIME: About 1! hours 


Roast with the turkey; serve 
AVY. 
10 to 12 servings 


10 to 12 sweet potatoes or 
1’2 to 2 in. thick and about 6 
g) and pierce in several places 
fork. Place potatoes on oven 
Dr in a single layer on a 
sheet. Bake in a 325° to 350° 
ntil potatoes give readily when 
squeezed, about 1’ hours. Slit 
season to taste with turkey 
butter or margarine, and salt 


pper. 


ing: 172 cal., 2.6% (4.5 cal.) from fat; 
ptein; 0.5 g fat (0.1 g sat.); 40 g carbo 
Der); 21 mg sodium; 0 mg chol. 


giving Chestnuts (1982) 


KIND COOK TIME: About 1 hour 


For choice of chestnuts, see 
ut soup notes, page 124. The 
ts roast in the turkey drippings. 


§: 10 to 12 servings 


Place 3 cups cooked, peeled chest- 
nuts in pan around Best-Ever Roasted 
Turkey (page 126) during the last hour 
the turkey roasts. Bake in 325° to 350° 
oven about 1 hour, turning chestnuts 
occasionally in turkey juices. With a 
slotted spoon, transfer chestnuts to a 
serving dish. Season to taste with salt 
and pepper. 


Per serving: 94 cal., 12% (11 cal.) from fat; 
1.7 g protein; 1.2 g fat (0.2 g sat.); 19 g carbo 
(4.2 g fiber); 0.7 mg sodium; 0.4 mg chol. 


Roasted Sweet and White 
Potatoes with Hazelnuts (1989) 


PREP AND COOK TIME: 1 hour and 20 
minutes 


NoTES: Up to 4 hours ahead, partially 
roast potatoes and let stand uncovered. 


MAKES: 12 cups; 10 to 12 servings 


1. Rinse and peel 3 pounds sweet pota- 
toes or yams and 3 pounds russet 
potatoes. Cut potatoes into 1-inch 
chunks. Put in a 2-inch-deep 12- by 17- 
inch pan. Add 12 peeled cloves garlic 
and “% cup (% lb.) melted butter or 
olive oil. 

2. Bake in a 475° oven for 45 minutes, 
turning vegetables with a wide spatula 
every 15 to 20 minutes or so. Then stir 


THANKSGIVING ON THE 
LIGHTER SIDE GAME PLAN 


(Cook turkey on a charcoal or gas barbe- 
cue or roast in the oven.) 

AT LEAST 3 DAYS AHEAD: 

Thaw frozen turkey in refrigerator. Make 
brown sugar crackle glaze. 

CUP TO 2 DAYS AHEAD: 

Crisp salad greens. Cook wild rice and 
porcini dressing. 

OUP TO 1 DAY AHEAD: 

Toast pine nuts for salad. Segment 
grapefruit for salad. Make pineapple 
relish. Make gravy. Cook sugar snap 
peas, bacon, and sauce. Assemble corn 
pudding. Make tiramisu. 
114 HOURS AHEAD: 
Partially roast sweet 
potatoes. 

113 HOURS AHEAD: 
Ignite briquets for charcoal barbecue, or 
C1 2 HOURS AND 50 MINUTES AHEAD: 
Heat gas barbecue. 

1) *2 HOURS AND 30 MINUTES AHEAD: 
Rinse turkey and pat dry. Set turkey in 
oven or on barbecue. Add briquets to 
charcoal now and every 30 minutes. 

112 HOURS AHEAD: 

Set ingredients for peas out to warm. 
1% HOURS AHEAD: 

Glaze turkey. Open wines. 

55 MINUTES AHEAD: 

Glaze turkey again. 

145 MINUTES AHEAD: 

Bake corn pudding. 

30 MINUTES AHEAD: 

Transfer turkey to platter; keep warm. 
Spoon relish into bowl. Finish baking 
sweet and white potatoes. 

15 MINUTES AHEAD: 

Assemble salad. 

10 MINUTES AHEAD: 

Reheat dressing and drain. Reheat gravy 
and add drippings. Set out salad. 

15 MINUTES AHEAD: 

Remove corn pudding and potatoes from 
oven. Garnish turkey. Assemble peas. 
CAT DESSERT TIME: 

Garnish tiramisu with orange slices. 
“Timetable based on a 15-pound turkey; 
adjust for other sizes. 
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FOOD 


in 4 cup coarsely chopped hazelnuts. 


3. Continue to bake potatoes until they 
are very tender when pierced and their 
edges are well browned, about 20 min- 
utes (30 minutes if cool); occasionally 
turn pieces with wide spatula. Stir in 2 
more tablespoons melted butter. Add 
salt to taste. 


Per serving: 270 cal., 37% (99 cal.) from fat; 
4.5 g protein; 11g fat (4 g sat.); 40 g carbo 
(4.8 g fiber); 79 mg sodium; 16 mg chol. 


Sweet Potatoes with Tequila 
and Lime (1984) 


PREP AND COOK TIME: About 1! hours 


NoTES: The original recipe used three 
times as much butter, but the dish 
works just as well with less. If using 
only one oven for Turkey Loco menu, 
bake the sweet potatoes in advance 
and keep them warm up to 30 minutes, 
then reheat in a 400° oven for 5 to 10 
minutes 


MAKES: 10 to 12 servings 


5 pounds sweet potatoes or yams 
Y2 cup (4 lb.) butter or margarine 
/4 Cup sugar 
/s cup tequila or orange juice 
“4 cup lime juice 

Salt and pepper 


Lime wedges 


1. Rinse and peel sweet potatoes. Shred 
with coarse blade of a food processor or 
a hand grater. 


2. Put a 2-inch-deep 12- by 17-inch bak- 
ing pan in a 475° oven. Add butter, cut 
into chunks. When butter melts, after 
about 3 minutes, add the sweet pota- 
toes and sugar. Mix well with a wide 
spatula. Bake, turning the sweet pota- 
toes occasionally with the spatula (tak- 
ing care not to mash the mixture), until 
about half the sweet potatoes are 
browned and remainder are tender to 
bite, 50 to 60 minutes. Add the tequila 


and lime juice and mix well. Bake 5 
minutes more 
3. Pour sweet potatoes into a bowl. 


Season to tast 
When serving, 
wedges to sque« 


with salt and pepper. 
ccompany with lime 
ze over potatoes. 


er serving: 244 cal., 30% (73 cal.) from fat; 
¥ protein; 8.1 g me 4.9 g sat.); 38 g carbo 
fiber); 97 mg sc on 21 mg chol. 


EN WE Rep AleNeeNaG 


Garlic Mashed Potatoes (1993) 


PREP AND COOK TIME: About 55 minutes 


NOTES: For a quick version, omit garlic 
and neufchatel cheese. Mash potatoes 
with 2 packages (4 to 5 oz. each) garlic- 
flavor Boursin, Rondelé, or Alouette 
cheese. Up to 1 day ahead, put mashed 
potatoes in casserole, cool, cover, and 
chill. Wrap the reserved half-head 
of garlic airtight and chill. Reheat 
potatoes, uncovered, in a 375° oven 
until hot in center, 30 to 40 minutes; 
after 15 minutes set garlic on potatoes. 


MAKES: 10 to 12 servings 


3 tablespoons olive oil 
4 heads garlic (12 to 14 oz. total) 


6 pounds Yukon gold or 
russet potatoes 


1’2 cups (a 3-oz. and an 8-oz. package) 
neufchatel (light cream) cheese 
or cream cheese 


About 1 cup fat-skimmed 
chicken broth or milk 


Salt and pepper 


1. Pour olive oil into a 9- to 10-inch 
square pan. Cut garlic heads in half 
crosswise through cloves and lay cut 
sides down in pan. 


2. Bake in a 375° oven until garlic is 
golden brown on the bottom and ooz- 
ing sticky juices, about 35 minutes. Slip 
a thin spatula under garlic to release 
from pan. Reserve 1 half-head of garlic; 
pluck or squeeze cloves from remain- 
ing garlic. 


3. Meanwhile, rinse and peel potatoes. 
Cut into 2-inch chunks. Set on a rack 
over 1 inch boiling water in a 14-inch 
wok or a 5- to 6-quart pan. Cover pan 
and steam over high heat until potatoes 
mash very easily when pressed, 20 to 
25 minutes. 


4. Transfer potatoes to a large bowl. Add 
loose garlic cloves and cheese. With a 
potato masher or mixer, mash potatoes, 
adding enough broth to make them as 
soft and creamy as you like. (If you plan 
to serve potatoes as soon as they are 
mashed, heat broth before adding.) Sea- 
son to taste with salt and swirl into a 
shallow 2'2- to 3-quart casserole. 


5. Serve with a garnish of reserved 
roasted garlic. Sprinkle with pepper. 


Per serving: 302 cal., 30% (90 cal.) from fat; 
8.7 g protein; 10 g fat (4.3 g sat.); 46 g carbo 
(3.9 g fiber); 130 mg sodium; 20 mg chol. 




















RhesGiiles 


Ginger-Caramel 
Macadamia Tart (19§ 


PREP AND COOK TIME: About 1 


NoTEs: Up to 1 day ahead, 
tart airtight and chill. Cover ef 
sauce and chill; reheat to serve 


MAKES: 10 to 12 servings 


Butter pastry (recipe folk 

3 large eggs 

1 cup firmly packed brown s 

’2 cup minced crystallized 
1 tablespoon minced fresh § 

1 teaspoon vanilla 


3 cups salted, roasted 
macadamia nuts 


Warm chocolate sauce 
(recipe on page 148) 


Vanilla ice cream or swee} 

whipped cream (optional) | 
1. Press butter pastry evenly ove 
tom of an 11-inch plain or flute} 
pan with removable rim, then pre} 
try up pan sides. ) 


2. Bake in a 300° oven until pal 
12 to 15 minutes. Use hot or coo 


3. Meanwhile, in a bowl, beat to | 
eggs, sugar, crystallized ginger, 
ger, and vanilla. 


4. Rub macadamia nuts in a a 
remove excess salt. Lift nuts from 
and put in hems Mix and oll 
pastry. i 
5. Bake on lowest rack in a 350° 
until top is golden and filling is se 
by gently shaking), 35 to 40 mii 
Cool tart on a rack. Remove 












chocolate sauce onto portions 4! 
company with ice cream. 


Per serving: 618 cal., 61% (378 cal.) fro 
7.4 g protein; 42 g fat (13 g sat.); 61 g@ 
(0.7 g fiber); 262 mg sodium; 97 mg chi 


Butter pastry. In a food process¢ 
bowl, combine 1% cups all-pu 
flour and 4 cup sugar. Add ” 
(4 lb.) butter or margarine, in 
and whirl or rub with your fingers 
fine crumbs form. Add 1 large’ 
yolk; whirl or mix with a fork | 
dough holds together. 


. 





The ABC’s of Safety: Air bags. Buckle up. Children in back. Forester shown with optional equipment, 
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_ Subaru Forester 








Tired of ordinary sport-utilities? Try the Subaru Forester” 


with full-time All-Wheel Drive, our active safety ingredient. 





It provides maximum protection and safety in bad weather, 


Our unique Al-Wheel Driving System automatically transfers power 
from the wheels that slip to the wheels that grip 





so wetness is always under control. And since the Forester’s 





unique body design makes it easy to load and easy to get into, 


| owning one is really no sweat at all. For more information, visit 




















your Subaru dealer, call 1-800-WANT-AWD or visit our website 


at www.subaru.com Available in stick, solid or automatic. 
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The Beauty of All-Wheel Drive: 









































Marbled Pumpkin Cheesecake 





Warm chocolate sauce. In a micro- 
wave-safe bow! ora 1- to 1%2-quart pan, 
melt 12 cups semisweet chocolate 
chips with 4 cup half-and-half (light 


cream) or milk in a microwave oven or 
over | heat, stirring often until 
sauce is smooth. Serve warm. Makes 
about 2 cups 


Marbled Pumpkin Ch 
(1979/1996) 


PREP AND COOK TIME: About 1 hour and 
20 minutes, plus 2'2 hours to cool 


SUNSET 








NOTES: Up to 2 days ahead, make 
cheesecake; cool completely, cover, 
and chili. Remove pan rim and serve 
cheesecake with sweetened softly 
whipped cream flavored to taste with 
Chinese five spice seasoning or 
chopped crystallized ginger. 


MAKEs: 10 to 12 servings 
About 8 ounces 
gingersnap cookies 
2 tablespoons granulated sugar 


3 tablespoons melted butter 
or margarine 





packages (8 oz. each) neufch 
(light cream) cheese or 
cream cheese 















4 cup firmly packed brown sug 
2 large eggs 
1'2 teaspoons Chinese five spic 
seasoning or pumpkin pie sf 


1 can (1 lb.) pumpkin 


1. Crush enough cookies to mak 
cups crumbs. In a 9-inch cheesecak 
with removable rim, mix cookie cf 
granulated sugar, and butter. Press 
bottom and about 1 inch up pan si 


Her soda was 
almost as bitter 


‘as she was. 
Could Torani 


RECIPES 


Torani Italian Soda, 
Lemonade & Iced Tea 
Add 2 tbsp. Torani Rasp- 
berry (or any Torani fruit) 
syrup to 8 oz. unflavored 
club soda or seltzer water, 
lemonade or iced tea. 
Serve over ice. 


Torani 

Raspberry Mimosas 
To a 4 oz. glass of 
champagne, add | tbsp. 
Torani Raspberry syrup 
and | to 2 tbsp. fresh 
orange juice. Garnish with 
a single fresh raspberry. 


Torani 

Champagne Punch 
Add one bottle of 
champagne, |/3 cup 
Torani Raspberry syrup 
and |/2 cup fresh orange 
juice to a punch bowl 
filled with ice. 










































































FOOD 


2. Bake crust in a 325° oven until 
slightly browner, about 15 minutes. 

3. Meanwhile, in a food processor or ina 
bowl with a mixer, blend cheese, brown 
sugar, and eggs until smooth. Spoon '2 
cup of the cheese mixture into a small 
bowl. Add five spice and pumpkin to re- 
maining cheese mixture and mix well. 


4. Pour pumpkin filling into hot or cool 
crust. Drop rounded tablespoons of the 
reserved cheese mixture onto the 
pumpkin filling. With a knife tip, swirl to 
marble the white and orange mixtures. 


5. Bake in a 325° oven until the center 
barely jiggles when cake is gently 
shaken, about 50 minutes. Cool on a 
rack. Cover and chill until cold, at least 
22 hours. Run a knife between cake 
and pan rim; remove rim. 


Per serving: 288 cal., 47% (135 cal.) from fat; 
6.3 g protein; 15 g fat (8 g sat.); 34 g carbo 
(1.2 g fiber); 322 mg sodium; 72 mg chol. 


Crisp Persimmon Pie (1981) 


PREP AND COOK TIME: About 11% hours, 
plus at least 3 hours to cool 


NOTES: Two pies will serve 10 to 12 with 
leftovers. Up to 1 day ahead, wrap cool 
pie airtight and hold at room tempera- 
ture. Serve with ice cream such as 
eggnog or vanilla. If desired, accom- 
pany with toffee bits. 
MAKES: 8 or 9 servings 

2’2 pounds firm-ripe Fuyu 
persimmons 


3 cup granulated sugar 

3 cup firmly packed brown sugar 
tablespoons quick-cooking 
tapioca 

| teaspoon ground cinnamon 

2 teaspoon grated orange peel 

2 teaspoon grated lemon peel 

3 tablespoons lemon juice 


Refrigerated pastry fora 
double-crust 9-inch pie (15-oz. 
package), at room temperature 


i tablespoon butter or margarine, 
it into small pieces 


1. Rinse Fuyu persimmons. Trim and 
discard stem cnds. Slice persimmons 
crosswise into thin rounds; you should 
have 8 cups. 

2. Ina large bowl, combine persimmons, 
granulated sugar, brown sugar, tapioca, 
cinnamon, orange peel, lemon peel, and 
lemon juice; stir gently to blend. 
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3. Fit 1 pastry round into a 9-inch pie 
pan. Pour in persimmon mixture and 
dot with butter. 


4. Lay remaining pastry round over fruit. 
Fold pastry edges together and crimp to 
seal. Cut decorative slits in top pastry. 


5. Bake on the lowest rack in a 375° 
oven until juices bubble in center of pie 
and pastry is well browned, about 1 
hour. If pastry edges brown before 
pie is done, drape dark areas with foil. 
Cool pie on a rack. Serve at room tem- 
perature. 

Per serving: 424 cal., 32% (135 cal.) from fat; 
2.5 g protein; 15 g fat (6 g sat.); 74 g carbo 

(0 g fiber); 268 mg sodium; 16 mg chol. 


Cranberry Linzer Torte (1987) 


PREP AND COOK TIME: About 1/2 hours, 
plus at least 2 hours to cool 


NOTES: Up to 1 day ahead, bake and cool 
torte, then wrap airtight and hold at 
room temperature. 


MAKES: 10 to 12 servings 


3 cups (12-0z. package) fresh or 
thawed frozen cranberries 


1 cup sugar 
1 tablespoon grated orange peel 


Linzer crust (recipe follows) 


1. Sort cranberries and discard any soft 
or decayed fruit. Rinse berries. 


2.In a 2- to 2'/2-quart pan over high 
heat, stir cranberries, 4 cup water, 
sugar, and orange peel until boiling. 
Continue to stir often until mixture has 
the consistency of soft jam, about 4 
minutes. Let cool about 15 minutes, 
stirring occasionally. 

3. Pour cranberry mixture into crust. 
Break reserved dough into almond-size 
lumps and scatter over filling. 


4. Bake on the lowest rack in a 350° 
oven until crust is richly browned at 
edges, about 1 hour. Serve cool. 


Per serving: 412 cal., 48% (198 cal.) from fat; 
4.6 g protein; 22 g fat (10 g sat.); 52 g carbo 
(2.8 g fiber); 160 mg sodium; 77 mg chol. 


Linzer crust. In a food processor or 
blender, finely grind 1 cup almonds. If 
using a blender, pour ground nuts into 
a bowl. To almonds, add 1'2 cups all- 
purpose flour, 1 cup (2 lb.) butter or 
margarine, 1 cup sugar, 2 large egg 
yolks, 1 tablespoon grated orange peel, 
| tablespoon unsweetened cocoa, 
2 teaspoons ground cinnamon, and 
2 teaspoon ground cloves. Whirl in 


food processor or rub with your fit 
until dough holds together. Pack i, 
firm ball, then pinch off and reser 
cup dough. Firmly press remaj 
dough evenly over bottom and 
inches up sides of a 9-inch cake 
with removable rim. 


Chestnut Tiramisu (1992 


PREP TIME: 35 to 40 minutes 


NoTEs: Up to 1 day ahead, separ) 
wrap orange slices and dessert air) 
without touching the dessert top; | 
Uncover and decorate with fruit. — 


MAKES: 10 to 12 servings 


12 ounces ladyfingers or pound 
| 

1 can (17'2 oz., 1% cups) 1 
sweetened chestnut spread. 

2 tablespoons rum or orange ju 


| 
Orange syrup (recipe follows 


1 cup whipping cream | 


2 cups plain nonfat yogurt or | 
regular sour cream 


to 4 ounces semisweet choc¢ 


3 or 4 thin round peeled 
orange slices 


1. Separate ladyfingers (or thinly 
cake) and lay pieces side by sid 
overlap, as needed) to cover a J] 
15-inch-wide rimmed platter o 
shallow bowl; leave a 1-inch rim. 


2. Mix chestnut spread with rum) 
2 tablespoons of the orange syrup. 
remaining syrup over ladyfinge 
moisten evenly. Gently spread che} 
mixture over ladyfingers, leaving 1 
at rim of the cookies uncovered. 


3.In a bowl with a mixer on) 
speed, beat whipping cream ut! 
holds distinct peaks; whisk in th 
gurt. Swirl over chestnut spreac 
most of the exposed ladyfinger rin 


4. Pare chocolate with a vege 
peeler to make curls, or finely chog| 
a knife or in a food processor. Si) 
chocolate over tiramisu. Top choi 
with orange slices. Scoop portions) 


a spoon. 


Per serving: 298 cal., 30% (90 cal.) from 

5.8 g protein; 10 g fat (5.5 g sat.); 41 gc} 
(1.8 g fiber); 78 mg sodium; 126 mg che} 
Orange syrup. Ina 1- to 1%-quai| 
over high heat, boil 1 cup water, *| 
sugar, and 1 tablespoon finely shre) 
orange peel until reduced to *4 cu) 
| 


cool slightly and add “4 cup rum | 
ange juice. Use hot or cool. # 
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embrace. 


NEW Louis Rich Carving Board Seasoned Meats. 
From Brown Sugar Ham to Garlic Herb Turkey, sandwiches will salivate, 
tongues will tremble, and lunch may never be the same. Oh, don’t thank us— 


just remember when your lunch meat became your meal. 





Oh, es. It can be this good. mde 
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visiting C ‘alifornia 





Palitician 





. ee! . . . . . . . ah . . 
fs hear it every day. Some politician is visiting California. 
Ag sain. But we know the real reason they visit, don’ t we? 


That's right. They’ »y re not here stroking the electorate, they want Real California Cheese. 


























The reason is simple: there is a difference between other cheese and ours. It’s in the milk. 





All Real California Cheeses, from Gouda to Mascarpone, from Cheddar to Cotija, are made | an 
: ; in 
exclusively from California milk. Milk that is produced remar kably close to where the cheese is oi 





made. After all, we are the number one dairy state. So is it any wonder that so many of our 
cheeses have an indescribable, fresh dairy taste? 

Sure we have rigorous inspection standards too. But this is California, you'd expect that. 
Once you've tried one of our cheeses for yourself, youll know why the real attraction of 


California is not the votes. It’s the cheese. 


Be oF eto lave daa FZ ame ee e Tae certified 
ee ee Kew igi rom Ca ey EEL 


q Si hae! , | ee J ait i | 
Le Look ie ie sea/. WAU Tee ‘oe P tn 


aye \ 





©1998 California Milk Advisory Board 
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Foie gras foiled again—by the Fuyu persimmon (and a good thing, too) 


Sweet and savory indulgence | 
i 
| 
Extremely rich foods, from blue cheese to foie gras, fare well with sweet companions that have enough un- | 
derlying acid to counter the foods’ unctuousness. Several kinds of fruit do the job very well—pear and | 
pineapple, for instance. My favorite for a blowout occasion is firm, orange Fuyu persimmon, served like a | 
slice of the sun with warm foie gras. | 
Order fresh foie gras several days ahead from an upscale supermarket. And for a simple sauce with rich | 
body, start with a shelf-stable or frozen reduction (demi-glace), also from a well-stocked supermarket. 4 I 


Once the ingredients are assembled, this first course is easy to engineer. And it’s stunning. Hii 


Fuyu Persimmons 
with Foie Gras 


PREP AND COOK TIME: About 30 minutes 
NOTES: Foie gras is easiest to handle when 
cold and firm. Make sauce (step 3) up toa 
day ahead; cover and chill, then reheat. As 
a less costly alternative to fresh foie gras, 
buy '2 pound duck or chicken liver paté 
or mousse. Cut paté into 6 equal parts 
and spread on toast, then broil about 6 
inches from heat just until paté begins to 
sizzle, about 2 minutes. Top with sauce. 
MAKES: 6 servings 














6 to 8 ounces chilled fresh duck 
foie gras 


2 firm-ripe Fuyu persimmons 
(5 to 6 oz. total), rinsed 


About 2 cups watercress sprigs, 
rinsed and drained 























1 package (112 oz.; 2 tablespoons) 
shelf-stable demi-glace (any flavor) 








¥2 cup madeira 
3 tablespoons sherry vinegar 
Ys cup whipping cream 


6 slices (about 2 in. thick; 6 oz. total) 
dense white bread or slightly sweet 
egg bread such as brioche or challah 


Salt 


JAMES CARRIER 


1. Rinse foie gras, pat dry, and discard any 
tough membrane. Cut foie gras crosswise 
into '/2-inch-thick slices. Cover and chill. lavish seared fresh duck foie gras.on toast. Mine} 

2. Trim off stems and bottom ends of BLP nae 


ase 
A GOLDEN ORB of crisp Fuyu persimmon makes a perfect roll olgl s 
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persimmons. Cut each crosswise into 3 
equal pieces. Lay a slice on each plate 
with a cluster of watercress sprigs. 

3. In a 10- to 12-inch frying pan, mix 
demi-glace, madeira, vinegar, and cream. 
Boil over high heat, stirring often, until 
cup, about 5 minutes. Put sauce in a small 








Tried-and-true tricks on a roll 


Aunt Nora, my homesteading great-aunt, never wasted a thing, even worn-out cot 
socks: she snipped off the tops and slipped them onto her rolling pin. The flour cly 
lightly to the fabric, not the pastry, and made rolling dough much easier. This gf 











bowl; keep warm. Rinse and dry pan. 


4. Lay bread slices, side by side, in a 10- 
by 15-inch pan. Broil about 6 inches 
from heat until toasted on both sides, 
about 3 minutes total. Keep toast warm. 


5. Place frying pan over high heat; when 
very hot, add foie gras. Brown slices 
lightly, turning once, about 1 minute 
total (fat spatters, so partially cover pan). 
Take off heat. 

6. Put toast on plates and top each slice 
with about 2 teaspoons of foie gras fat. 
Top equally with foie gras. 


dough problems. 


7. Drizzle warm sauce equally over foie 
gras. Season to taste with salt. 


Per serving (not including foie gras, which is 


idea has stuck, but socks are out. Instead, at cookware and hardware stores, you 
buy knit cotton tubing cut to fit a rolling pin. A companion aid is a pastry 
cloth made of firm canvas. Toss both in the wash between 
uses. Together, these cloths roll right over sticky 








approximately 98% fat): 170 cal., 23% NI 
(39 cal.) from fat; 3 g protein; 4.3 g fat — 
(2.1 g sat.); 25 g carbo (0.9 g fiber); 188 mg — tc 


sodium; 11 mg chol. 


A taste for taro 


This island sleeper is worth rooting out 


@ Visitors to a Hawaiian luau usually come away with two 
impressions: the pit-roast pig is amazing, and poi tastes like 
library paste. But the ingredient that is beaten up to make 
poi—taro—is another story. In other forms it’s very easy to 
like. A starchy, tuberous root (technically a corm), taro tastes 
much like a sweet potato, doesn’t fall apart when cooked, and 
soaks up flavor like a sponge. 

Hundreds of varieties of 
Colocasia esculenta grow 
around the world, often be- 
yond the tropical latitudes 
where the plant originated. 

One important detail: Don’t 
eat, or even peel, taro raw. It 
contains crystals of calcium 
oxalate, an irritant deacti- 
vated by heat. So blanch in 
boiling water before peeling, 
then cook. 

This casserole for lazy cooks 
isn’t a dish you'd find at a luau, 
but it does bring pork and taro 
together in a flavorsome way. 


JAME 
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Roast Pork and Taro 


PREP AND COOK TIME: About 3/2 hours 
MAKES: 6 servings 


1% to 12 pounds taro (2 to 3 in. long) 


1 piece fat-trimmed, boned and tied pork butt or | 
shoulder (2 to 2% Ib.) x 


onion (‘2 lb.), peeled and chopped 





tablespoons chopped fresh ginger 


cups fat-skimmed chicken or beef broth 


me NH NH 


cups chopped washed spinach leaves 
Salt 


quarts water to a boil. Add taro and cook 5 minutes. L 
and let cool. With a knife, peel taro and cut away any brut 
or decayed spots. Cut taro into 1-inch chunks. Rinse pan 


2. Rinse pork and set, fatty side up, in pan. Add taro, on 
ginger, and broth. 


3. Cover and bake in a 375° oven until meat is very ter 
when pierced, about 2’ hours. Uncover and stir spif 
into juices. Bake until meat is lightly browned, about 
minutes more. Then broil about 8 inches from heat ui 
meat is richly browned, about 5 minutes longer. 
4. Cut strings from pork, slice meat (it tends to tear apayy 
and serve with taro mixture and juices. Add salt to taste. 


Per serving: 356 cal., 30% (108 cal.) from fat; 35 g protein; 12 g fa’ 
(4.2 g sat.); 26 g carbo (1.6 g fiber); 171 mg sodium; 103 mg chol. — 
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Another way to skin a nut - 


g I’ve noticed packaged roasted skinned hazelnuts from Oregon at the market of 
late. But they aren’t plentiful everywhere yet, so it’s still useful to know how to skin 
the nuts. You can toast hazelnuts to loosen most of the brown papery, slightly bitter 
skin. But a more efficient process is to blanch the nuts with baking soda to soften 
the skin so it slips off easily. The downside is that water also softens the nuts, so you 
still need to toast them. When they’re crisp, season them for a handy appetizer. 





1. To blanch: In a 2- to 3-quart pan over 
high heat, bring 4 cups water and 1 ta- 
blespoon baking soda to a boil. Add up 
to 4 cups hazelnuts. Cook 3 minutes. 

2. Drain nuts, immerse in cold water, and 
rub between your hands to loosen most 
of the skins. Drain again and spread nuts 
on a towel to dry. Scrape off any clinging 
skin with the tip of a small, sharp knife. 
3. Put nuts in a single layer in a rimmed 
pan. Bake in a 300° oven to dry nuts 
well, 8 to 10 minutes. Cool in pan at least 
15 minutes. Return to oven and toast 
until nuts are golden brown, shaking pan 
occasionally. Use, or cool and chill air- 
tight up to a week; freeze to store longer. 3 « 


Spiced Hazelnuts 


In an 8- or 9-inch square pan, combine 1 cup skinned, toasted hazelnuts (preced- 
ing), 2 teaspoons butter or margarine, and “4 teaspoon each ground coriander, 
pepper, and salt. Bake in a 300° oven, shaking pan frequently to mix well, until 
utter is melied and nuts are hot and coated with spice mixture, 3 to 5 minutes. 
rve warm or cool. Makes 1 cup. 
cup: 199 cal., 90% (180 cal.) from fat; 3.8 g protein; 20 g fat (2.5 g sat.); 4.5 g carbo (2.4 g 
164 mg sodium; 5.2 mg chol. 
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Wasabi makes) 


new contacts — | 
Networking with . i 
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@ My friend Vaughn Davis, v h 
by his taste for wasabi hon 
from his Japanese mot e; 
recently surprised to find 
green horseradish on a res 
menu, mixing it up with o 
potatoes. The wasabi potatoe € 
served with roast chicken. 
by this defection from tra 
tried an even bolder vi 
enhancing wasabi’s green p | 
with parsley. He serves his p« 
with salmon. Use refrigerated | 
paste in tubes or canned 

powder. | 
a 


Green Wasabi Potatom™ 


| 
Peel 3 pounds thin-skinned 
toes (red, white, or Yukon | 
rinse, and cut into 2-inch chunl 
3- to 4-quart pan, combine pc 
and 3 cups fat-skimmed ch 
broth. Cover and bring to a 3 ! 
high heat. Simmer until p 
mash easily, 20 to 25 minutes. 
reserving broth. Put +4 cup bro 
1 cup rinsed, chopped parsle| 
blender. Whirl until smooth) 
parsley mixture and 1 table}: 
wasabi paste or powder to pol 
Beat with a mixer or mash 1§), 
potato masher until smooth, 4) 
more broth to make potatc} 
creamy as you like. Season tc} 
with salt and more wasabi (1 
tablespoons total). And for a snjii® 
er texture, mix in “4 cup whij), 
cream. Makes 6 cups; 6 serving} ; 


Per serving: 186 cal., 1.9% (3.6 cal.) | 
fat; 8.2 g protein; 0.4 g fat (0 g sat.) 
38 g carbo (3.9 g fiber); 57 mg | 
0 mg chol. @ 








IT’S ENOUGH TO TORPEDO 
THE OLD GRAVY BOAT. 


WHO NEEDS GRAVY? 


HEALTHY REQUEST SOUP 


FROM CAMPBELL’S® 


LETS YOU SMOTHER 


CHICKEN IN RICH, CREAMY 


PE FOR A DISH WITH ALMOST HALF THE SODIUM 


ONE FIFTH THE FAT. SO DEEP-SIX THE OLD 


‘BYY BOAT. TAKE OUT THE HEALTHY REQUEST. 


wi 


ING OF CHICKEN DISH WITH SODIUM 


TIONAL GRAVY & PREP 1055MG 
PBELL’S® HEALTHY REQUEST: 


GOOD FOR THE BoDy. GOOD FOR THE SOUL." 


























SKILLET HERB ROASTED CHICKEN 


PREP TIME: 10 MIN. COOK TIME: 20 MIN. 











1/4 tsp. each ground sage and 1 can Campbell’s® Healthy Request® | 
dried thyme leaves, crushed Condensed Cream of Chicken Soup 
4 skinless, boneless chicken 1/2 cup water 


breast halves 
Vegetable cooking spray 
2 cloves garlic, minced 


Herb Broth Simmered Rice* 










1. Mix sage and thyme. Sprinkle chicken evenly 
with seasoning mixture. 


2. Spray non-stick skillet with cooking spray 
and heat over medium heat 1 min. Add 
chicken and cook 15 min. or until chicken; 
is done. Remove and keep warm. n 
Remove pan from heat. Spray with ; 
cooking spray. Add garlic and cook 
30 seconds or until lightly browned. 








3. Add soup and water. Over low 
heat, heat through. Serve over 
chicken with rice. Serves 4. 


* Herb Broth Simmered Rice: In saucepan 
over medium-high heat, heat 1 can Campbells® Healthy Request® 
Chicken Broth to a boil. Add 1 cup uncooked regular long-grain 
white rice and 1/2 tsp. dried thyme leaves, crushed. Cover and cook 
over low heat 25 min. or until rice is done. 


One serving has 371 Calories, 5g Fat, 570mg Sodium, 33g Protein. 1} | 


For more great recipe ideas, visit our website at www.healthyrequest.com 


__, Healthy Request. 
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RICK MARIANI 


Match point 


m@ There’s only one thing about food 
and wine that makes me nervous— 
matching them. 

Several years ago I listened to a fa- 
mous food and wine writer elaborately 
describe why a steak should never be 
paired with Zinfandel unless the meat 
was cooked rare and liberally seasoned 
with black pepper. Medium steak minus 
black pepper, he said, married best with 
Cabernet. Furthermore, Champagne and 
caviar were an awful match. And so his 
talk went—acidity contrasts with salt; salt 
fights with fat. Or maybe it was salt suits 
sweetness. By the end of his presenta- 
tion, I was dizzy from so many “rules.” 

Then, all of a sudden, I thought to my- 
self, “Wait a minute. Did Italian grand- 
mothers 100 years ago stop to consider 
the acidity level of their spaghetti sauce 
before choosing a wine for dinner?” I 
doubted it..In fact, I'd never seen anyone 
in Europe be so neurotic about putting 
food and wine together as that American 
writer. And I wasn’t quite ready to swal- 
low such intricate pairing regulations. 

But in the next instant, I was hit by 
inother realization: flavor affinities do 
exist. If I were given, say, a leg of lamb 

id a choice of rosemary or basil to sea- 

n it with, ’'d choose rosemary. Why? 





BY” K AIRUE NS MEA cONgEslns 


Because over time, lamb and rosemary 
have proved themselves a classic com- 
bination. Similarly, wouldn’t it make 
sense that certain wines would natu- 
rally taste good with certain foods? 

The answer is, they do. A particular 
wine combined with the right dish can 
be magic—a taste bud epiphany. 

Alas, these “wow” moments are not 
the norm. Most food and wine matches 
are neither awesome nor awful. Which is 
as it should be. After all, what makes a 
great dinner great is not solely the syn- 
ergy between the food and the wine. It’s 
the whole gestalt—the food, the wine, 
the people, the atmosphere. 

You can understand my dilemma, 
then, when a few months ago I got a call 
from Sunset senior food editor Jerry Di 
Vecchio. Would I suggest wines for Sun- 
set’s Thanksgiving menus (page 114), 
she wanted to know. I took a deep 
breath (Jerry can be very convincing). 
“TL try,” I said hesitantly. 

There are, it seems to me, a few 
broad principles involved in creating a 
tasty match. These drove my choices. 

1. RELAX AND BE PLAYFUL. Food and 
wine pairing is not a science. Any one of 
countless variables (a different herb, 
more lemon juice, less sugar) can change 
the whole equation. Perfection (when it 
happens) is usually a happy accident. 

2. PAIR GREAT WITH GREAT, HUMBLE WITH 
HUMBLE. A leftover-turkey sandwich 
doesn’t need an expensive, complex 
Merlot to set it off. Foods and wines of 
the same “status” seem to partner best. 
3. MATCH 
delicate, robust with robust. My notes to 
Jerry for the Turkey Loco (page 129), for 
example, said, “Lots of bold, piquant, 
spicy, and hot flavors going on. Needs a 
real zinger of a wine—a spicy Gewurz- 
traminer or a massive Petite Syrah.” 

4. MIRROR A GIVEN FLAVOR. The light 
smokiness of the Hot-smoked Hickory 
Turkey (A Traditional Feast, page 116) 
called out for a wine with a rich, smoky 
meatiness of its own, like a Syrah. A good 
wine merchant can suggest a wine with 
flavors that echo those in your meal. 


INTENSITIES—delicate with 
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OLD CLASSICS { 
For centuries in Europe, people havi 
local wines with local foods. And the 
that isn’t necessarily a prescription f 
cess, some of these combinations h 
proved to be among the world’s gre; 
matches. Here are several—plus 42 fe 
long-standing cross-country marri aC 
eOysters and Chablis i 
eLamb and Cabernet Sauvignon 
eShellfish and fino sherry 
eSmoked fish and Riesling 
eStilton cheese and port 

eFoie gras and sauterne 
eChoucroute and Gewurztraminer 


NEW DISCOVERIES 


America, with its vast array of ethnic i | 
ences and wines from all over the wo) 
now the leading laboratory for food al 


experimentation. Some potential clas: 


| 
| 
| 
J 


H 
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¢Grilled salmon and Pinot Noir j 
eSalad and Sauvignon Blanc 
eHearty pastas and Zinfandel 
Risotto and Chardonnay ; 
eSteak and Petite Syrah 
eAsian dumplings and fruity Rieslin g | 


\ 
5. CREATE A CONTRAST. Instead ¢ 
roring a flavor, it can be fun to 20 
opposite direction. The Ginger-C; 
Macadamia Tart (An Almost-No-] 
Thanksgiving, page 121) needéll 
thing contrapuntal. Bonny Doo 7 
raspberry wine, Framboise, wo \ 
lenge the chocolate and nuts. | 
6. OPT FOR FLEXIBILITY. Ironically, t 
Chardonnay is the most popular 
varietal, it’s the least versatile with 
The toasty oak and high alcohol 0 
Chardonnays make them very : 
pair. In countless matches they 
tasting like big, clumsy oafs. Inste 
with Sauvignon Blanc or a dry Ri 
both have a cleansing acidity. In rec 
for wines with loads of fruit, su 
fandel and Rhone blends, or with 
acidity, such as Pinot Noir. 

To me, this is as close to sci 
food and wine pairing shoul 
The Europeans were right all alon 
most important thing a wine ne¢ 
match is not the food—it’s the 0 

; 
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Kitchen Cabinet 


READERS’ RECIPES TESTED IN SUNSET’S KITCHENS 
LINDA LAU ANUSASANANAN 


Bey 


JULIE TOY 


IT LOOKS—and tastes—like pumpkin 
pie, but it stars carrots. 


Joy’s Creamy Carrot Pie 


Joy Taylor, Sylmar, California 


Ne friends gave Joy Taylor a 
huge bag of homegrown carrots, 
she was stumped as to how to use them 
creatively. Her husband suggested try- 
ing a carrot dessert. The result was this 
pumpkin pie taste- and look-alike. 

PREP AND COOK TIME: About 1'% hours 


MAKES: One 9-inch pie; 8 or 9 servings 
1% pounds carrots 


1 refrigerated pastry for single- 
crust 9-inch pie (half of a 15-oz. 
package), at room temperature 

1 can (12 oz.) evaporated milk 

2 cup honey 

2 large eggs 

| teaspoon ground cinnamon 

2 teaspoon ground ginger 
teaspoon salt 


teaspoon ground cloves 


1 a 3- to 4-quart pan over high heat, 


1 INSET 


bring about 1 quart water to a boil. Peel 
carrots, cut into 12-inch slices, and add 
to water. Cover and return to a boil, 
then reduce heat and simmer until 
carrots are tender when pierced, 10 to 
12 minutes. Drain. 


2. Meanwhile, gently fit pastry into a 
1'2-inch-deep, 9-inch pie pan. Fold 
under any excess pastry at rim and 
decoratively flute edge. Prick pastry 
with a fork several times. Bake on the 
bottom rack of a 350° oven until pastry 
is golden, 13 to 15 minutes. 


3. Mash cooked carrots and measure 
1’2 cups. Reserve any extra carrots for 
another use. 


4. In a blender, combine the 1’ cups 
carrots, milk, honey, eggs, cinnamon, 
ginger, salt, and cloves; whirl until very 
smooth. 


5. Set pie pan on a foil-lined baking 
sheet on bottom rack of oven. Carefully 
pour carrot mixture into pastry. Bake 
until filling barely jiggles in the center 
when pie is gently shaken, 50 to 55 
minutes. If crust rim starts to get too 
dark, drape affected areas with foil. 


6. Cool pie on rack at least 1 hour. 
Serve warm or cool. If making up to 1 
day ahead, cover and chill. 


Per serving: 264 cal., 38% (99 cal.) from fat; 
5.8 g protein; 11 g fat (4.9 g sat.); 37 g carbo 
(2 g fiber); 329 mg sodium; 66 mg chol. 


Armenian Fruit and Nut Pilaf 
Christine Vartanian Datian, Las Vegas 


[Eee her Armenian mother and 
grandmother, Christine Vartanian 
Datian learned how to prepare this fes- 
tive nut- and fruit-topped pilaf. This 
family favorite is in demand, especially 
during the holidays. 

PREP AND COOK TIME: About 25 minutes 


MAKES: 8 servings 


tablespoons butter or margarine 


3 
3 ounces dried angel hair pasta 
2 cups long-grain white rice 

1 quart fat-skimmed chicken broth 
’2 teaspoon ground allspice 
4 teaspoon white pepper 


4 cup coarsely chopped almonds 


4 cup coarsely chopped golde} 
raisins } 

































4 cup frozen petite peas . 
2 tablespoons chopped parsle 


1 teaspoon lemon juice 


1. In a 5- to 6-quart pan over 
heat, melt 4 tablespoons butter. 
pasta into 1-inch lengths. Add pas 
rice to butter and stir often 
golden, about 8 minutes. 


2. Add broth, allspice, and 
Bring to a boil over high hea 
cover, reduce heat to low, and sj 
until rice is tender to bite, 15} 
minutes; stir occasionally. 


a 


3. Meanwhile, in an 8- to 10-inch) 
pan over medium heat, melt rem 
1 tablespoon butter. Add almong¢ 
stir often until golden, about 5 mi 
Add raisins and stir until the} 
about 2 minutes. Remove from he 


4. Stir peas, parsley, and lemon 
into rice. Cover and simmer unti 
are hot, about 3 minutes. Pour 
serving bowl and sprinkle with ni 
raisin mixture. % 


Per serving: 415 cal., 30% (126 cal.) frot 
12 g protein; 14 g fat (5.2 g sat.); 61 | 
(3.9 g fiber); 141 mg sodium; 19 mg 7 


Curried Joes 


Maureen Valentine, 
Normandy Park, Washington 


Mes Valentine likes to’ 
old favorites. With curry an 
etables, she brightens and lighte 
enduring cafeteria sandwich, the s 


joe. The result is comfort food 


fresh perspective. 
PREP AND COOK TIME: 30 minutes | 


MAKES: 6 sandwiches; 3 or 6 ser 
1 pound ground lean turkey 
ground lean beef 


1 onion (6 oz.), peeled and 
chopped 


1 red bell pepper (6 o0z.), stet 
seeded, and chopped 


1 teaspoon curry powder 
2 teaspoon ground coriandet 


2 teaspoon ground ginger 
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Mailing List Preferences 


We sometimes make our subscriber list available to 
carefully screened organizations whose products and 
services may be of interest to you. If you prefer not 
to have your name made available, please write to: 


SUNSET Customer Service 
PO. Box 56656 
Boulder, CO 80322-6656 


If you would prefer not to receive mailings from any 
company at all, please write to: 


Mail Preference Service 
Direct Marketing Association 
PO. Box 9008 
Farmingdale, NY 11735 
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FOOD 


2 teaspoon dried tarragon [Fai 
iy fo 
p dougl 
f dou 
minut 


1 can (8 oz.) tomato sauce | 








































2 tablespoons apricot jam 
orange marmalade 


Salt and pepper 
3 pocket breads (7 in.) tlic 
mS 
ese 


i lo.nc 
Plain nonfat yogurt (optic ny 


into 1¢ 


3 cups (3 0z.) baby spinach 
rinsed and crisped 


1. In an 11- to 12-inch nonstic) 
pan over high heat, crumble 
a spoon and stir often un 
browned, about 4 minutes. — 
slotted spoon, transfer meat to’ 


Discard fat in pan. Miuble 


2. Add onion and bell peppel a 


pan. Stir over high heat until th 
begins to brown, about 4 


bon cl 
puttere 
pun lig 
fise 


Reduce heat to low. Add cur | i: 
coriander, ginger, and tarragollil he 
my ine 


until the spices are fragrant, al 

seconds. Stir in tomato sauce, 
jam, and turkey with its juices. St 
until hot, about 2 minutes. Add | 
pepper to taste. Spoon into a be 


3. Cut pocket breads in half ¢ 
and fill each half equally 
turkey mixture and_ spinach 


yogurt to taste. | 

a 
Per piece: 259 cal., 29% (74 cal.) from’ 
18 g protein; 8.2 g fat (2.1 g sat.); 29 
(2.4 g fiber); 451 mg sodium; 38 m 


la 
Mm OF 


mCi, 


Easy Cheese-Garlic Re 
Lynn Evans, Anza, Californ 


i: lieu of garlic bread, Lynn I 
vented these garlic rolls usin 
made in her bread machine. 1 
are so popular, they often disapf 
fore the meal begins. a 
PREP AND COOK TIME: 40 mind 
at least 25 minutes to rise = 


MAKES: 16 rolls 
6 tablespoons butter or m 
at room temperature 
Ys cup chopped garlic 
V4 cup grated parmesan ch 


1 pound (1 loaf) thawed frozi| 
white or whole-wheat breat iy 
dough or homemade bread fy, 


4 cup shredded longhorn chi!) 
or sharp cheddar cheese 


1. Mix butter, garlic, and 2 tabla] 
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7 » discover why Roadtrek is the #1 selling North American camper van 8 years 
#@oning, and to ask for your free brochure, call toll free 1-888-ROADTREK 
62-3873) or 519-745-1169, or write to Dept. SS, 


ti 


esan cheese. 


lightly floured board, pat, roll, 
tch dough into a 12- by 16-inch 
‘le. If dough springs back, let 


*w minutes, then continue to 
4 


.d garlic-butter mixture evenly 

pugh. Sprinkle with 3 cup 
cheese. 

.a 16-inch edge, roll dough to 
filling. Cut log of dough 


e into 16 equal rolls. 


g on cut sides, evenly space 
a buttered 9- by 13-inch pan. 
pan lightly with plastic wrap. 
Ss rise in a warm place until 
doubled in size, 25 to 35 
. Remove wrap; sprinkle rolls 
naining parmesan and cheddar 


| in a 350° oven until golden 
130 to 35 minutes. Let cool in 
la rack about 5 minutes. With a 


®patula, lift rolls from pan and 


arm or cool. 
\ 
b44 cal., 48% (69 cal.) from fat; 


fein; 7.7 g fat (4.2 gsat.); 15 g carbo 


er); 234 mg sodium; 19 mg chol. 
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Liz’s Spicy Ribs 
Liz Patrick, Eureka, California 


[saan by a succulent dish of pork 
ribs cooked San Salvadoran-style by a 
friend, Liz Patrick experimented and cre- 
ated her own mildly spicy version. There 


is plenty of sauce to spoon over rice. 
PREP AND COOK TIME: About 2°/4 hours 


MAKES: 8 servings 
3 pounds country-style pork ribs, 
surface fat trimmed off 
1 tablespoon salad oil 
3 onions (6 oz. each), chopped 


1 bell pepper ('”2 lb.), stemmed, 
seeded, and chopped 


5 cloves garlic, pressed or minced 
1 can (15 oz.) diced tomatoes 

1 can (4 oz.) diced green chilies 
1 cup thick, chunky salsa 

1 teaspoon hot chili flakes 

2 teaspoon pepper 


Salt 


Vf, Feel like a change of oe 


LVery day? gam 


‘taking the scenic route” describes your attitude towards life, Roadtrek 
mper vans deliver! Enjoy all the comfort and conveniences you expect 


tario, Canada, N2B 2E1, e-mail: sales@roadtrek.com. Or visit us on the web 
'www.roadtrek.com. Include $10 for a product video. 


9m a larger motorhome with the ease and efficiency of driving a van. 


100 Shirley Avenue, Kitchener, 


1. Wipe off pork with a damp cloth. Pour 
oil into a 2-inch-deep, 12-inch frying pan 
or a 5- to 6-quart pan and set over high 
heat. When oil is hot, fill pan with a 
single layer of pork and brown well on 
all sides, 8 to 10 minutes. Lift out pork 
as browned, place in a bowl, and add 
more meat to pan. When all the meat is 
browned and in the bowl, discard all but 
1 tablespoon fat from pan. 


2. Add onions, bell pepper, and garlic 
to pan. Stir often until onions are lightly 
browned, about 8 minutes. Stir in to- 
matoes (including juices), green chilies, 
salsa, hot chili flakes, and pepper. 


3. Return pork and accumulated juices 
to pan, pushing meat down into sauce. 
Bring to a boil, then reduce heat to low, 
cover, and simmer until pork is tender 
when pierced, 1'/2 to 2 hours, stirring 
occasionally. If sauce begins to stick, stir 
in a little water. 


4. With a slotted spoon, transfer pork to 
a wide bowl. Skim off and discard any 
fat from sauce. Pour sauce over meat. 
Add salt to taste. 


Per serving: 223 cal., 40% (89 cal.) from fat; 
20 g protein; 9.9 g fat (3 g sat.); 13 g carbo 


(2.1 g fiber); 560 mg sodium; 61 mg chol. 






Roadtrek” 


The Motorhome That... 
Drives Like a Van!” 


by 
[= HOME & PARK 
"lwp 


MOTORHOMES 
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Please read this legal notice | 1 


e.. 

LL 
Notice is hereby given, that proposed Settlements have been reached in the class action lawsuits, Quin v. Masonite ij x: 
and Cosby v. Masonite Corp. Plaintiffs in both Quin v. Masonite Corp. and Cosby v. Masonite Corp., allege th; iD. 
Masonite products are defective, causing Class Members to suffer damages. Defendants vigorously deny these alleg, 
in both lawsuits. 





Settlement Hearing i 


A hearing will be held before the Hon. Robert G. Kendall, located at Government Plaza, 205 Government Street, Mi 
Alabama, 36644 at 9:00 a.m. on January 6, 1999 to determine whether the proposed Settlement Agreements on fileil) 
the Court are fair, reasonable adequate, and in the best interests of the Settlement Classes and whether a Final hi 
should be entered approving the Settlement Agreements. 


Masonite Woodruf Roofing 


Who is Involved? 
You are a member of the Settlement Class in Quin v. Masonite 
if you owned or own Property on which Masonite Woodruf 
Roofing has been incorporated and installed in the United 
States and US Territories from January 1, 1980 to the Date of 
Final Order and Judgment in this Action.* 

Product Description 
Masonite Woodruf Roofing is a roofing product composed 
of pressure bonded fibers designed to emulate the look 
of natural cedar roofing. It is made of real wood fibers 
that are molded in 12” x 24” shingles. 

Proposed Claims Period 

7 years from date of Final Order and Judgment for roofing 
installed from January 1, 1980 through December 31, 
1989. 10 years from date of Final Order and Judgment 
for roofing installed January 1, 1990 and after. 
“Excluded from the Class are persons who, while represented by counsel other than Class Counsel, resolved claims through full release, dismissal Bc 
prejudice or judicial action. | 
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Who is Involved? 
You are a member of the Settlement Class in Cosby 4 
Masonite if you owned or own Property on whic 
Masonite OmniWood Siding has been incorporated an) 
installed in the United States and US Territories fror 
January 1, 1992 to the Date of Final Order and Judgmer 
in this Action.* fy 
Product Description 
OmniWood Siding is an exterior Oriented Strand Boarly 
lap, panel, siding or trim product. 
Proposed Claims Period 
10 years from the Date of Final Order and Judgment be 








sth 
























Settlement Terms 
Uligible claimants, upon proper verification and independent review of damaged siding or roofing will be awarded dam} 





according to a Compensation Formula established by the Settlement Agreements, unless the damage is subject to one olf 
specifically agreed upon causation exceptions. Class Counsel's attorney's fees will be paid by the Defendants based on 13%) 
| actu: al claims made and will not be deducted from Class Members’ payments. 


| Your Rights 


Complete information about your rights as a Class Member, the Settlement approval process, how to exclude you} 
from the Settlement Class, how to object or comment on the Settlement, and how to make a claim for repair or replacet) 
costs including important dates and deadlines is available in the Notice of Proposed Class Action Settlement for \) 
lawsuit. To obtain a copy: | 


Call: 1-800. 256-6990 Class acre Box 925, | | 


or visit: 
Please Do Not Contact the Court or the Clerk’s Office for Information. By Order of the Mobile County Circuit Court. Dated: August 10, 1998 | 


www. kinsella.com/masonite/ Minneapolis, MN 55440-0925 
The Honorable Robert G. Kendall, Judge of the Circuit Court 
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i Tumbled glass bow! 14" tapers, 

" 11 1/2" sq., microwave 14-hour burn 
eee DER able, dishwasher sale, time, wide or 

|} sTOLL-PREE charcoal or sage narrow band 
/BPRESENTS $34.95 +S/H $15.95/pr. +S/H 


«PM PST 





Info. on THE SOURCE 





ww.thesourcepresents.com 


















= THE WORLD® of Trader 
he invented the Mai Tai in 
Call for FREE catalogue 
jtic drink mixes, syrups, 
lressings, sauces and spices: 
1-800-200-5355 
www .tradervics.com 





P Vic's Food & Beverage Products 


ORIGINAL OIL MISTER 
Buy Direct, $7.95 

wiginal oil mister that lets you 
ur favorite oil into a healthy 
simply fill it, pump and spray. 
high flavor. $7.95 plus S/H. 
B: Order 3, get a free bottle of 
il. Call 1-800-FUN-OILS. Or 
soutat www.olive-oil.com 


, 


California Olive Oil 








BRIGHTEST LONDON 


BEST REACHED BY 
















The “Historic Collections” from the 
London Transport Museum unite 
fine art and commercial lithography. 
The posters focus on romantic anc 


leisure images. Call 800-732-2177 


www.piccadillyposters.com. 


Piccadilly Posters 
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SINCE 192 


oO 


REED’S ROCKET NUTCRACKER 
America’s Finest Nutcracker 











Cracks pecans, English walnuts, 
hazelnuts, all soft shell nuts. Send 
check or money order for 516.00 to 
Reed Machine Co., 900 Thayer St., 
Little Rock, AR 72202 501-372-3105. 


DEALER INQUIRIES INVITED. 
Reed Machine Co. 


Metal cachepot 6"H 
$17.95 +S/H 

-w/ 3 Granny Smith 
candles 

$29.95 +S/H 

-w/ cucumber soap, 
4 


lotion, 4 notecards 


$37.95 +S/H 














Cranberry, 
pewter, or 
clear wrap 


35.00 +S/H 


The Source 
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FREE catalog. 





Festive Crystal for the Holidays 
Give as a gift, or treat yourself to set a 
festive holiday table. These hand 
blown LEAD FREE crystal stems are 
exclusively ours from the Czech 

Republic. Available at Jimmy K’s 
Westlake Village, CA 1-818-889- 


Jimmy K’°S 






We are the country’s largest in-stock 
dinnerware company but we have 
more! Enjoy our selection of home 
decor items, holiday decorations 
and ornaments! Call us at 1-800-538- 


6340 to place your order or for your 


As seen in the 


sunset 


Dream House 





















Barrons 





















































FINE QUALITY BUNDT 
SHAPED CAKES 
Personalized for any occasion. 


Shipped Nationwide. Free Brochure. 
Call Today: 800-224-4261 or visit 
www.creative-cakery.com 
“Where nothing BUNDT the 
best will do.” 


| Creative Cakery® 











Shop Greatlood.com - The Ultimate 
Specialty Food Store! From choco- 


lates to smoked salmon, with 


1-800-841-5984 for 


information or shop on the web- 


| 
| 
| 
numerous award-winners. Call 
| ordering 
| 

www.greatfood.com. 


(ssl 1) 


Greathood.com 


Be the envy of your friends while 
lounging outdoors or swaying indoors 
in the portable compact lightweight 
| Aerial chair. $179-$199. 888-883-4047 
Outside Magazine 
“Obscenely comfortable” 
Sunset Magazine 
| “The only question will be who gets to 
sitin ii next” 


aerialchaimcom 


\bove Ground Designs, Inc. 


New York’s famous Fulton Fish 
Market's finest lobster tails can now be 
ordered and delivered directly to cus- 
tomers over night. Limited time spe- 
cial holiday offer: 4 gourmet Lobster 
Tails 529.95 plus S&H. Makes a great 
gift! Call toll free 1-888-LOB-TAIL, or 
on the web at www. 1 888lobtail.com 


Fulton Street Lobster Company 


Della Robbia® 
Holiday Wreaths 
An American Tradition Since 192% 


Help our troubled adolescent chil- 
dren. Call today for our famous 
“Circle of Hope” for your family, 
friends and clients. 1-800-833-7769 


Boys Republic 


Wiens Zoly% 


THE AUB GLove 


Designed for working in dirt and mud, 
this glove is machine washable 100% 
cotton knit, coated with thick latex 
rubber and made in the U.S.A. For 
FREE GARDEN GLOVE CATALOG 
call or write: Little’s Good Gloves, P. O. 
Box 808, Johnstown, NY 12095. Toll 
free 888-967-5548 or fax 518-762-2980 


Little’s Good Gloves 


DECKHAND™ Deck Flossij 
cleans between deck [| 
removes trapped debris. [} 
high quality tool works: F, 
prevent costly decay. Incred: 
ficient, fast and easy. 
www.clearthedeck.cor 
1-888-332-5426 


Clear The Deck Tool Co! 





Smoked Copper River 
Sockeye Salmon 





800-572-3585 
www.charlesrandolph.c¢ 


Charles Randolph Con} 3 


Trust Cottage Lane Accel} 
deliver the beauty of Baldwint} 
lighting, door and bath hardw\f 
well as Waterford™ lamps || 
home for the Holidays. Call to] 
1-888-244-8880 
Cottage Lane Ac|P 


f 





























MERICAN CAMPING 
ASSOCIATION 





START THE NEW YEAR OFF RIGHT! 
Join Us for Our Winter 


VacaTion Camp - Reserve Now! 
Pre-teens 8-12, Teens 13-16, Boys 8-18. 

*ask about our reduced summer rates 

exclusively in La Jolla, CA. 


p *- 800-825-TRIM 


Gamp a Jollases 


plajolla.com * Ye CampLJ@aol.com 








ACADEMIC CAMPS 


s it Dyslexia? 
‘for a free 12-page booklet. 


Dyslexia Correction Center 
payshore #260, Burlingame, CA 94010 
1-800-729-8990 


www.dyslexia.com 






SPECIALTY CAMPS 


ONFUSED - HURT 
NEED HELP 6 
OUR CHILD HEADED DOWN 

PATH WITH NO FUTURE? 

Because of our experience 

our results 

Our price 

~ Call Us Now ~ 
800-229-0772 
801-756-0772 


email: chilanko@fiber.net 
ENT CENTER www.chilanko.com 








ilanko 


SEX: 









Outward Bound. 
LEADER IN OUTDOOR EDUCATION 


apart. We invite you into the wilderness to discover 

fe capable of achieving - mountaineering, sailing, 

ing, rock climbing, canoeing, and more. For ages 

. Academic credit available. Contact us to request a 
800-547-3312 www.pcobs.org 

|sade ip, teamwork and communications skills for teens and adults. 


Pacific Crest Outward Bound. School 


SIDENTIAL TREATMENT 
CENTERS 


ale Adolescent Treatment Center 
Hay tPe Hoe ysp 
- NEWHAVEN: 
Pg age 
Private program that’ offers a more personalized 
lic experience for girls who are facing challenges in 
l€, School, or other relationships. New Haven is 
fat the foot of the Wasatch Mtns. in Utah amid a 
| and serene agricultural setting and offer the following: 
individual, group & recreational therapy 








e horse care, riding & gardening 
edited on-site private school 


1-800-484-2314 SCode 2297 
€-mail:newhaven@isp.homestar.net 
website:homestar.net/newhaven 





mettise call 1-800-222-9404 


SCHOOL & CAMP DIRECTORY 


TRADITIONAL SCHOOLS 
YOUTHCARE ACADEMY 


Residential Treatment for teenagers with: 
physical & sexual abuse 
learning disabilities 
social withdrawal 
family problems 
eating disorders 
non-compliance 
destructive behaviors 
alcohol & drug abuse 


Y 
YOUTHCARE 


P.O. Box 909 Draper, UT 84020 
(800) 786-4924 


www.youthcare.com 


SEEKING SUCCESS? 
Find it at SOUTHWESTERN ACADEMY 


COLLEGE PREP WITH SMALL CLASSES, GREAT TEACHERS 
EXCITING SUMMER PROGRAMS ALSO 
* warm, friendly, safe » since 1924 * WASC accredited « co-ed 
* Suburban California and Arizona ranch campuses 
school year and summer 


ie as 


TRADITIONAL SCHOOLS 


RIVERSIDE 


MILITARY ACADEMY 


+ Safe, structured, all boys boarding environment. 

* Outstanding facilities in North Ga. mountains. 

* Grades 7-12, fully accredited, small classes, 
weekly report cards. 


* Honor school with distinction promotes 
leadership, self-confidence and manners. 

* All new dormitories and dining hall. 

* Computer in every dorm room. 

+ Full athletic program. 

+ Band, fine arts and aviation. 

+ Affordable tuition. 


Gainesville, Ga. 
www.cadet.com 


1-800-G0-CADET 




















2800 MONTEREY ROAD - SAN MARINO, CA 91108 
TEL: 626 799-5010 FAX S28 799-0407 
-asgusa.com/sw 
Southwestem@earthlink. net 


FENSTER SCHOOL 


Coed college prep and E.S.L. Program 
for boarding students in grades 9-12. 
Capable underachievers welcome to apply. 
Summer School Grades 7-12. 


8500 E. Ocotillo Drive, Tucson AZ 85750 
(520)749-3340 FAX (520)749-3349 


www.fenster-school.com 


* Young men (grades 7-12) 
* College prep-small classes 
* Computer/Internet training 


* Learn to fly-complete flight 
training programs 


*Full sports & activities 
*Fun, exciting Central 


CALL (407) 723-3211 Florida coastal location 


www. flair.com 


for a more meaningful high school 
experience 


HAPPY VALLEY SCHOOL 


800-900-0487 


Coed @ Boarding/Day @ Small Classes 
ESL Program @ Accredited @ Safe 
Environment 
College Prep @ Grades 9-12 


SQUAW VAILILIEW 


P.O. Box 850 8585 Ojai-Santa Paula Road 
Ojai, CA 93024 


A Tahoe Tradition since 1978 « A safe, structured 

environment * 100% college placement * Fully 

accredited * Coed Grades 6-12 « 1 to 10 Teacher 

ratio * Extensive outdoor adventure * Study skills 

¢ AP college courses ¢ International |-20 campus 
Wwww.sva.org or 530-583-1558 

ae Box 2667 « Saree Yl CA 96146 


\CAIDIEMY 


, The Delphian Schooi 

ADEMIC EXCELLENCE 

esata Curriculum « Ages 8 - 18 
Residential Coed * Coastal Oregon 


Year-Round Enrollment & Summer Program 
Delphi uses the effective study methods of L. Ron Hubbard 


CALL NOW: 1-800-626-6610 


UA TV VALLE’ 





i OAK CREEK RANCH SCHOOL 


Judson School « est 1928 
Scottsdale ¢ Arizona 
Experience the Best of all Worlds 
Academics @ Sports @ Riding 
Travel/Study @ Boarding Gr. 3-12 
602-948-7731 or e-mail us 
admission@judsonschool.com 


in Arizona 


A residential school on beautiful Oak Creek. 100 mi N of Phoenix. Special- 
izing in: College prep, general course studies, academic underachievers 
and the learning disabled. Co-ed ages 11-19. Small classes, individual 
attention, different learning styles addressed. Outdoor oriented. Riding, 
sports, white water rafting, paint ball, snow skiing and more. Clean air, 
temperate climate. NCA ACCREDITED. Strong ESL program and Post 
Grad. Summer school 4 wk sessions June 14, June 26th, & July12th. Fall 
term begins Sep.2. Catalogue: David S. Wick, M.A. Ed. Dir., Box NN, 
W. Sedona, AZ 86340. Tel: 520-634-5571 or admissions @ocrs.com 
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SCHOOL & CAMP DIRECTORY 


TRADITIONAL SCHOOLS 
NAWA Academy 


3 Academic Programs: 
@ Traveling School e On-Site School e Snowboarding School 
e Small Classes @ 7-12 Grades, Coed e Vocational Training 
@ Outdoor, Rescue, and Fire Training Offered 








Summer Camp and Summer School Also Avail. 


1-800-358-NAWA (6292) 
www.internet-connect.com/nawa 





ARMY AND NAVY ACADEMY 


Excellence in Education since 1910 
x Safe, Oceanfront resort community 
+ 95% college acceptance « Honors and AP courses 


* Full athletics « 14:1 teacher ratio + ESL 
+ Award-winning JROTC 
Carlsbad, CA Call 760-729-2385 ext. 262 or 263 
www.army-navyacademy.com email academy @adnc.com 





SPECIALTY SCHOOLS 
: 








Cross Creek Manor is an effective 
program for girls who are struggling in 
their home, school or community. 


Recently featured in the L.A. Times 











Understanding the special needs of girls 


Call today fora brochure 





Ee cex 0 





Au aia) 
JUST BARELY 
Pa NINCRON 


ky Montana is a 
1+ Place for changes 


7 program so effective 
it is backed by a warranty!” 


CALL TODAY FOR DETAILS 
TOLL FREE 
LB -tl-mt Key 41) 
SPRING CREEK LODGE 


168 SUNSET 








SPECIALTY SCHOOLS 


Adolescent 


Services, Inc. 


Helping to Navigate 
the Troubled Waters 
of Adolescence 


Adolescent Services Inc. is a Free service 
for parents, that can assist in finding the 
right situation for the special needs of teens 
in crisis. ASI has years of experience with: 


Specialty Schools 
Residential Treatment Centers, 
Adolescent Counselors Consultants, 
Escort/Transport 
and other Adolescent Services 


ASI provides information on Youth Care 
Options, Financial Aid, Student Loans, 
and Insurance Verification or Funding 


Please contact 
ASI for the most 
Efficient and 
Cost-Effective 
Solutions 


Available 


Call Toll-Free 


1-800-965-9450 


24 hours 7 days a week 


http://adolescentservices.com 







you are concerned about your child 
reaching their full potential, we can help. 
Located in Greybull River Valley near 
Yellowstone Park, we focus on 
responsibility and accountability. We 
offer a structured home setting 

stressing academic achievement, 

work and recreation. 


¢ Small rural high school and middle school 
* Low student/teacher ratio 
* Safe environment 


¢ Western values 
* Rural living 












Limited Big Ftorn Basin 
' ADOLESCENT PROGRAMS 
Cap acity OO Oe. 


1-800-575-1620 


Box 858 © Basin, WY 82410 
http:/ / basinhome.wyoming.com/ 






MRSC Mea THUMM ll rl mI) By 


“FATHAOME 


TEEN RANCH 
SINCE 1920 


P.O. Box 1101 
Turlock, CA 95381 
(800)897-5471 


http://www.ewebpages.com/faithhome 





A athletic Began 
A year-aroun' 

A Small classes 

A farm one 

A vocational training 
A individual attention 
A non-denominational 






























SPECIALTY SCHOOLS 


SunHaw 


Academy 
A comprehensive treatment prog 
defiant/out of control teenag 

Componen 
Crisis Interventi| 
Escort Servi 
Therapy (| 
Education® |, 
Individual 12 $4" 
Outdoor The Ach 
Learning Sk 
Developme'™ |\ 

Life Skills 

Parent Support @.l\ 
Ages 9 thru §.,,\; 


765 North Bluff, Suite 0 
St. George, Utah 84770 


7-800-214-387, 





i 
Drugs? Defiance? Depression? Dro} | 


Teen Recovery STRATEGIE 


Assessment and Guided Referrals 
For At-Risk and Out-of-Control Teens 


Deborah Trounstine, M.A. 
Licensed MFCC #32074 
Philip J. Trounstine 


Intervention & Educational Consult } 






Ve aE 


Home Improvement & 
Garden Centers, 
here's your chance! 
Sell §unset in Your st 


in 


e high profits 

¢ guaranteed sales 
e free display rack 
e free shipping 


We Offer: 
b 


a6 
Put Sunset’s reputation are 


selling power to work for y 


CALL NOW! 
1-800-435-5003, 


(8-5 pm EST) 


i 








| 
‘ 
! 






PECIALTY SCHOOLS 


¥ successful Outcomes 
) »r More Than 30 Years! 










: kerd Alternative Treatment 


Program 

“Wder in therapeutic outdoor alterna- 
® troubled youth. Therapy Program/ 
sated School - Ages 10-17. Locations 
NC, TN, RI, VT, and NH 


ate/most insurances accepted 
program of Eckerd Youth Alternatives, Inc. 
















www.eckerd.org 
Free Information and Video 


1-800-914-3937 







60-792-108 = 191-122-888 
2 WV490d 8 NOIVIINSNOD 





Wr ce a 


RedClhiff Ascent 
Wildemess Treatment Program of Choice 


e Girls and boys 13-18 
Depression, substance abuse, benavior aisoraers 
Treatment directed by licenced psychologist 
Psych eval and treatment plan upon admissior 
Academically accredited 

Parent semina 

Transitional piamung 

© 30to 60+ days cumicuiun 

¢ 3to1 student to Staff rauv 

Insurance accepted 


tei Ries) ear | 
757 South Main Springville, UT 84663 
Web Site www.xmission.com/~redcliff 
Email redcliff@xmission.com 













me 
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24 Hours 7 days a week 


ertise call 1-800-222-9404 














SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS 


800-637-0701 


SUWS 


Adolescent & Youth Programs 


A fresh start for adolescents experiencing 
adjustment disorders & who might be exhibiting 


Low self-esteem 
Bright but unmotivated 
Running away 
Depression 
Out-of-control 

Frustration due to behavior 
parents’ divorce Alcohol/drug use 
Manipulative behavior 


Effective 21-day outdoor experiential programs 
in Idaho. Trips depart weekly year-round. Co-ed 
Programs for 11-13 and 14-18 years. Seven 
max. in group. Impacts low self-esteem and self: 
defeating behaviors. Empowers students to be 
Ask for free brochure. Since 1981. 


(208) 934-8523 


Rebellion against 
parental or school 
authority 
Anger due to 
adoption 


successful. 





tar 
SHORT TERM IMPACT PROGRAM 
WILDERNESS/ROPES CHALLENGE EXPERIENCE 
eatin elas meee 
Or) em LN) 
e Group Counseling 
Behavior Disorders 


: 
eal 
e Evaluation for ADD/ADHD/Learning 
EF Aaa 
This may be the "WAKE-UP CALL” your 
aaa mae 


1-800-824-2129 
See our web site @ 
www.internet-connect.com/sunhawk 





TEEN HELP 


Teen Help is a free service that informs 
parents about several affiliated schools, 
programs and alternatives. Teen Help 
recommends effective options and explores 
any discounts and/or financial plans. 
Teen Help's goal is to get your Teen the 
best help there is, at the least cost to the 
parents. Before you choose check with us. 


iidcated” | 


SPECIALTY SCHOOLS 


in the forested Willems of 
Central Oregon, Mount Bachelor Academy 
guides youths ages 13 to 18 through a year- 
round program of emotional growth and 
college prep. For more information on what 


experts call “the future of education”, call 
or write: 
MOUwuNT BACHELOR ACADEMY 
33051 NE Ochoco Highway 
Prineville, Oregon 97754 


(800)462-3404 USA ©(800)235-3404 CAN 
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SCHOOL & CAMP DIRECTORY 





SPECIALTY SCHOOLS 


We Never Give Up — 
on a Child! 


CEDU High School - Rocky Mountain Academy 
CEDU Middle School - Ascent 
UNO owe M Lay 


800.884.2338 or 800.858.1933 
www.cedu.com 




















TURN-ABOUT RANCH 






“4 EN 
stir H 
a5 bs. pre 
i a Peake wT i Swe 
y} ME) Me Naan ay Se 
} ee ann ? zs ~s 
" 0 Ck SO eo ee 
Ss \ en, Unique program for 
‘es troubled, defiant teenagers on 
destructive path. 
' Orc q 
i-800-842-1165 
iw.vpp.com/turnabout 
nvironment * Parent references nationwide 
king * Christian ethics/ 
non-denominational 





) Box 345, Escalante, UT 84726 


a out Ranch, Inc. | 
\ ah 
ewe is) < 


SPECIALTY SCHOOLS 





resource center for troubled youth, 
will help you choose the right 
program for your child. Our free 
service includes program 
recommendations, insurance 
| verification, and 
student loans for qualified 
applicants. Let the 
| New Hope Foundation help you 
} find the right program at a price 
you can afford. 


888-920-4700 


801-225-6363 


| ; 

| New Hope Foundation, the parent 
| 

| 

| 
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School Where Students Discover 


Who They Are and Learn What 
SUCHE secon 





* Immediate enrollment, year-round 

* Co-educational (ages 12-18) 

* Customized academic program (fully accredited) 
os, 


al therapy 





* Personal, group, and 
ai 


* (801) 374-2121 « 
105 North 500 West ¢ Provo, Utah ¢ 84601 


NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 


Your choice can make the difference 
between his/her future success or failure! 


* Mistakes are costly in dollars and time. 
* Mistakes deepen suffering. 
Before making this important decision, 


consider all the options. 

The right choice for your child depends on 
many factors. 

Virginia Reiss has helped over 5,000 
families make these difficult decisions. 


Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 




















GARDEN & OUTD: 
LIVING 


Sa) 


Swim or exerts " 
against a smooth current 
adjustable to any speed or ability. 
swimming, water aerobics, reha il 
fun. The 8’x 15’ Endless Pool” is sir 4 
maintain, economical to run, and eas 
install inside or outdoors. 


For Free Video ror) 
(800) 233-0741, Exi 


CLEA AWE Perea ere ( 
PR Cm CD 
NLC) Peed 


ENDLESS POOLS 


j 


REDWOOD 


GREENHOU 


America’s BEST Val 


GREENHOUSES AND SUNROOMS WITH TEMPER 
PANELS COME READY TO BOLT TOGETHER | 
ASSEMBLY ALSO FIBERGLASS KITS. 


FREE CATALOG (800) 544. 
SANTA BARBARA GREENH(¢ 
e@ 721 Richmond Ave.—-S 





Enjoy your own Garden of Eden 


Maintenance-free aluminum frames with | 

insulated, double wall glazing. Do-it-yot} 
assembly. Prices start as low as $695. Ma| 
5' x 6' to 16' x 30'. Complete line of acce/ 






Charley 2 
Greenhouse Supply 
1599 Memorial Hwy. 

Mt. Vernon, WA 98273 








Creer 1! 


ats 
















Oxnard, Cl 
 eccccesesoeeuwnaaue 






a controlled climate for all your favorite jr" 







FREE Brochure - Call (800) 322-9" 















rild’s Largest 


x Road, Greensboro, NC 27420 Dept.TU 
-REPLACE (1-800-737-5223) 


NEW LOW PRICES! 


BED ets 
Lf 


FREE Product Info Kit: 





ALL maa 
CREDIT CARDS 
ACCEPTED 


Sow 
H CUSTOM PRODUCTS 


Est. 1923 








D & BARTON, YAMAZAKE 


Bernardaud @ Block ¢ Villeroy & Boch 
euther Pickard @ Portmerion # Towle 
Wedgwood @ and much more.. 


Pee EIS 


un. 11-5, Mon-. Thurs. 9:30-7, Fri. 9:30-4 
nklin Avenue Wyckoff, NJ 07481 al 


os Se ee Cae Roms eit) a Cpe 
Seed one h kerma rio cise fai) Se] 


‘OREGON DOME 


_/mplete, Flexible & Affordable 


$12 © Video $20 © Construction Guide $42.95 
eadow Ln., Suite S, Eugene, OR 97402 


BEGON Se} DOME, INC. 
omes.com 1-800-572-8943 







vertise call 1-800-222-9404 





SHOPPING DIRECTORY 


Lowest Prices GUARANTEED! ! 
aD CU Gn 
GNU 


LENOX AUTUMN 
5Pc. PLACE SETTING 


Now ONLY a 00* 


RYN TMC ita 
Se TCM ate adm ee Gee 
SRG aaa LUV ac ht aD 


To Prace Your OrveR Or To Request Our 
FREE BEAUTIFUL CATALOGUE, PACKED WITH 
SIMILAR SAVINGS. CALL TOLL FREE 


1-800-522-0047 
nl 500 Driggs Avenue © Brooklyn NY 11211 
JAN AC Tel: 1 8005220047 e Fox 7187821313 


“While supplies lost 





MISSING A PIECE 
OF YOUR PATTERN?’ 


Now you can replace pieces or add to your 
sterling silver collection at substantially below 
retail prices. We specialize in new and ahs 
used flatware and hollowware, HH 
with over a thousand patterns ‘ll 

in stock. Call or write for a free \ 

inventory of your pattern. 

(We buy sterling silver, 

with a careful appraisal for 

maximum value.) 


Pattern shown: Chantilly by Gorham 


Beverly Bremer 


SILVER SHOP 


3164 Peachtree Rd., Dept. SU, Atlanta, GA 30305 / Mon.-Sat. 10-5 
404 261-4009 











DISCOUNT HOT TUB SUPPLIES 


Call Ry Taae for ae FREE Catalog & Care Guide 
(800) 823-3638 








NEW CONCEPT DESIGN 





LAMP VERSION; 52” HIGH 
















La 


SWIRL: MODERN CLASSIC TABLE LAMP 


SWIRL is a timeless blend of design and natural 
materials. Beautiful in living rooms, on night 
stands, desks, as a computer light, even on grand 
pianos. Another extraordinary exclusive design by 
New Haven Lighting. Swirl is 26” high. 100W. 


SHADE: Etched Opal White 
FINISH: Dark Bronze 
BASE: Natural Slate 
$109.00 each, 2 for $199.00 


Floor lamp $159.00 
add $8.00 for shipping and handling 








mail or phone orders 
NEW HAVEN LIGHTING 


800-243-3123 
P.O. Box 6353, Hamden, CT 06517 


English Country 
Pine XS Besiqn 


Custom builders of 
quality pine furniture. 
2066 Fourth Street 
San Rafael, CA 94901 
(415) 485-3800 


www.englishcountrypine.com 


Portabella or 
White Button 
Hdoertures™ Easy to grow complete kit produces 


many mushrooms in just weeks. Great gift. $28.00 ea. 
(postpaid, US 48 states only.) Mushroom Adventures™, 
355 Serrano Dr., Ste. 9J-SS, San Francisco, CA 94132. 


The gourmets’ choice! 
For free recipes visit 
www.rossipasta.com 
For a free catalog 

of “the healthy gift 


alternative” call 


ALL NATURAL HANDMADE PASTAS 
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SHOPPING DIRECTORY 






GUARANTEED LOW PRICE... 


ANI WZAN (3g 


We shop the competition for you to ensure no one’s prices are lower than ours! 





ts 
UES a 





=BAI 


OVER 10 YEARS 












5 aS SATISFYING MILLIONS OF . i 
ention B52 to obtain this offer! 
DREAM I 1IOM E SERS SRS eee ene TORE plus UPS. Reliable Tents & Tipis. 120 
A j ih cone] Billings, MT 59101 a 4 4- | 
= sdaye STEN 7 DAYS A WEEK: 800 5 
Whatever your vision of a dream home ts, Lindal 24-HOUR FAX LINE: 1-800-214-2929 teen i 
Cedar Homes can bring it to life. We'll customize We'll Beat Anyone’s Price! Seca 







our plans to fit your dream perfectly and ensure that 
it comes true. Simply call or visit us today. 
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(1: % Your answer to esthetic dis 
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Independently Distributed By: 




























Prescott, AZ: Southwest Cedar Homes, Inc. 
888-90-HOMES (904-6637) 

Auburn, CA: Forest View Cedar Homes & Sunrooms 
800-874-4442 / 916-887-5011 

Lafayette, CA: Executive Cedar Homes 
800-557-8881 / 510-284-6240 

Newport Beach, CA: Quest Cedar Homes & Sunrooms 


||| GRANDE BAROQUE & 
AUNe DEBUSSY 


Brand New Sterling Silver 
by Wallace/Towe Silversmiths 
4 pc. 5 pc. 
GRANDE BAROQUE $145 $185 


e@ Life-long steel cl 

tion im. | 
@ Expandable | i 
e Adjustable ian 
























714-756-8355 e Black or White fj 
Rohnert Park, CA: Cedar Homes by Bonari DEBUSSY $145 $183 Only $249 plu} 
888-722-0094 / 707-586-0133 ] 


Size 48” x 72” /@ 
Ships: 60” x 16/% 
Free brochu 


1-800-554-4 


h 
It's what you’re looking for!| 


Santa Barbara, CA: Santa Barbara Cedar Homes 
805-898-3691 

Conner, MT: Boscarino’s Cedar Homes 
800-926-4219 

Lincoln City, OR: Coast Cedar Homes & Sunrooms 
541-996-6895 

Portland, OR: CedarCraft Northwest 
800-728-0500 / 503-624-2525 

Roseburg, OR: Umpqua Cedar Homes 
800-823-3270 / 541-672-7984 

Bellingham, WA: Fourth Corner Cedar Homes 
800-314-6637 / 360-738-4329 

Kirkland, WA: Custom Homes Center 
888-NB1-HOME / 425-822-0508 

Seattle, WA: Seattle Cedar Homes 
800-542-2910 / 206-725-7111 


Tacoma (Fife), WA: Lin/Jus Cedar Homes, Inc 
800-888-8715 


4 Lindal 


CEDAR HOMES 


RO. Box 24426, Dept. EK, Seattle, WA, USA 98124 * www.Lindal.com 


Over 1500 patterns of active 
& discontinued sterling 
patterns, estate or new - 
at very affordable prices. 
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DEBUSSY 
































; 730 N. Indian Rocks Rd. 
a Belleair Blutts, FL 33770 


800)262-3134 
FOR FREE (313958 4.6827 nUY 
caTaLoc | FAX: (813)586-0822 Seen 
Visa, Mastercard, Discover 
































DISCONTINUED CHINA PATTERN 
_ THE “CHINA” CONNECTIG 
call toll free Main Street/B 8 
for sample brochure Se Se ee 
1-800-541-0271 Pineville, North Carolina 28134) 


ext. 50 1-800-421-9719 § 
Custom Table Pads www.thechinaconnection.com 
83 Years of Experience 
factory direct prices 
Lifetime Guarantee 


PIONEER TABLE PAD CO. 
















Custom Table Pads 


Guaranteed Quality and Service 









Save — Direct from America’s oldest and largest 
table pad company. 30-year limited warranty. 












for Windows, Doors, and Partitions. Add a time} 
ee Asian design to your environmen 











Spiral, Straight, and L ae 
© Goniedisidie F Translucent Tre } 
ALL Sizes & Styles cc) gm 1785 Egbert Ave., SF, | 
Steel, Wood, Aluminum bs Call for FREE brot 
Custom & Stock Kits Le a 
Free Brochures & eo 1 (800) 977- : 
Hecnill a4 
i 


l 







Ext. 281 ) SENTRY, 1998 INCE 1901 





Factory Assistance 


1-800-431-2155 ext. SL98 


http://www.mylen.com 






Street addresses appear in many| 
order advertisements for the custo/— 
protection. 

However, when a P. O. Box nume) 
given, our advertisers request that vi 
it when ordering 


1-800/328-7237 Sontiy brvsie PAD CO, 
j 
] 
| 










A bell rings in your house 
anytime someone walks or 
drives into your place. 

— Free Literature — 
Dakota Alert, Inc. 
Box 130, Elk Point, SD'57025 
605-356-2772 













Audertou™ 


DROOM ORGANIZER 


DUSTPROOF 
UNDERBED 
DRESSER 


FACTORY 
DIRECT £ CEDAR 


LINED 
DRAWERS 


—~. 7 to 16 
DRAWERS 


\ DRESSER UNDER ANY BED 


ArT Rele} TAs) 


Ask about FREE leaf 
special & 
Advertised Pad 


2] MEASURING Fos 
| SERVICE } 


=, 1-800-737-7227 


Made To Fit 
YOUR Body 


Adjustable LumBar™ support 


Call for a 
free catalog 
or visit us 
at www 
-kleindesign 
.com 


800-451-7247 


—— BY klein 
St. Gloucester MA 01930 ale 


T DOOR’ 


wi Ae eres 


From $79.95 
nd = - For Wood Doors & 


DT ee 


DLL FREE ]-800-826-28°7 | 


HC North Gatfey St. - San Pedro, CA 90731-1265 


ertise call 1-800-222-9404 


1-800-782-4825 


¢ BLIND KIT 
¢ WALLPAPER 
*« CATALOG!** 


SHOPPING DIRECTORY 


¢ Unlimited design & sq. footage flexibility 

e Adaptable to any climate, terrain or view 

2 Exposed beams with floor to ceiling glass 
e Easy and fast to construct 


Order our plan 
and video package today! 


TOPSIDER HOMES 


336-766-9300 © Fax 336-766-1110 
P.O. Box 1490-S * Clemmons, NC 27012 


www.topsider.com 





Off! 


take an extra... 
All 1st Quality Name 
rand Blinds 


! 
and Wallpaper! Umited Time Offer! Mention rea 


View 1000's of wallpaper For our Michigan Shoppers! 
patterns FREE at www.abwf.com visit our FACTORY SHOWROOM 


° OUTLET in Plymouth, Michigan! 
American 


Blind and Wallpaper Factory 


1-800-735-5300 


909 N. Sheldon Rd. « Plymouth, MI 48170 


WEEKDAYS 7 am - 1 am EST 
SAT & SUN 8 am - 12 midnight EST 


“Ask for details. ** $2 postage & handling applies to wallpaper 
g only. ‘Most orders in the continental U.S.A. © 1998 ABWF 


PE SESE ECESSSSCCSSSSLOSSESS: 


ireies 


Weather Stations 


Installation made easy! Davis’ Wireless 
Weather Stations use our new SensorLink™ to 
transmit data to a display console up to 400 
away! Each station comes completely 
pre-assembled and includes sensors, a 
radiation shield, a weather-tight 
shelter, and a display console with 


receiver. AJl without running wires! 
a 
For a FREE catalog, call SUN1198 


= | 1-800-678-3669 


One-year warranty © 30-day money-back guarantee 


: 
Davis Instruments 3465 02010 ve., Hayward, on 94545-2778 


(510) 732-9229 » FAX (510) 732-9188 » sales@davisnet.com » www.davisnet.com « 





KEEP YOUR COOKWARE 
LOOKING NEW 


COOKWARE 
AND WANT 
TO HELP 
KEEP IT 
LOOKING 
NEW, USE 
BON AMI° 
CLEANSER. 


Bon Ami’s fine powder removes 
stains, cuts grease and rinses 
cleaner. With no harsh chemi- 
cals, it’s easier on you and the 
environment, too. 


BON ANI, WHEN YOU CARE 
ABOUT YOUR COOKWARE. 


Recommended for Corning Ware® Pyrex Ware® 
Farberware” Regal Ware and other quality cookware. 


° AT STORES EVERYWHERE ° 


Kit Prices: $25-$35 Sq. Ft. 
* Open beam cedar or conventional truss roof systems 
* Prestige homes 500 sq. ft. to 5,000 sq. ft. 
* R-40 roof & R-20 wall systems 
* Established 30 yrs. 
* Shipped world wide 
© FREE quote on your custom plans 
* New 121 page Full Color Plan Book & Price 
List ($12.00) 


LINWo0D HOMES 


CUSTOM CEDAR HOMES 


7220 Pacific Hwy. E., Milton, WA 98354 
Toll-free 1-800-451-4888 
Dealer Inquiries Welcome 
FAX 253-926-3661 





Have a treasured yet 


The Original 
unusable fur garment? 


aa Gaal 
Teddy Bear 
Company r 
1-877-FUR-BEAR}| 
Free Call & Portfolio! a 


We'll artfully transform it into a prized and custom 
Sahandcrafted real fur teddy bear! From $235 
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CLASSIFIEDS 


1998 Sunset Classifieds rate is $19.00 per 
word, 10 word minimum. $17.10 for 3 or 
more issue placement. Prepayment by 
MasterCard, Visa or check is required for 
all ads. Closing date is the 25th of the 3rd 
month prior to issue date, ie. Dec. issue 
closes Sept. 25. For rates and order form, call 
SUSAN BOUCHER or ANN TRACEY 
800-542-5585, 860-542-5535 Fax: 
860-542-6904. 


Counting Words: Characters divided by 
a space, plus sign, hyphen, ampersand, or 
slash count as two words. Two word cities 
or states count as one word in mailing 
address only. First two words of ad will be 
capped & bolded for free. Additional 
cap & bold $3.00 each. Copy subject to 
publisher’s approval and editing for 
consistency. Media People, Inc. and Sunset 
Magazine are not responsible for 
typographical errors or response. 


ADVENTURE/ADVENTURE TRAVEL 
AFRICA WILDLIFE SAFARIS. Real 


Value from Real Experts. 1-800-847-4010. 
www.toptravelsites.com 


APPAREL 


AUSTRALIAN SHEEPSKIN Boots, 
Slippers. Warm, fleecy, healthy, comfortable, 
reasonable. 1-800-464-9665. 


ARTS/ANTIQUES/COLLECTIBLES 


MUSEUM QUALITY reproductions: 
Ancient Japanese Jomon pottery and fanciful 
Haniwa figures. Guaranteed. 1-800-880-7378, 
www.teleport.com/~mattlyon 


BOOKS/PUBLICATIONS 


ARIZONA 1999 color calendar featuring 
Arizona art and 200+ major activities. Great 
gift! $12.95 + $2.50 p&h. Southwest 
Whispers, Box 1016, Safford, AZ 85548; 
1-877-588-5252; www.swhispers.com 
DISENCHANTED WITH religion, yet 
desire to know God and His message for 
today and the new millenium? Request 
the book “The Cry of God”, Free, with 
no obligation. The Cry of God, P.O. Box 
105894 “S”, Jefferson City, MO 65110. 
EXECUTIVE WORKOUT 
TRAVEL HANDBOOK. goto: 
www.executiveworkout.com 

FENG SHUI Clutter Clearing. $15ppd. Juli 
Davidson, Creativity Consultant, Dept. S, 
PO Box 21669, Albuquerque, NM 
87154-1669 USA. 

MANUSCRIPTS WANTED. Subsidy 
Publisher with 75-year tradition. Call 
1-800-695-9599. 


BUSINESS OPPORTUNITIES 


DORLING KINDERSLEY. Promote 
award-winning books, CDROMs. $99 
investment. 800-367-6260. 

i CARPETS/RUGS 

CARPET, VINYL, WOOD, RUGS. For 25 
Years. The Top Brands. The Lowest Prices 
West Carpet, Dalton, GA 800-571-3976. 
1-800-789-9784 CARPET and Rugs. All 
major brands, 5% over cost! American 
Carpet Brokers. 

BUY SMART First quality, warranted carpet, 
vinyl, hardwood, ceramic, laminate flooring, 























area rugs, and appliances. Dalton’s largest 
outlet. Family owned and operated for 26 
years. Guaranteed low prices. Free samples. 
Ship anywhere. Call Carpets of Dalton toll 
free 1-888-514-7446. 

CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478. 





174 SUNSET 


CARPETOWN since 1965. CARPET, 
vinyl, hardwood, tile, oriental rugs. 
(800) 569-5184. 


CHINA/CRYSTAL/SILVER 


eee 
CHINA FINDERS. Most Manufacturers. 
6565 44th Street North, #1005, Pinellas 
Park, FL 33781. 888-244-6239. 
#1-800-423-4390 SILVERWARE: Obsolete 
flatware replacements. Silver Ladies, 5650 
Central, Toledo, Ohio 43615. 


#1-800-553-6693 LENOX ONLY 
Discontinued China/Crystal replacements 
specialist. Lesley’s Lenox. 


ATLANTIC SILVER and China. 
1-800-368-3153. Sterling Flatware, 
Holloware & China. Active, Inactive, Huge 
Inventory Discounted. Charges accepted. 
We also buy. www.atlanticsilver.com 


BUY - SELL - LOCATE discontinued 
China, Crystal, Sterling, Stainless, Silverplate. 
(500) 437-7666. 

DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
CHINATOWN 1-888-757-8282, 815 
E. 2100 S., Salt Lake City, Utah 84106. 


DISCONTINUED CHINA, CRYSTAL, 
SILVER - Franciscan, Syracuse, Noritake, 
Minton, Wedgwood, Castleton, Spode, and 
much more. Olympus Cove China, 179 
E. 300 S., SLC, UT 84111. (800) 564-8148. 





DON’T BUY Sterling Flatware Until You 
Call 800-22-SILVER, Best Prices, Vast 


Inventory. 


psx DINNERWARE - 10 colors 
(including new Chartreuse), place 
settings, open stock & HOLIDAY 
FIESTA. Discount prices. 1-800-542-1203 
www.retroware.com 
LENOX, SYRACUSE, Oxford, Gorham 
discontinued china/crystal. Buy/Sell. 
1-800-619-6226. 
SILVERPLATE / STERLING 
FLATWARE. Satisfaction guaranteed, 
Kinzie’s, Box 522, Turlock, CA 95381. 
1-209-634-4880. 
STERLING FLATWARE Current and 
Discontinued Patterns. Huge Inventory. 
Aaron’s 1-800-447-5868. 
THURBER’S STERLING Silver, China and 
Collectibles. Save up to 25 to 60% on current 
patterns from leading manufacturers. First 
quality guaranteed. Call today 1-800-848-7237. 
00 2S eS SS a 


CHRISTMAS TREES 


QUALITY OREGON Christmas Trees 
delivered overnight! 1(888) 295-TREE. 
Nights/Weekends 1(800) 694-9455. 


CONSTRUCTION GUIDEBOOK 


HOMEOWNER’S GUIDEBOOK - New 
Home Construction & Remodeling by 
contractors, architects, designers. 
$12.95 (+$4.95S&H), 48pgs. SBCA, 
P.O.Box 41622s, Santa Barbara, CA 93140. 
(805) 964-9175, www.silcom.com/~sbca 


CUPOLAS/WEATHERVANES 
WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest Selection. 
Free Catalogue 1-800-724-2548. 

DOWN PRODUCTS 
“ZLZZZZZ2ZZ\" ALL ABOUT DOWN. 
PROBLEM SOLVERS. Comforters-Pillows. 
New...Renovation...Cleaning specialists. 
Brochure. Toll-free 1-888-289-3696. 








FAMILY REUNIONS 


FAMILY REUNION IN THE ROCKIES 


Economy to deluxe accommodations. 14 
Resort Destinations. We do all the work! 
Individual packages also available. 
Free brochure call Today toll-free 
888-284-3686 or www.vacationsinc.com 


FOOD/GOURMET FOODS 


ASIAN GOURMET FOODS! Gift baskets, 


recipes, teas, tea/sake sets. 1-888-883-8863, 
www.irslinskitchen.com 


BRASS PEPPER MILLS handmade in 
Greece. 877-737-6455 Toll Free for catalog. 


CARMEL’S HISTORIC TUCK BOX 
Flavorful gifts, preserves, scone mix, cereal, 
tea, (831) 624-0440, Fax (831) 626-3939. 
POB TT, Carmel, CA 93921. 
CHESTNUTS FRESH direct from Green 
Valley Chestnut Ranch. $4.25/pd. + S&H. 
Free recipes. www.chestnutranch.com 
1-800-214-2005. 

GREAT CHRISTMAS GIFT - TREAT 
YOURSELF, friends, or family to a 
gift box of smoked salmon, cheeses, 
chocolates, and other prized gourmet 
foods from the Pacific Northwest. Call for 
free information (800) 250-3866 or visit 
www.netcom.com/~northw/best.htm 
PASSION FOR GARLIC? Call The Garlic 
Gallery. Free Catalogs. 1-888-588-4275. 
PESTO PERFECTO! Traditional Old 
World Flavor. www.Basiltops.com Toll 
Free 877-753-5200. 

TREASURE SEAFOOD, The freshest, 
finest Florida Atlantic seafood you’ll ever 
taste, delivered to your door overnight! Call 
toll free for a free catalog 1-877-772-3663. 


WINE 


PACIFIC NORTHWEST WINE CLUB, 
two bottles select wines delivered 
monthly. Great Gift. 1-800-288-3008, 
pnwc@teleport.com 


FURNITURE 


CAROLINA FURNITURE WORLD- 
WIDE **** Save up to 60% on major 
brands. White Glove Express Delivery. 
Immediate Quotes 1-800-714-4448. After 
6PM EST and Saturday 1-800-369-9868. 


DIRECT FROM NC. Save up to 60%. 
400+ manufacturers. In-home delivery. 
Since 1972. A&H Wayside Furniture. 
Reidsville, NC. Free brochure 1-336-342-0717. 
FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
North Carolina. (800) 743-9792. 

GREAT SAVINGS on brand name furniture. 
Established 1927. Free brochure. Holton 
Furniture. Thomasville, NC 800-334-3183. 


JUDGED #! in Prices & Services! OLD 
HICKORY GALLERIES offers free 
delivery on Furniture/Accessories. Most 
brands available. 410-560-6777. 

PORCH SWINGS. Handcrafted in NC. Any 
length. Bankston Swing. 1-800-YO-SWING 
(967-9464). 


GARDENING 


ARE YOU HAVING DEER PROBLEMS?? 
We can help. FREE Catalog - Call 
Deerbusters 1 (800) 248-DEER (3337). 
http://www.deerbusters.com 

BONSAI SUPPLIES. Catalog $3.00, 
refundable w/purchase. Dallas Bonsai Garden 
1-800-982-1223. 

DEER DAMAGE? Durable mesh barrier. 
Virtually invisible. Easy to install. 
1-800-753-4660. 

FLOWER PRESSING kits/supplies. Free 
catalog. Franklin Farms, POBox 1291B, 
Colusa, CA 95932. 












JAPANESE MAPLES - 2 
10300 Hwy12, Kenwood, (@\! 
(707) 833-1161, www.wildwoocdme 
www.2ndnatr.com LIGHI@)\\\! 
CONCRETE BOULDERS Ini 
Only Please! Bs)\n 
GIFTS/IMPORTS . 
ee and. 
ARTISAN TRADER South ® oi 
Pottery, Sterling Silver} 
Complimentary Catalog 1-88! (0L0 
www.artisantrader 
DISCONTINUED STERLIN 
Huge inventory. Many pattern 
Sterling Silver Locators. 800-3699); 
HAWAIIAN FLOWERS ®. \\ 
make excellent gifts, bw 
1-800-32FARMS, alikas@ill ne 
www.hawaii-island/flowers.h f : 
SALSA2U™ - Monthly Gov" 
& Chip Club! Experience”. 
salsas from across America! } pe 
1-888-SALSA2U (725-7228). | . a 
mw 
SILVER DRIP RING. Elegant! ; 0 
wine drops. Protects fine furnitu F 
Thoughtful host/hostess gift. Se r 
payment $14.95ea: Advantage ee 
Products, 127 W.Fairbanks Ave) iz, 
Winter Park, FL 32789. — 


CRUISE & LAND TOUR EMPL #2 
Excellent benefits. World Tra 
LN 
EASY WORK! Excellent Payji> 


Products At Home. Call | hi 
1-800-467-5566 Ext. 11797. " 


HOME FURNISHIN¢#* i 


CUSTOM ROMAN SHADE, 
Cotton Duck with Thermalsuedi ~ r 
$9.00 Square Foot. Call 1-800- 

free info pack or www.mcromani igs? 


mas fo 
a eft 




























| 
ell. 


Nationwide W 
800-444-4154, w\ 
QUILT SALE November 6&' 
Idaho. Call (208) 883-49325> 


information. a: F 
mS 


MISCELLANEOUS ft 


SAVE $200 with grocery cou! 
$10 certificate. F.O.D. 1(403)™' 
Code 248009, Voicemail 1(800) JP 
SSE 


POODLE SKIRTS"! 


POODLE SKIRTS: Kids $24.00, Alp" 
Seven colors. Credit cards. 972)’ 
http://www.myhomepage.net/~p¢ po 


REAL ESTATE ji, 


BANDON, OREGON - deedei*x \ 
large oceanfront, custom beach j%\ 
breathtaking views. Open floor] 
3bath. Completely furnished. 
available. (541) 327-2676. A 
LAKE OSOYOOS, Washington. '))\, 
waterfront acreage, services. In 
shopping/dining. (425) SilP® 
(509) 476-2121, www.wildseed.c\# 
MONTANA & WYOMIN]E 
Creeks and Wildlife. 35 acres |B -"' 
only $9,750. Many other prop|p™: 
sizes available. Easy Owner I)" 
Guaranteed Access. Warrat 
Insured Title. Free Color Broc 
Free: 1-800-682-8088. Rocky 
Timberlands, 1315 Eas) 
Dept. SUN, P.O. Box 1153, 

MT 59771-1153 + (406) 5 
www.rockymountaintimber.com 
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ISLAND in S.E. Alaska, 3 
ouse with Out Buildings and 
),000. Terms available. Call for 
(907) 946-8313. 


NG PAYMENTS? Lump Sums 
(D for Real Estate Notes, Injury 
Lottery Winnings. 1-800-476-9644. 
MOUNTAIN Land. Idaho, 
. Montana. Affordable acreages. 
e information. 1-800-942-5363. 
deountry.com/coeurdaleneid 
RN COLORADO 20.69 Acres, 
iews from 9,550' Peak, Borders 
orest. Jeff (719) 873-5180 Land 


FOR Sale. Two Red Weeks 
sort. Asking $3,900 for Both. 
iD. 


REMENT LIVING 


ATED, COMMUNITY near 
Sonora). Clubhouse, pool, spa. 
se. Homes from low 100’s. 
(800) 223-2346. Internet: 
SSplusmall.com/sonora 


SELECTIONS, FREE color 
of housing choices specifically 
market. Available Colorado, 
izona, states along Gulf & East 
1-800-222-5771. 

CULAR VIEW home, land 
Oregon's finest full security 
anufactured housing community. 
+7271. 


AVEL NEWSLETTER 


insider’s newsletter for the 
“Hi, but practical traveler. ENTREE 
With wit and charm for the 
ating in search of value and 
$59 avyear. Satisfaction guaranteed. 
'5148SM, Santa Barbara, CA 


i > Www.entreenews.com 
WVEL/SPECIAL EVENTS 


DISCOUNT CRUISE GUIDE. 
pares major ships itineraries and 
544-9361. 

5! 301-735-4570, Suitland B&B. 
ervices: Pick-up from airport, 
tion to Capitol Area Attractions. 


RUISE 6-day Romantic Barge, 
ory, So. France, $950.00. BnB 
62. 


CANYON, Costa Rica, more. 
ornia Native. 800-926-1140, 
ative.com 


ACATION RENTALS 


ACATION RENTALS on 
. 88 states/countries: Direct 
ers, color photos & low rates. 
errentals.com 

ONSPOT.COM offers the best 
online. Visit the Intemet’s leading 
ental website for thousands of great 
pmes & cabins. 800-445-5527. 
INA, LAKE HAVASU 
path condos. Walk to movies, 
s, English Village. 800-315-6642, 
#in.org www.primopastimes.com 
> timopastimes.com 

- 2bdrm, 2ba patio home, fully 


“"E. near golf course. Available by 
Po th. 1-520-297-4777. 


BEACHSIDE RESERVATIONS. Small 
Town. Big Beach. Free Brochure. Pismo 
Beach, California. 888-GO PISMO. 
CENTRAL COAST - Hearst Castle, 
Beach, Shops, Wineries. Free Brochure. 
Cambria, CA. (800) 464-0177. 

LAKE TAHOE: Quiet Westshore 3BR,3BA; 
CLOSE TO SKI & BEACH (510) 487-1870. 
MAMMOTH LAKES Condominiums. 
400 Studio to 5 Bedrooms. (800) 462-5571. 
Great Rates. 

MENDOCINO Coast Beachfront Vacation 
Homes, spas, fireplaces. 1-800-359-4649. 
www.pacific.net/~robison 

MENDOCINO COAST lodging, comfortable 
homes. Spectacular coast! (707) 877-3303. 
www.mcen.org/a/midcoastrentals 


MISSION BEACH SAN DIEGO - 1,2,3 
BR condos on the oceanfront. Decks, 
Penthouse with spa. Day/Week/Month. 
www.travelassist.com/mission (800) 779-SAND. 
MONTEREY BAY oceanside 4BR, sleeps 
13+, nostalgic village. jenmoore.com 
(408) 244-3456. 

NEVADA CITY. Furnished Gold Country 
Homes. Real Estate Information Available. 
Broker. 800-255-8071. 


“ROOM WITH A VIEW, DINNER 
FOR TWO.” Sausalito, Casa Madrona 
Hotel, $199 per couple Sun-Thurs, Nov-April. 
1-800-255-4540, www.casamadrona.com 

S. LAKE TAHOE: Cabins, Condos & 
Homes. Fireplaces & Hottubs. Skiing & 
Casinos nearby. AAA Approved. Free Brochure 
800-462-5397, www.tahoe-resorts.com 


S. LAKE TAHOE Sleeps to 90. 1 Acre 
Retreat, Hottubs, 12' Home Theatre, Reunions, 
Weddings, Ski Groups. 1-800-700-2022. 
SAN DIEGO/Del Mar area luxury condos. 
Oceanfront resorts. Free brochure. 
(800) 378-8221. 


SAN DIEGO/Mission Beach luxury ocean- 
front vacation rental. 1-3 bedrooms. 
1-800-869-7858. 

SAN DIEGO Panoramic Beachfront Luxury 
Condo. Great Vacation Spot. (619) 428-3974. 
SAN FRANCISCO. B&B in San Francisco. 
Economy to Luxury apartment suites 
w/spas. Edward II Inn 800-473-2846. 


SANTA CRUZ County affordable luxury 
homes and condos. Available by weekend and 
weeks. 800-260-2041. www.cheshire-rio.com 


VACATION MOBILE - two bedroom, 
two bath for rent. Everything included. 
Weekly or monthly. Call 909-301-0687. 


YOSEMITE: AFFORDABLE (two) 3BR 
homes inside park, 1BR studio, 408-685-Y OSE. 
YOSEMITE: GREAT location inside 
Yosemite Park gates. 209/642-2211 
weekdays 9-5. 


COLORADO 


BRECKENRIDGE, CO. CALL NOW! 
FREE Color Catalog featuring Lodging 
Accommodations with Travel Discounts, 
Rental Equipment, Accessories and Maps. 
Ski Country Resorts 800-633-8388, 
www.skicountry.com 


FLORIDA 


ORLANDO VACATION HOME 
RENTALS. Homes, 3&4BD/2BA, private 
pools. Smiles from Disney. 1-800-508-8546. 
www.kissimmeerentals.com 


HAWAII 


ACTIVITIES, KAUAI - PRINCEVILLE, 
LUXURIOUS HOME: Panoramic views, 
Jacuzzi, Steambath, Beaches 1-800-601-9483, 
http://www.garden-isle.com/jordan 


CALL 1-800-542-5585 


AFFORDABLE OAHU - Privately owned - 


Beachfront Homes - Cottages - Condos & 
B&Bs. 1-800-773-0260 Access #62. 

ALIT KAANAPALI Penthouse - rare 
270degree view - oceanfront 2br/2ba. 
718-745-0494. 

HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities. 
Oceanfront Properties. 1-800-344-7675, 
Wwww.vi-great-vacations.com/rentals/ 
HAWAII EXECUTIVE Home 
Princeville, four bedroom/three master 
suites. $1,300/week. 800-453-6050 x60. 
HAWAII FAIRWAY HOME =- 
PRINCEVILLE, KAUAI. Three Master 
Bedrooms. $1,450-$1,550/week. PACKAGE 
AVAIL. Brochure. 1-800-866-2539. 


HAWAII - KONA Deluxe family beach 
houses, 1,2,3 bedrooms. From $55/night. Can 
equip for kids & babies. (800) 588-2800. 
HAWAII KONA Kealakekua Bay DIx. 
Beach Houses Panoramic View of Bay. 
100ft. to Beach or Pier. 604-942-0292, 
604-462-8315. 


“HAWAII’S BEST” Kona Private 
Beachhouse with waterfront pool. 
(408) 425-7716, www.konacoasthawaii.com 


KAUAI OCEANFRONT homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 
http://www.prosser-realty.com 


KAUAI, POIPU 2bd/2ba, spectacular, 
oceanview condo! Beach, pool, golf! Owner 
(800) 757-9969. 


KAUAI, POIPU 2Br/2Ba, Panoramic 
oceanfront view, 150yds/beach, worldclass 
golf, pool, tennis (510) 838-4103. 


KAUAI POIPU - KIAHUNA Oceanfront 
Complex 1-2BR. Best Prices. Owner Direct 
888-277-1009 Hawaii. 


KAUAI POIPU Luxury Oceanfront home. 
Pool, 2BR, 2BA. $180/night. Owner 
808-742-1509. www.hshawaii.com/kvp/hoku 


KAUAI-POIPU New Oceanfront 
Coastline Cottages 808-332-9688, 
www.hshawaii.com/kvp/coastline 

KAUAI, POIPU OCEANFRONT condos, 
2BR $195, 1BR $125. Owner 800-959-1911. 


KAUAI POIPU OCEANFRONT Condos 
up to 50% off. Oceanfront Honeymoon 
Suites, B&Bs, & Gardenview Cottages. 
800-552-0095, www.poipu.net 


KAUAI POIPU Premium Oceanfront condos 
call Poipu Connection 800-742-2260, 
Www.poipuconnection.com 


KAUAI - POIPU’S choicest villas/condos, 
breathtaking oceanviews, designer- 
furnished. OWNER: 1(800) 468-3992. 


KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! 2BR, Baths, W/D. 401-245-6956. 
KAUAI SOUTHSHORE 1Bedroom w/ 
Kitchen, $55 per night. www.kalaheoinn.com 
Toll Free 888-332-6023. 

KIAHUNA, KAUAI. Poipu’s best. 1BR, 
sleeps 4. (800) 491-5360, Code 16. 

KONA - OCEANFRONT Plantation 
Manager’s Beach Home, 4BR/4BA, 1/2Acre. 
(310) 577-3755, roboo@link.online.net 
MAUI BEACHFRONT condo, cottage, B&B 
from $40. Owner toll-free (888) 335-3095. 
MAUI BEACHFRONT EXECUTIVE 
HOMES. Decorator Perfect. Results RE 
1-800-474-7862 x89. www.MauiRealEstate.net 
MAUI BEACHFRONT from $60. 
Whalewatching, Wailea beachwalk. 


http://home.earthlink.net/~mauimagic/ 
1-888-747-1002. Plush!!! 


MAUI DREAMHOUSE, 10 acre secluded 
paradise by ocean. Pool. $1,900/week. 
415-388-3085. 

MAUI-MAKENA SURE - Simply the best - 
GUARANTEED - 2BR/2BA, Luxury Ocean- 
front Condo from $315/night, (425) 391-8900. 
http://www.officefinder.com/makena.htm 
MAUI OCEANFRONT condo, one/two 
bedrooms from $90, Owner 800-733-3603,_ 
MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 
MAUI WAILEA Ekahi, |bedroom 2bath, 
Luxury Beach Resort, Owner (510) 582-9262. 
MOLOKAI - Gem of Hawaiian islands. 
Unspoiled beaches * golf * condo 
(781) 863-0199. 

OAHU/NORTH SHORE Furnished 
Condos - Golf « Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 


NEVADA 


LAS VEGAS homes! Week/Month. All 
amenities. Rent/buy. (702) 379-8216, 
sunland|@vegas.infi.net 

LAS VEGAS Luxury Golf Course 
Rentals Daily/Wkly. Minutes to 
Strip. Reservations: 888-275-7220, 
www.vacationhomeslasvegas.com 
NORTH LAKE TAHOE new home 5,200 
sq.ft. sleeps up to 23. 1-800-230-2848. 

S. LAKE TAHOE Mountain Home, 5BR 
4BA, Sleeps 10. 1-800-825-7674. 


OREGON 


CENTRAL COAST Spectacular ocean- 
front inn, whales, fireplaces, kitchens. 
1-800-767-1835, www.innatarchrock.com 


OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All 
Amenities (Spa/Fireplace). (888) 227-1963 
http://wwte.com/oregon/arcadia.htm 
ROGUE RIVERFRONT House. Beautiful, 
Remodeled. Salmon, Steelhead Fishing. 
3BR2BA, Fireplace, Decks, $1,100/wk. 
415-435-2469. 


MEXICO 


CABO BEACHFRONT 3BDR Condo. 
Beautiful decor! Owner (800) 796-0518; 
www.getaway-vacations.com 

CABO SAN LUCAS Beachfront 
Villas/Condominiums. FREE brochures 
1-800-745-2226. www.cabovillas.com 


CABO SAN LUCAS, Los Cabos. Vacation 
rentals, condos, villas, real estate. Collect 9-1; 
011-521-143-1164, fax 011-521-143-1162. 
email Reyna@LosCabosProperties.com 
www.Loscabosproperties.com 


LOS CABOS - East, Cape - Beachfront/ 
pool-$1,800. Oceanview-$600. 
skylake.com/salina (619) 272-8967. 

LOS CABOS RESERVATIONS Condos and 
Villas 1-888-722-2226, www.los-cabos.com 


LOS CABOS...PV...AACAPULCO Vacation 
in a privately owned condo or villa. 
www.sunshineservices.com or 1-800-667-0587. 


MEXICO: MANZANILLO Luxury 
private staffed Villa with pool, 4-7 bed- 
rooms. Golf/tennis/fish/scuba/shopping. 
Direct Flights, Las Hadas resort privileges. 
1-800-860-1000-340266 
PUERTO VALLARTA 2BR bayview 
condominium. Maid, terrace with jacuzzi. 
Owner 707-939-1344. 
PUERTO VALLARTA Ocean-front 
Condo. 2,400 sq/ft. Sleeps 6. Travel agency 
owner. 1-800-426-2015; Fax 253-537-7813. 
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A whale of a business 


@ “A whaling plant, with its blubber-cookery, its meat-loft, 
its fertilizer sheds, is the last place one would choose to 
linger in.” Well, yes. But linger is exactly what Mildred Van 
Inwegen did for her cheerily titled “A Girl’s-Eye View of 
Whaling,” which appeared in the August 1917 issue of 
Sunset. In her piece, the writer recounts a spur-of-the- 
moment adventure (interrupting a tennis match, no less) to 
the Aleutian Islands to hunt whales. “Swirls of red color the 
water,” she fairly gushes, describing the killing of a female 
humpback. “When she comes up to blow, she emits a crim- 
son stream. Against the azure sky, it is ghastly, yet magnifi- 
cent.” In the politically correct eyes of 1998, just “ghastly” 
will do, thanks. Still, despite the best efforts of the whalers 
such as those Van Inwegen sailed with, enough animals 
have survived to make whale-watching a $500-million-plus 
business. Tour operators have capitalized on the public 
interest in the world’s biggest mammals by filling their 
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brochures with images of people getting close enot 
blues and grays to touch them—in a few cases, they a¢ 
do, though most countries have boat-operator guid 
that discourage it. It’s probably not a threat on the lev 
seasoned harpooner, but like a blow on the horizo 
worth keeping an eye on. @ 
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heath sand. Glacier Ice. The ( hevy™ | ahoe’” is available with the Autotrac” advanced four-wheel-drive sys) 


wheel drive, while its hi-mode four-wheel drive lurks on standby until the moment you need it, automatically spring| 








| aioe 
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ee Bere with Autotrac. 


aonoe are euallt STeMolAy continents. 


1 1 | ipa 
% adjusts to changing terrain all over the wor |d . Fush the button once and it runs efficiently in two- 
J eH — 


help keep you out of trouble. ( |nfortunately you only have ie million square miles to try it out. ( hevy Jahoe 
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HP Color Layering. Better color, no matter what you ’re ai | 
You never know what you might need to print in color. OF course, whatever} 


it is will be more colorful with PhotoREt Color Layering. Unlike conventional colo!) 








Expanding Possibilities 





FOR SALE 








ee ba ik FOR SALE 
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555-1330 


555-1330 
FOR SALE 





555-1330 


/Printers, which place red dots next to yellow dots to create the illusion of orange, our process literally 
;mixes the colors to create real orange. Or purple. Or tons of other colors. All at a faster print speed. Visit 


‘us at www.hp.com/go/colorlayering to learn more about our award-winning color inkjet printers. 
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WE’LL HELP YOU TUnRm Ho-Ht 


This season, Home & Garden Television proudly presents holiday programm} 
every day between Thanksgiving and Christmas. Make the most of the magic ahe} 
as ve offer up ideas and inspiration about everything from decorating to entertaill 
Checi: local listings, or call your cable or satellite company. Ask for HGTV. 


Come visit us at hetv) 
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Introducing the new AccuBake range. Since it always cooks even 
you'll actually have free time to, well, you decide. 





Once your food is in the even-baking —~ : cook a whole meal at once. Our exclus 
L ~ 2, r e “« - . i . s . . . 
AccuBake’ range, do something. Anything. AccuSimmer™ burner also maintains a 










Our exclusive AccuBake system maintains consistent temperature, so you can gent 


simmer delicate sauces. Still starved for 9} _ 
more information? Visit www. whirlpool. ec} | 
or call 1-800-253-1301. After all, you'll 
need something to do with all that free tim 


a temperature so consistent, food always 
cooks evenly, every time. So checking up on 
it is a thing of the past. And with the largest 


oven capacity around, you can actually 
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me ATURES 


100 under $100 7 | , | Chustumasirecs 


rom San Francisco to Santa Fe, Use our guide to select-and~ 
ere are the West’s best bets for care for a tree you'll treasure. 
entertaining holiday guests. ae | 




















old Country Christmas 


P spirit of Yuletide past endures in 
California’s Mother Lode. 








Indoors and out 


ther family and friends for a tree- 
tting picnic or a memorable feast. 
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Tableaux 


Gleaming table trimmings set a 
festive holiday scene. 








fouse dressing 


D.- orate a mantel or tabletop 
‘+h easy-to-make swags. 
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Why 3.2-Liter, 225-Horsepower VTEC V-6 Engin tg 


4-Speed' Automatic With SportShift Transmissio! 
4-Wheel Double-Wishbone Suspensio! 







) t 
; Speed-Sensitive Power Steering § 
a } i” 
? Anti-Lock Braking System (ABS 


£ Traction Control Systen| 











+ “nation, tax, title and license. Make an intelligent decision. Fasten your seat belt. For more information on the new Acura TL, call 1-800-TO-ACURA or visit www.acura.com 


Bee ae 

s cura Satellite-Linked Navigation System™ 

/and-Selected, Leather-Appointed Interior 

| ‘ustom-Engineered Bose CD Audio System 
‘teering Wheel-Mounted Audio Controls 
ower Moonroof With Tilt Feature 

uxuriously Equipped for $29,950 
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Travel i ed 3 
NORTHERN CALIFORNIA TRAVEL GUIDE: Gospel ss : ee 
Christmas in Oakland, whale-watching north 
of Jenner, redwood trails in the Santa Cruz 
Mountains, San Francisco’s Hotel Del Sol, 
events, picturing San Francisco’s Chinatown, 
Point Reyes ramble...35 











Points West: Gold Country...42 






3-Day WEEKEND: Pacific Grove 
on the Monterey Bay...42A 












Winter revelry in Oakland...42E 
Gifts for the traveler...42F 


Garden 


NORTHERN CALIFORNIA GARDEN GUIDE: , 
Pair a yellow poinsettia with indoor plants, Pan 
new ‘Betty Boop’ floribunda rose, Yuletide for ON THENS 
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hummingbirds, decorate an ivy tree...59 Cutout COORIES ee 114 
NORTHERN CALIFORNIA CHECKLIST. ‘ .63 112 Refrigerator cookies 0: ea al Soest 121 
Drop cookies .............. 122 
H ome 101 best-loved Shortbread cookies ......... 127 ! 
holiday cookies — Shaped cookies ............ 128 
Brae as ae pire i dae tt Biscottl...... . sau 134 | 
stylish napkin rings, fashioning handsome 
Christmas-tree surrounds...101 COVER PHOTO BY JAMES Tea cakes « : 2 ioe 
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From the Editor 


BY ROSALIE MULLER WRIGHT 


December song 


@ What a wonderful and rich year 1998 has been for Sunset. 
This issue marks the end of our Centennial celebration. We 
hope you’ve had as good a time perusing our pages this year 
as we have had putting them together. 

We've expanded this issue to make room for our gift to 
you: 101 holiday cookie recipes. We compiled this collection 
of the best-loved cookie recipes in Sunset’s history as the cul- 
mination of our Centennial coverage. 

In looking through back issues to select the recipes, we 
were struck over and over again by the impact Sunset has had 
in the evolution of what we think of today as the “Western 
lifestyle.” 

Blessed by great weather, gorgeous geography, and fertile 
soil (for the most part), Westerners have developed a special 
way of living. We garden more than people in any other part 
of the country because our growing seasons are longer. We 
cook with the freshest ingredients because they are so readily 
available. We build our homes with the idea of spending as 
much time outside as possible, so we incorporate outdoor 
cooking and entertaining amenities into our architectural de- 
signs. And we answer the call of roads and hiking paths alike 
to come out and enjoy the scenery. 

In all these aspects of Western living, Sunset has been giv- 
ing readers top-quality information and advice for 100 years. 

Our back issues offer a clear picture of what Sunset read- 
ers love most about the magazine. In addition to our fail- 
safe recipes, holiday projects always get a big thumbs-up. So 
we've packed a good number of new craft and decorating 
projects into this issue to help you get in the spirit of the 
season. 

We could not be here today sharing these projects and 
recipes and wishing everyone the merriest if it weren’t for our 
readers. Thanks to all 5 million of you for choosing Sunset. 


We appreciate your loyalty and plan to keep delivering the 


kinds of stories you want to see well into the next century. 


sunset 


Rosalie Muller Wright vp, Editor-in-Chief 
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Open House 





FENNEL and red bell pepper accent 
Baby Artichokes and Sausage Rigatoni. 


COOK-OFF RECIPES COMPOSE A 
PRIZEWINNING PARTY MENU 

My husband and I are part of a four- 
couple group who get together for din- 
ner every two or three months. The 
hostess usually prepares the entrée and 
distributes recipes to the other couples. 
I decided to create a whole menu based 
on the prizewinners from “Sunset’s 
Centennial Cook-off” (September, page 
90). We began the meal with Curried 
Sweet Potato Soup with Crab. We con- 
tinued on with Sunshine Salad. I pre- 
pared Baby Artichokes and Sausage 
Rigatoni and served it with garlic bread. 
The piece de résistance was the Red- 
Gold Raspberry White Chocolate Tart 
made by my friend Eileen. Everyone 
agreed these recipes were excellent. 


Barbara Hemmerling 
FULLERTON, CALIFORNIA 


ADOBE OVEN IS A BAKER’S BOON 
IN SOUTH AMERICA 
[ built the pueblo oven featured in the 
August 1971 Sunset here in the Suri- 
namese rain forest. It works great and 
saves me having to haul propane tanks 
on the 20-hour boat ride from the capi- 
tal 200 kilometers away to our village 
bakery. No shortage of wood here. 
John G. Bergman 
Peace Corps 
SURINAME 
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JAMES CARRIER 


LETTERS FROM OUR READERS 


Editor’s note: You'll find updated in- 
structions for building Sunset’s classic 
adobe oven in the August 1998 issue 
(page 110) and on our Web site at 
www.sunsetmagazine.com. 


CAR-FREE IN ZION 

The October Window on the West 
(“Wagons to Zion,” page 158) fore- 
warned motorists headed for Zion Na- 
tional Park that their cars would no 
longer be welcome. It is predicted that 
by the year 2010, gas reserves will no 
longer be plentiful. It would be a step 
in the right direction if Sunset could en- 
courage its readers to seek out alterna- 
tive modes of transportation. 


Karen Franklin 
SAN FRANCISCO 


Editor’s note: Beginning on Memorial 
Day 2000, the Zion Canyon Scenic 
Drive will be closed to private vehicles 
during peak visitation periods; how- 
ever, bus service will be available. The 
road from Springdale, Utah, to the 
Zion Canyon Visitor Center (which is 
currently under construction) will be 
open year-round. 


STEAMING CHILIES 

PACK A PEPPERY PUNCH 

One of my favorite hors d’oeuvres is ha- 
banero jelly with cream cheese on 
crackers. So when I saw your recipe for 
Hasty Habanero Jelly (October, page 
136), I couldn’t resist. When I was boil- 
ing the sugar, vinegar, and chilies, I 
started coughing. I finished making the 
jelly wearing a painter’s face mask. The 
jelly turned out delicious! 


Sharon Trainer 
TIBURON, CALIFORNIA 


Editor’s note: When habanero or other 
hot chilies are cooked, they release 
fumes of capsaicin, a substance that 
can irritate the eyes and respiratory 
passages. Be sure your kitchen is well 
ventilated, and don’t lean over the pan. 

































A SALUTE TO OUR 1 
FELLOW CENTENARIAN 


As Sunset celebrates the — 
month of its Centennial, we hc 
two other Western institutions 
reaching the century mark. 
HERMAN GOELITZ CANDY CO., Fa 
field, CA. This confectionery sta 
out in Cincinnati in 1898, move 
Portland and then to Oakland in 
early 1920s, and gained fame in 
1980s when President Reagan & 
cised his sweet tooth on . 
Jelly Belly-brand jelly 
beans. Free half- 
hour tours of 


daily) are offered; 
call (707) 428-2838. 
ROSWELL SEED COMPANY, a 
Roswell, NM. Founded by 
John B. Gill and his son Walter a 
century ago, this outfit is still run | 
the same family. John’s great-gra : 
son Jim Gill dispenses vegetal 
and flower seeds to farmers at 


i 


5 

i 
gardeners around the Southwa 
The firm’s catalog lists 20 kinda 
chilies, including ‘Barker’—an 4 
favorite from the Pecos and 
Grande river valleys—described 
“Hot! Hot! Hot!” For a free cof 
call (505) 622-7701. 
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Send letters to Open House, Sunset Mi 
zine, 80 Willow Rd., Menlo Park, 
94025; fax (650) 327-7537. Send e-1 
(including full name and street addi 
to openhouse@sunsetpub.com. Incl 
a daytime telephone number. 


The gardens at Sunset’s headquar 
are open to visitors 9 to 4:30 Monci/ 
through Fridays except holidays. | 
(650) 321-3600 with any questions. 








Fast Then. Fast Now. 








i - Nicholas Russel, Russian Traveler, 1891 
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Best of the West 


A YEAR-LONG LOOK AT OUR 100 FAVORITE PLACES 


In recognition of Sunset’s 100th an- 
niversary in 1998, we’ve been counting 
up 100 of the West’s best destinations. 
In this final installment: great streets 
for holiday shopping. 


Smart streets 


g Holiday shopping doesn’t have to be a 
chore, especially when you can stroll a 
festive street and find gifts like hand- 
blown glass, antiquarian books, silk 
pillows, or wood toys. The follow- 
ing streets specialize in such de- 
lights and also have a pleasant 
cafe or two for rest and refuel- 
ing. Many also offer extended 
shopping hours this month. 


Granville Island, 
93 Vancouver, B.C. 
For 19 years this urban- 
renewal project has de- 
voted itself to local, 
handmade, high-quality 
items—from organic ap- 
ples to world-renowned art. 
This month enjoy the brightly lit 
streets, a procession featuring 
winter-solstice lanterns, visits 
with Santa, choral music, and 
views of Vancouver’s Carol 
Ships. WHERE: Under the 
Granville Street Bridge (along John- 
ston, Anderson, and Cartwright streets). 
CONTACT: (604) 666-5784. 


eee Street, San Fran- 
cisco. From vintage frocks to 


fine furniture and wine, Fillmore has an 
eclectic mix of handmade, chic, and re- 
cycled items. Shop between 6 and 8 pm. 
on Fridays this month and you might 
hear some carols or bump into Santa 
amid the street’s illuminated trees. 
WHERE: Between Post and Jackson 


streets. CONTACT: (415) 468-1855. 
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ChE NW EN NovASE SPEC rIrAGE 


BY (Gon IR NS | NES Cr@r Ars Uno n© 


First Avenue, Seattle. An all- 
951 urban hike, First Avenue 
starts with Belltown’s funky shops, con- 
tinues past Pike Place Market, then cul- 
minates at historic Pioneer Square. 
Wander through its many galleries, lo- 
cally owned shops, and literary gems. 
WHERE: From Vine St. 
Square. CONTACT: (206) 461-5840 or 
622-6235. 


to Pioneer 


— 
— 





















ie 


: . 
Ny 


6 Bent Street, Taos, NM. An- 
Q) tique prints, rare books, Native 
American artifacts, paintings, textiles, 
and jewelry are just a few of the items 
featured in Bent Street’s galleries and 
boutiques, which are decorated in 
white lights this month. WHERE: From 
Paseo del Pueblo Norte to Camino de la 
Placita. CONTACT: (800) 732-8267. 


Twenty-third Avenue, Port- 
97 land. Over the past decade, this 
Victorian-lined street has exploded with 
clothing stores like Retro Viva, book- 
































stores like Twenty-third Avenue Bc 
and restaurants like Papa 
WHERE: From Burnside to Vaughn 


CONTACT: (800) 345-3214. 
Twenty-fifth Street, Og | 
Q) UT. Opium dens and bro 
from 25th Street’s frontier days h 
been replaced by galleries and | 
taurants—even a knitting store and 
room. Get a haircut and peruse t = 


tiques at the Cowboy Tradin’ P 
WHERE: From Union Station (Wall A 


| 
| 


to Kiesel Ave. CONTACT: (800) 255-8! 
Montana Avenue, Sa 

Q) Monica. With more 
150 businesses packed into 
blocks, Montana Avenue of 
a wide assortment of b 
tiques, antiques stores, - 
restaurants. You can shop 
hand-knit sweaters, vint 
jewelry, Tuscan pottery, | 
signer shoes, and bj 
clothes. The street | 
tures a Holiday W 
from 5 to 9 PM. 
cember 4, with 1 
refreshments 4 
musical enterté 
ment. WHERE: Fri 
Seventh to 17th) 
CONTACT: (310) 393-7593 (10-4 da 
or www.montanaave.com. i 


Fourth Street, Berke | 
100 How about some handmz 
paper for a holiday gift? Or a basket 
organic foods? Or stained glass? W 
nearly 50 shops to choose from, Fou 
Street provides a full day’s worth 
browsing, along with tempting treats 
Bette’s Oceanview Diner, Café Rou; 
and Peet’s Coffee & Tea. WHERE: Fri 
Hearst Ave. to Virginia St. CONTA! 
(510) 526-6294. 


: 
| 
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Western Wanderings 


Canyons, Cozy 
Dogs, and the 
meaning of the West 


@ To get to Hackberry, Arizona, you drive 
west from Seligman until the red sand- 
stone walls of Crozier Can- 
yon rise up around you. 
Then you’re in Hackberry, 
which consists of a few 
houses, a post office, and 
Bob Waldmire’s visitor cen- 
ter—and the worn, two-lane 
highway that brought you 
here. A marker reads “His- 
toric Route 66,” telling you 
you’re on America’s Main 
Street, or what’s left of it. 

Oregon Trail, Santa Fe 
Trail, the trails of Father 
Serra and Geronimo. There 
are paths that run not just 
across the American land- 
scape but across the Ameri- 
can mind, and Route 66 is 
among the most resonant of these. It 
may be, I think, among the last. 

I came to Hackberry at the invitation 
of two Als. One is Al Richmond, who 
works at Northern Arizona University in 
Flagstaff. The other is Alfred Runte, a dis- 
tinguished historian who writes about 
railroads and national parks. They told 
me Hackberry and Crozier Canyon, and 
Route 66, were things I needed to see. 

Standing on the highway shoulder, 
Richmond tells me, “This is part of the 
longest original stretch of Route 66 in 
the country.” 

Runte points up to where bulldozers 
are quarrying red rocks from the side of 
Crozier Canyon. “They’re scalping it off.” 

The highway that runs through Hack- 
berry and Crozier Canyon acquired its 
Lame in 1926. At that 
its 2,400 miles were 
1937 


and number 
point, only 800 of 
Hut Dy 


a concrete and as- 
pl Highway 66 took travelers 


OUR MAN ON ROUTE 66 


BY “PETE PRELS a 





GETTING THEIR KICKS on Route 66: Al Richmond (left) and Bob 


Waldmire relax in front of Waldmire’s Old 66 Visitor Center. 


from Chicago’s Grant Park southwest to 
Santa Monica, along the way loping 
through prairies and deserts and those 
towns later immortalized by the Bobby 
Troup song: “Flagstaff, Arizona, don’t 
forget Winona, Kingman, Barstow, San 
Bernardino ...” 

That song, with its syncopated incan- 
tation of place names, indicates what 
happened to Route 66. It became the 
symbol of American momentum. Every- 
one’s family traveled it. The highway 
was the mother road for the Joads of 
The Grapes of Wrath and, later, the 
route of another set of American icons. 
While J Love Lucy did not emphasize 
the fact that the Ricardos and Mertzes 
were traveling cross country on Route 
66, they surely must have been: their 
path led them from Albuquerque— 
where Ethel sang “Short’nin’ Bread” 
while waving a white lace hanky—out 
to Hollywood, where Lucy got Richard 

































Widmark’s autograph on a grapefi ai, 
Today very little remains of R 
66’s halcyon days. The interst 
killed it. Bypassed by tourism, man} 
the towns that depended on the h 
way began to fade. In some places € 
the landscape the road traverse¢ 
threatened. | 
That, says Alfred Rug 
is what is happen 
at Crozier Canyon. | 
canyon’s brilliant red ¥ 
are being quarried. As a} 
torian and a Route 66, 
thusiast, Runte consid 
this an abomination— 
stroying the scenery al 
one of the longest remit 
stretches of America’s m 
historic highway. “There 
rocks all over the plac 
Runte says. “You don’t h 
to use these rocks. 7 
place should have beg 
state park years ago.” 
Naturally, the peo 
who do the quarrying have a differ 
interpretation. They have lived arou 
Hackberry for seven generations. i 
their land. They can do what they wv 
with their own property. ; 
I stop taking notes. I feel I i iN 
grasped the story. Preservation ve 
development; private property ver To 
public good. Because we’ve been sta ay 
ing in front of Bob Waldmire’s Old @ 
Visitor Center, and because he offers | rT 
iced tea, I feel it only polite to go insi¢ 
The minute I do, the story gallops aw 
from me. { 
Waldmire arrived in Hackberry 
1992 and turned an old gas station ir 
his visitor center. That term does n 
adequately describe what he ft 
wrought. It’s a grotto, a_ shrift 
crowded with some mementos clea 
related to Route 66—Burma-Sha 
signs—and others less so, like pk 
tographs of Leo Tolstoy and John 
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Western Wanderings 


Kennedy. A poster tallies the number of 
foreign visitors Waldmire has received. 
“From 62 countries,” he says. “And I’ve 
seen 62 different species of birds here.” 
Dominating the jumble are Waldmire’s 
artwork and maps, done in the informa- 
tion-packed style of “Ripley’s Believe It 
or Not.” His masterpiece is a foldout 
map of Route 66, with points of historic 
and scenic interest crowded onto every 
square inch of it. 

But the highway has a rival to Wald- 
mire’s affections, and that is the Cozy 
Dog. One corner of the center is de- 
voted to the Cozy Dog, the world’s first 
hot dog on a stick, and its inventor, Ed 
Waldmire, Bob’s late father. “Even if he 
had never invented the hot dog on a 
stick,” Waldmire tells me, “my father’s 
life would still be memorable.” 

Waldmire’s cen- 
ter has become a 
symbol of Route 
66 hospitality. But 
he’s closing shop. 
He sold the center 
and is moving 
back to Illinois 


THE COZY DOG: 


to write his fa- Hot dog onastick 


ther’s biography. _ is but one of Route 
One of Waldmire’s 66's contributions 
illustrated signs to American life. 
explains: 

“Why is the Visitor Center Closing? 

“I can’t handle living between 2 new 
rock quarry operations. 

“I can’t even get started with the 
book of my father’s life. 

“I need to reclaim my pre-66 identity 
and return to being a reclusive environ- 
mental artist and cartoonist.” 

I head back outside. The two Als are 
talking about Crozier Canyon. Runte 
says the danger is that the West has be- 
come so seduced by technology it has 
forgotten its own nature. “We’re so fo- 
cused on virtual reality we’re destroying 
the real one.” 

i, meanwhile, have decided to buy 
Bob Waldmire’s visitor center. I'll move 
my family here, ! tell myself. We'll display 
Burma-Shave signs and greet visitors 
from not just 62 countries but 63, 64! 




















Traveling Route 66 


The stretch of U.S. 66 that runs through Hackberry and Crozier Cany 
branches off Interstate 40 at Seligman, west of Williams, and continues throu 
Peach Springs to Kingman and Oatman, Arizona, to the Colorado River. 

There’s happy news in Hackberry. The new owners of the Old 66 Visit 
Center, John and Kerry Pritchard, plan on keeping it open. Call (520) 
2605 for hours. a 

There are a number of Route 66 of 
ganizations to join. One is the Nation 
Historic Route 66 Federation, Box 42 
Tujunga, CA 91043; (818) 352-7232 0 
www.national66.com. Another is th 
U.S. Route 66 Association, Box 532: 
Oxnard, CA 93031. There is also the Historic Route 66 Association of Arizon 
120 W. Andy Devine St., Kingman, AZ 86401; (520) 753-5001. Its gift shop selli 
Route 66 memorabilia. 

Good books about the highway include Route 66: The Mother Road, by 
Michael Wallis (St. Martin’s Press, 1990; $19.95); Route 66 Traveler’s Guid( 
and Roadside Companion, by Tom Snyder (St. Martin’s Press, 1995; $10.95) 
and Tom Teague’s Searching for 66 (Samizdat House, 1991; $14), which co: 
tains a number of Bob Waldmire’s drawings. 

For information on preserving Crozier Canyon, write to Professor / 
Runte, 7716 34th Ave. N.E., Seattle, WA 98115. 


The inspiration is intense though 
brief. But right then I understand why 
Route 66 went from highway into leg- 
end in the same way that the land it led 
to, the American West, has gone from 
region to legend. Above all other roads 
and all other places, they have signified 
promise and hope and life unfolding 
before you as crowded with surprises 
as Bob Waldmire’s maps. On Route 66 
you could get Richard Widmark’s auto- 
graph on a grapefruit or fill a visitor 
center with mementos of the world’s 
first hot dog on a stick. On Route 66, 











anything could happen. 
I stand on the shoulder looki 
Route 66 as it snakes through Cro 
Canyon. The quarry scars are grim 
hope Alfred Runte can get the canyi 
preserved. Highways don’t mean 
much to us as they once did. The We 
like the world, travels on differe 
routes now. But somewhere, as 1 
speed off to wherever it is we’re goit 
it might be a good thing to preserve 
bit of where we’ve been. 
Centennial Western Wanderings 
sponsored in part by Ford Explorer. 
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Holiday guests? From Si an 1CiS 


to Santa Fe, here are the West’ S- 


100 best ways to entertain them | 


cheer at t Squirters Pub d tie 
Brewery (#51). able, sae each cists less ‘hate vemos - 
is ae eels Follow us in merry measure, while we steer 
es best December bets around the West. 


























TRAVEL 


San Francisco Bay Area 


A stroll from art to beauty. Classi- 

cally elegant but mysteriously aloof, 
the California Palace of the Legion of 
Honor this month sponsors a major Pi- 
casso exhibit. Afterward hoof it west 
along the paved road below the 
palace—at road’s end a trail enters the 
Golden Gate National Recreation Area. 
Follow it for stunning views of the 
Golden Gate Bridge and, in a mile, the 
stirring memorial to the USS San Fran- 
cisco. Return the way you came for a 
2-mile hike. California Palace of the 
Legion of Honor: $7, $5 Picasso sur- 
charge; (415) 803-3330. 

Make a joyful noise. The Oakland 

Interfaith Gospel Choir stars at 
Slim’s Gospel Christmas Eve. $12; (415) 
522-0333. 

It’s a Barbie holiday. Honor the 
4 queen of dolls at Palo Alto’s Barbie 
Hall of Fame. $6; (650) 326-5841. 
4 Be a good skate. Trip the ice fan- 

tastic at Kristi Yamaguchi Holiday 
Ice Rink Embar- 
cadero Center. $6; (415) 956-2688. 

Teddy Bear Tea. Bears put on airs 
5 at the San Francisco Ritz-Carlton’s 


in San Francisco’s 


children’s teas. Nov. 27—Dec. 

(415) 773-6198. 

6 Feliz Ano Nuevo. Sing “Auld Lang 
Syne” to the elephant seals at Ano 


30; $37; 


Nuevo State Reserve, 25 miles south of 

Half Moon Bay. $5; (650) 879-0227. 
Cook’s tour. Chef on your shop- 

Te ping list? Join Shirley Fong-Torres’s 

Chinatown” 

tours. From $25; (415) 981-8989. 

8 All Klezmer, all the time. The crit- 
ically acclaimed Yiddish musical 


“Holiday Shopping in 


Klezmer Mania! takes the stage at the 
University of California at Berkeley. Dec. 


22-23: from $14; (510) 642-9988. 


¢ God 
Am 


annual production of Dickens’s classic 


bless 


The 
rican Conservatory Theater’s 


us every one. 


will melt the hardest heart. Nov. 


28—Dec. 27; from $14; (415) 749-2228. 
10 Hit the heights. Ponder the 
year gone by and the promise 


of the year to come atop the Bay Area’s 
most picturesque peak. Mt. Tamalpais 


24 SUNSET 





RIE CRs Aw OsNn 


es 


SAN DIEGANS know Christmas isn’t Christmas without tamales from El Indio (#1 al 


State Park: $5; (415) 388-2070. 


the Old Globe Theatre. Through Jas 


— Peter Fish from $34; (619) 239-2255. i 


San Diego County 


1 The perfect hot tamale? Each 


busiest tortilla factories and a popular 


December, San Diego’s two 
Barrio Logan lunch counter gear up 
for the holiday onslaught of tradition- 
hungry tamale aficionados. 

El Indio has been a landmark tortilla 
factory and take-out joint since 1940. 
Porkyland is a tortilla factory and offers 
take-out in Barrio Logan. Las Cuatro 
Milpas, also in Barrio Logan, has been 
famous since 1933 for saucy beans and 
inexpensive tamales. 

Find your own favorite shop by tast- 
ing your way through all three, but call 
first to check holiday hours and be cer- 


tain that they haven't run out. E/ Indio: 


3695 India St.; (619) 299-0333. Porky- 


land: 2196 Logan Ave.; 233-5139. Las 
Cuatro Milpas: 1857 Logan; 234-4400. 

12 Grand theft Grinch. How the 
Grinch Stole Christmas runs at 


National Monument offers g 
views of migrating whales. Bring bil 
ulars. $5 per car; (619) 557-5450. 
1 4 Parade of Lights. Decora 
private boats motor up ' 
down San Diego Harbor. Best view 
at Harbor and Shelter islands. 6 
Dec. 13, 20; free; (619) 236-1212. — 
O Sole Mio. Bundle up) 
1] a one-hour gondola crt 
through the “canals” of Coronado Gi 
$72 for two; (619) 221-2999. 


; | 


T 4 A whale of a holiday. Cab! 


Wild Christmas. Near Ese 
dido, the Festival of Lights at! 


Diego’s Wild Animal Park turns zoo ij 


holiday fantasy. Dec. 11-23, 206-5 
$7.95 after 4; (760) 796-5615. 
Room at the inn? In | 
1/7 Posadas, follow Joseph and M 
from Heritage Park through Old Toy 
6 pM. Dec. 11; free; (619) 220-5422. 


1 





Del Mar Fairgrounds Holic)” 
of Lights. Steer your car p) 





www.swarovski.com 
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CLASSIC DESERT HIKE: An early-morning trek up Phoenix’s Squaw Peak gives 


you superlative views in nearly all directions (#81). 


250 holiday scenes spread along the Del 
Mar racetrack. Dec. 26—Jan. 1; $8 per 
car; (619) 793-5555. 
1 Tree lighting at the Hotel del 
a O) Coronado. Watch them flip the 
switch at the 94th annual ceremony. 
5:30 PM. Dec. 2; free; (619) 435-6611. 
20 Promenade in Balboa Park. 
Join carolers, dancers, and min- 
strels at the Prado’s annual open house. 
5-9 pM. Dec. 4-5; free; (619) 239-0512. 


— Peter Jensen 


Los Angeles County 
\4 


Christmas on the range. While 
A 4 
feed B western fans 


mourn the late 


Gene Autry, the Autry Museum of West- 
ern Heritage in Griffith Park rides high 
with Gold Fever, an exhibit marking the 
sesquicentennial of the California Gold 
Rush. $7.50, $3 “Gold Fever 
(323) 667-2000. 


“y “vy Castle Green. A rare chance to 


SUTCIATRZE; 


pay # step inside a landmark Pasadena 
hotel (now condominiums), celebrating 
its 100th birthday. Jours Dec. 6; $15; 
(626) 793-0359. Pasadena Heritage ex- 
terior tours Dec. 12; $5; 441-6333. 


26 SUNSET 


“) Las Posadas. Joseph and Mary 
24 seek shelter at downtown’s El 
Pueblo de Los Angeles Historic Monu- 
ment. 7 RM. Dec. 16-24; (213) 625-5045. 

4. O tannenbaum. Those arboreal 
L4 enthusiasts, TreePeople, cele- 
brate their 25th birthday this year. Head 
to their aerie (off Coldwater Canyon Ave. 
and Mulholland Dr.) and explore 7 miles 
of hiking trails. Free; (818) 753-4600. 

e= Angels we have heard on 
fant _/ high. They’re 
Flight Railway, the 1901 funicular that 
connects Hill Street to California Plaza 


riding Angels 


downtown. 25 cents one-way; (213) 
626-1901. 
7 {. Garden of earthly delights. La 
ZN) Canada Flintridge’s Descanso 
Gardens celebrates with Christmas dec- 
orations and concerts. Dec. 5—135; $5; 
(S18) 952-4401. 

) ™"y Holiday Boat Parade. Decked- 

' Out yachts cruise through Ma- 

rina Del Rey’s Burton Chace Park. 5:30 
pM. Dec. 12; (310) 821-7614. 

y @) San Vicente Mountain Park. 
fet () Hikers garner winter views 
from this Santa Monica Mountains Con- 


EDWARD MCCAIN 










servancy park, off Mulholland D 
near Havenhurst Drive. Free; (310), 
7272 or WWW.Ceres. Cd. gov/smmce, 
Ge Long Beach antiques. Y 

Q) find kitsch and classics in Jj 
Beach’s burgeoning antiques dist 
Fourth St. between Cherry and Org) 


avenues; Broadway and Ocean B 
west of Linden Ave. 
Hollywo' 


QO Christmas in 
] 
Santa reigns over Tinselt¢ 


during the Hollywood Christmas | 
rade. 6 RM. Nov. 29; grandstand si 
from $18; info (623) 769-5990; gra‘ 
stand reservations (626) 795-4171. | 

— Gillian Andrews and} \ 


Seattle Area | 
Artful Kirkland. This 1 
4 Washington-side city is 
cially festive at the holidays. Shop al 
Lake Street, Central Way, and f 
Lane—and don’t miss clay sculf 
Dennis Brown at work in the windo'| 
Reasons to Believe. Spirit of Christ! 
has 30 trees covered in ornaments | 
can buy, and has caroling and carfi 
rides. The new Kirkland Performa 
Center celebrates its first Christi 
with the Village Theater’s holiday rey 
Christmas in the Northwest. Or see) 
Christmas lights from the water on Kf 
land’s annual Christmas cruise. Reds’ 
to Believe: 92 Kirkland Ave.; (425) &\ 
8159. Spirit of Christmas: 200 Cen} 
Way; 739-9627. Kirkland Performa 
Center: Christmas in the Northw 
from $18; 893-9900. Christmas cru} 
Dec. 16; $35; 822-7066. | 
32 Painting party. At University} , 


; ; ; . im 
lage’s ceramic studio, Paint 




















Town, you can daub gifts that will}, 
fired and ready in a week. Take over} 


whole place, after hours, for parties) , . 
12 or more. Studio time and cerai}, 
items from $9; (206) 527-8554. | 
Teddy Bear Suite. Lucky bru} 

44 loll around a lavish room at | 
Four Seasons Olympic Hotel; visit thi 
then sip tea in the Georgian Roc 
Free; tea $22; (206) 621-1700. 
ar lights up. Children li, 
a candles to celebrate the holi) 


i" 
I 
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SWesign, we've given everyone 
weeat view of the skyline. And 


vided protection from the heat 
Two hot options: Dual zone temperature controls. 


ae sun. 
it 
And our newly available heated front seats. Very cool. 


Ince around the block 
convince you. 


We’re proud of Caravan’s 
tight turning radius. You'll be 
a believer by the next turn. 
















Now that 
Caravan ES has 
a standard 3.8L 
engine, stop- 

and-go goes 
even faster. 















The key to a Caravan is its 
thoughtful features, its intelligent 
design, its available second sliding door, its Easy 
Out Roller Seats, and, of course, its optional Remote 






When once around the block 

b» becomes all over the state, With options like 

*™ you'll love Caravan’s anti-lock brakes, 

abundant compartments, — traction control, 

cubbyholes, and and All-Wheel Drive, 
cupholders. you can handle it. 





our ES, your CD 

trols are on the 

ering wheel, while 

re sitting on 17” 

eels and tires. How 
es that sound? 








Caravan|f) The New Dodge 


800-4-A-DODGE or www.4adodge.com 


Always use seat belts. Remember a backseat is the safest place for children. 

































































TRAVEL 


traditions of different cultures at the 
Seattle Art Museum. 6 em. Dec. 3; free; 
206) 654-3100. 

Seattle sparkles. See holiday 
A5 lights glow along Seattle water- 
ways on two- to three-hour tours 
with Argosy Cruises. From $10; (206) 
623-1445. 


AG A chateau Christmas. Wood- 
- y inville’s Chateau Ste. Michelle 


winery has beautifully lit grounds and a 
great gift shop. (800) 267-6795. 


Bring us a figgy pudding. 
A/. Downtown Seattle’s Westlake 
Center glows with great decorations 
and sponsors a Figgy Pudding competi- 
tion. Free; (206) 287-0702. 

Clip-clop. Take a horse-and- 
4S: carriage ride to view downtown 
decorations. 15-minute ride $25 for six; 
(425) 277-8282. 


5 


skating, and performances by the Séat- 


Arias and pliés. Seattle Cen- 
ter’s Winterfest brings lights, ice 


tle Opera and the Pacific Northwest Bal- 


RoE CIR EsAMRIROsN 


let. Most events free; (206) 684-8582. 
4 Paddle into 1999. Navigate 
Oi Union in a kayak from 
Northwest Outdoor Center or a row- 
boat from the Center for Wooden Boats. 
Kayaks from $10 an hour; (206) 281- 


9694. Rowboats from $10 an hour; 382- 
2628. — Jena MacPherson 


Portland Area 


4 Slide down Mt. Hood. Is the 
] weather outside frightful? The 
snow up on Mt. Hood should be de- 
lightful at Summit Ski Area in Govern- 
ment Camp. If you’re not a downhiller, 
rent an inner tube for a day of snow- 
play. Afterward, grab a pizza at Mt. 
Hood Brewing Co. in Government 
Camp, or head 6 miles upmountain to 
the toasty fireside and fine dining of 
Timberline Lodge. Summit Ski Area: 54 
miles east of Portland off U.S. 26; lift 
tickets $15, tube rental $7 a day; (503) 
272-0256. Mt. Hood Brewing Co.: 272- 


0102. Timberline Lodge: 272-3311. 
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KIRKLAND, Washington, blazes with’ | Ou 
holiday lights (#31). Bic 
I shoy 

4 2 Bookworms, unite. Lose yi {ii 
self in Powell’s Books Oiffyiy, 
Burnside Street, the largest inde spe 
dent new and used bookstore in (i) 
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H. (503) 228-4651. 

» Zoo glow. Arrive at the Oregon 
} Zoo early to see the animals; stay 
o see ZooLights, with more than 
00 lights, music, and puppet shows. 
4-31; $5.50; (503) 220-1561. 

Ship parade. Portland’s parade 
of decorated ships alternates 
een the Willamette and Columbia 
s. Good viewing from Governor 
McCall Waterfront Park. Dec. 
; free; (503) 225-5555, ext. 2005. 
View and chew. In northern 
J Washington Park, admire the 
Pittock Mansion’s lavish holiday 
rations, then grab lunch at nearby 
ck Gate Lodge. Mansion: $4.50; 
823-3023. Gate Lodge: 823-3627. 
Our kind of shopping. Taste 
world-class Pinot Noirs and fin-’ 
sift shopping on a Willamette Valley 
*ry tour. Most open 12-5 Sat-Sun in 
ber; free guide; (800) 242-2303. 
Designer gingerbread. At 
downtown's Pioneer Place, mix 


JS 
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a dozen architects with equal part pas- 
try chefs, add gingerbread, and watch 
out. Dec. 2-20; free; (503) 228-5800. 

< More than lights. The east Port- 
48 land religious shrine and gar- 
dens, the Grotto, also has carolers, choral 
concerts, puppet shows, hot cider. Nov. 
27-Dec. 30; $5; (503) 261-2400. 
/e Cy Winter Zen. Be soothed by the 
4 Japanese Garden in its frosty 
and leafless simplicity, or stroll the adja- 
cent Wildwood Trail (free). $6; (503) 
223-1321. 

Road trip. Drive over the Coast 

50 Range to Cannon Beach for a 
day of shopping and gallery-hopping— 
beach walking, too, if weather permits. 
(503) 436-2623. — Bonnie Henderson 


Salt Lake City 
Into the Gateway. Utah Jazz 
51 fans heading to the Delta Center 
know to stop at Squatters Pub Brewery 
for a pregame burger and glass of Holi- 
day Nut Brown Ale. 





Salt Lake City’s first brew pub is on 
the eastern edge of the reviving Gate- 
way neighborhood. Three blocks south 
of the Delta Center, the once-gritty 
warehouse district is going upscale with 
restaurants, galleries, and stores. 

The still-emerging shopping scene 
justifies a walk down Pierpont Avenue 
and back up 200 South (both between 
300 West and 400 West), but dining is 
the draw. Lakota Restaurant & Bar, a 
“private club” that charges drop-ins a $5 
membership fee, is good for a pre- or 
postgame libation. And Tony Caputo’s 
Market & Deli remains one of the city’s 
best delis. Squatters Pub Brewery: 147 
W. Broadway; (801) 363-2739. Lakota 
Restaurant & Bar: 380 West 200 South; 
519-8300. Tony Caputo’s Market & Deli: 
308 West 300 South; 531-8669. Utah 
Jazz tickets from $5; 355-3865. 

<a Nature in the city. Look for 
oS wildlife on 3’ miles of paved 
and usually plowed road (closed to 
cars) up snowy City Creek Canyon 


‘THE PARTHENON WAS BUILT FOR 
A GODDESS. FOR YOU, WE VE 
BUILT SOMETHING EVEN BETTER. 


Presenting a vacation of almost mythic proportions. 


Aboard the biggest, most expensive cruise ship ever 


built: the incomparable Grand Princess® 


Over $450 million and four years in the making, 


she's the absolute pinnacle of Grand Class® Cruising. 


me 


www.grandprincess.com 


And within a span greater than three football fields, 
she offers a bounty of big-ship choices and small-ship 
intimacy that borders on the miraculous. 

On one of our 710 private balconies—more than 
any other ship—you can enjoy cruising relaxation as it 
was truly meant to be. Dine any time of day or night 
in as many as nine different onboard locations. Even 
choose from three dazzling revues every single night. 

That's the freedom to do what you want, when you 
want. And it's only from Princess. For information on 
Grand Princess' European and Caribbean vacations, 


call 1-800 PRINCESS or your travel agent today. 





PRINCESS 


Pa Lia hae od 
AEUL NES LAKE YvUA AWAY. 
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© 1998 Princess Cruises 
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TRAVEL 


Nature Preserve just above downtown. 
(801) 483-6705. 

Put on your bonnet. The cider 
53 is hot, and it’s the mid-1800s 
again at historic Old Deseret Village’s 
Christmas candlelight tours. Dec. 7-12, 
14-19; $8; (801) 584-8392. 

4 Get buffaloed. They roam 
5 closer to the road when snow 
has been blowing at Antelope Island 
State Park in the Great Salt Lake. Bring 
binoculars, food, and hot coffee. $7 per 
vehicle; (801) 595-4030. 

Temple Square. The display of 
55 lights may just be the best in the 
West; concerts and other events run 
nightly. (801) 240-2205. 

Abravanel Hall. The Utah Sym- 
5 phony commands this 2,812- 
seat downtown gem. From $12; (801) 
533-0083. 

Luge, anyone? Preview the 
5/7 2002 Olympics by riding the 
rocket sled ($27) or learning to ski 
jump ($30) at the Utah Winter Sports 
Park in Park City. (435) 658-4200. 

Main Street, Park City. The 
5 mining camp turned resort is 
brilliantly decorated and has many holi- 
day events. (800) 453-1360. 

Blade running. Skate down- 
59 town at the Gallivan Utah Cen- 
ter’s outdoor rink. (801) 596-2874. 
60 To the slopes. Pack up skis 

and snowboards and hit one 
of the nine ski areas within an hour 
of downtown. (800) 754-8824 or www. 


skiutah.com. — Jeff Phillips 
Really wild lights. Colored 


6 lights and animated sculptures 
dazzle at the Denver Zoo’s Wildlights 
celebration. Other highlights: story- 
telling and visits from Santa. 5:30-9 pm. 
Dec. 1-31; $5; (303) 376-4800. 
62 Little engines that could. Turn 
your inner child loose in Ca- 
boose Hobbies, called the world’s 
largest model train store. 500 S. Broad- 
way; (303) 777-6760. 


63 No snacking. Check out the 
lavish 19th-century-style ginger- 


30 SUNSET 


Denver Area 





































bread village at the Westin Hotel Tal® 
Center, or indulge in a hotel weeke 
shopping package (from $99). Gay) 
572-9100. Ni 
6 4 Train to ski. Take the weeke 
Ski Train to Winter Park Res f 
$35 round trip from Union Stati 
(303) 296-4754. 
6 Smooth ice. Skate your cai 
2 away at Evergreen Lake Ho @ 


in Evergreen. $2.50; (303) 512-9300. #5. 
6 6 Hoop it up. Watching the Di iN 
ver Nuggets at McNichols Are 
is one sure shot. From $10.50; G | 
830-8497. im 
6 Live steam. Climb aboard t 
a Christmas choo-choo with Sat’ 
at the Colorado Railroad Museum n¢ 
Golden. Dec. 5-6; $4; (800) 365-6263. 
6 Hiss the villain. Scrooge, thi})\\ 
is, in Ebenezer, the melodrart 
version of A Christmas Carol 
Golden’s Heritage Square Music Hé 
Buffet before the show. From $22.5) 
Nov. 12—Dec. 31; (303) 279-7800. 
6 Skin-deep. Have a minifacial 
Q the Oxford Aveda Salon & S$! 
next to the Oxford Hotel on 17th Strei 
From $45; (303) 628-5435. | 
Wi Wallflowers welcome. Go or 
stepping at the Grizzly Rose {i} 
loon & Dance Emporium. Dany 
lessons free Wed, Fri, Sun; dinner i behil 
two about $20 plus cover charge i work 


special concerts; (303) 295-1330. 
— Lora J. Finnege 


| 


Boise Area 


Ice is nice. Two NHL-size i 
71 door ice rinks just opened | 
Idaho IceWorld off Interstate 84 at tl 
Boise Factory Outlets. $5.50, rentay), 
available; (208) 331-0044. 

Winter birding. Bald eagli 
if and waterfowl winter along tl}, 
Boise River Greenbelt. Best viewin| im 
Barber Park area downstream from Ec|) 
ert Road bridge. (208) 343-1328. 

Hyde Park shopping. Stroll | 
74 13th and Eastman streets for a 
tiques and specialty shops (founta: 
pens at Collection Connection A 
tiques) and restaurants (try Richar« 





























cery & Cafe). Collection Connection 
iques: (208) 343-0221. Richards 
zery & Cafe: 331-9855. 
| Night skiing. Runs at Bogus 
Basin Ski Resort, 16 miles north 
yown, are lit up like a Christmas tree. 
#0 pM.; $20; (208) 332-5100. 
Steamin’ Steel. Boise’s hottest 
5 ticket is the Idaho Steelheads’ 
jond season of minor-league hockey. 
bm $15.75; (208) 331-8497. 
| 6 Night lights. Hop a motorized 
trolley to tour Boise neighbor- 
od lighting displays. Dec. 12-27; 


Watch that hawk. See hawks, 
eagles, and California condors 
i; close at the World Center for Birds 
‘Prey, 6 miles south of Boise. 10-4 
ily; $4; (208) 362-8687. 

| Tinsel time. Pick out a deco- 
BS ated Christmas tree at Boise 
nter on the Grove’s Festival of Trees. 
w. 25-30; $5; (208) 307-2797. 

10) Ski and soak. Cross-country ski 
| the groomed trails of the Idaho 
t Park n’ Ski Area, then soak in the 
@t pool at Warm Springs Resort. Ski 
rmit $15; (208) 334-4199. Resort hot 
pol $5; 392-4437. 

Welcome 1999. First Night 
Boise °99 rings in the new year 
th children’s programs, a parade, and 
eworks. Dec. 31; $8; (208) 336-4936. 

| eS 


Phoenix Area 


Morning hike on Squaw Peak. 
Need to atone for the excesses 
‘) New Year’s Eve? Hike up Phoenix’s 
quaw Peak Summit Trail. 

| The trail zigzags up the rocky, cactus- 
dded mountain, gaining some 1,400 
#et in elevation in 1.2 miles to a height 
f about 2,600 feet. Benches let you 
tch your breath, but if you push your- 
elf, you will burn off some of those De- 
ember calories. And, at trail’s end, 
}ou’re rewarded with nearly 360° views 
f the city below. 

® To find parking on New Year’s Day, 
jo at the crack of dawn or wait until 
-fternoon. From State 51 head east on 
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FOR STORES IN YOUR AREA CALL 1-800-662-5882 OR Visit OUR WEB SITE AT WWW. KUHNRIKON-COM, 5: 


AATICo PRESSURE COOKERS 
For Cooks Who Know 


SRIKON! 


SWITZERLAND 
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five billion-star CINE 








Good Living 
Travel Package 


* 12 days, || nights, 
5-star hotel and 

quaint local 
accommodations 







* Round-trip air 
and transfers 
+ Sydney, Melbourne, 
Ayers Rock and 
Kangaroo Island ¢ y, 


1(800)22-SWAIN 
oi alae 


« Many extra tours 


ng, and inter-Australian and 


tional flights, Seasonal surcharges a es of up to $75 not ta it tions ay TH 413-4 399 Australian Tourist Commission 


The Indispensable 
Black Travel Dress” 


—= Our Indispensable Black Travel 

I Dress is 100% wrinkle-proof and 
. tucks snugly in a corner of your 
suitcase. Dress it up with pearls or dress 
it down with flats — it looks great either 
way. It’s just one of 350 helpful products 
in our latest catalog of uncommon travel 
gear. [he catalog is filled with versatile, 
wrinkle-free, lightweight, easy-to-pack, 











quick-dry travel clothes, many of which 
can double for daytime sightseeing or 
night on the town. We also make 
tes, and tools to assure the most 
comfort and least ha yhile away from home. Call now for 
your FREE CATALOG and FREE OUTFITTING GUIDE 
with suggested packing lists and good, solid advice for 
the trip you’re planning 










exceptional luggags 





Indispensable Black Travel Dress #5183 $99 Plus 8% sax 
Also available in long sleeve mo ck. Petites too! 
a 7 rT F 
ie & 
saa a 
i 
60 LEVERONI CT + NOVATO, CA 94949 » WWW.TRA\ 





MITH.COM 


800-950-1600 MENTION Dept $U%1850 
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Glendale Avenue, which curves soun, 
then east on Squaw Peak Drive. Sum 
trailhead is in the first parking lot : 
the north. (602) 262-7901. . 
? Behind the scenes at Talie} 
8 West. An in-depth, three-hq 
tour of Frank Lloyd Wright’s historic} | 


chitectural community in Scottsdale}, ; 
A.M. Tue, Thu; $35; (602) 860-8810. Yr 
Suns hoops. Good seats By, 

84 Phoenix Suns home games @,»; 
scarce, but you can still score upper} jp 
seats at America West Arena. From $ " 
(602) 379-7867. ¥ 
4 Desert glow. Some 7,000 lu bs 
8 narias light the Desert Botani§}, 
Garden, with music and hot cider. Dy, 
3-5; $10 in advance; (602) 941-1225 I 


8 Magnificent menudo. 1; 
many trips to the wassail bo@,, 


Head to Carolina’s Mexican Food, or} 
Mohave Street in Phoenix, for hor 


- 


oe 


made menudo—the classic tripe st@#j, 
said to cure a throbbing head. P ) 


res 


: 


2.09, quart $3.79; (602) 252-1503. ‘Vy 
8 Killer view. For the price oF . 
$10 glass of Cabernet, you (By , 
watch the city lights from the patio#i , 
the Phoenician resort at the base if 
Camelback Mountain. (602) 941-8201) * 
Power dining. Martinis, cigz| i 
87 and deal-making have alwes , 
been in style at Durant’s, the quint, 
sential 1950s steak house where yi Hl 
can get a 3-pound porterhouse §,, 
$49.95. 2611 N. Central Ave.; (6(h), 
264-5907. ay. 
Got milk? Got kids? Croy 1) 
8 Dairy Farm has barn tours, 
hayride, and piles of feed to flop in. Wi 1 
old shoes. 10505 W. Broadway; 9-2 Sj; | 
$6; (602) 930-4455. a ( 
Two-wheeling. At Phoeix,, 
89 Mountains Preserve, you ch 
pedal 57 miles of desert bike oe 
Wheels ’n Gear Bike Star rents mov-)) 
tain bikes and helmets starting at $/| 
Preserve: (602) 262-7901. Wheels 1 .. 
Gear Bike Star: 945-2881. 
Ice-cool Tempe. Fantasy on — 
OO brings the joys of ice skatii), 
complete with rentals and schmalif 
music, to the Centerpoint parking I). 


Ui 


\ 
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ental: (SOO) 283-6734. 
— Nora Burba Trulsson 


Santa Fe Area 


; Las Posadas. There’s no holiday 

C 1 celebration as moving as the an- 
ual procession of Mary and Joseph 
p ound Santa Fe’s central plaza. After- 
ward convene for cider and cookies at 


Museum of _ International 
Folk Art. A fine place to visit at 
hristmas, especially with the opening 
lof the new Neutrogena wing. $5; (505) 
$27-6350. 


Madrid Open House. Funky, 
charming art town south of 


Winter Spanish Market. 
Cousin of the summer Spanish 
‘Market, it features furniture, tinwork, 
Mand art. Sweeney Convention Center; 
"Dec. 5-6; (505) 983-4038. 


il 6 Santa rides the rails. Mr. Claus 
] boards the historic Santa Fe 


Ey Bishop’s Lodge. Generations 
7 of visitors have stayed here, and 
“cial treat. (505) 983-0377. 


8 Christmas at the Palace. 
Storytelling and carols at Santa 


! Jackalope. On Cerrillos Road, 

Q the essential stop for Southwest 

? stocking-stuffers, laughable to lovely. 
| G05) 471-8539. 

1 Farolitos. The essence of 

al OO Southwestern Yuletide; Santa 

ti? Fe’s best display is Christmas Eve on 


lf Canyon Road. (505) 984-6760. 
sI —PE¢ 
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T. Rowe Price 


Variable Annuity 


CZ: 





The right information for the 
right decision 


If you’re already taking full advantage of your 401(k) and IRA 
plans, the I. Rowe Price No-Load Variable Annuity could offer 


you another way to maximize your after-tax retirement income. 


‘To see if a variable annuity fits into your investment strategy, 
call us for a free copy of the T. Rowe Price Variable Annuity 
Analyzer. 


This unique software uses your personal information such as 
tax rates, life expectancy, and investment strategy, and provides 
a simple, yet effective, way for you to compare a mutual fund 
investment with our variable annuity. This will help you deter- 
mine the after-tax retirement income potential of each 
investment option. 


Whatever your decision, our Variable Annuity Analyzer will 
help you arrive at the solution that’s right for you. So call for 
your free disk and kit today. (Io use the Analyzer, you'll need 
Windows® 3.1 or higher.*) We'll also include a prospectus with more 
complete information, including charges. Please read it carefully before you 
invest. Minimum initial investment is $10,000. 


Call today for your free information kit and software 
1-800-341-1210 


WWW. troweprice.com 


Invest With Confidence® 


T:RowePrice 


*A 386 processor or greater, a hard drive with 4 MB of free space, 4 MB of RAM, and a 3.5-inch high-density disk 
drive are also required. A VGA or higher resolution monitor is recommended. Windows® is a trademark of Microsoft 
Corporation. The Variable Annuity has an annual mortality and expense charge of .55%. Management fees for the 
investment options vary with the portfolio selected. Contract values may fluctuate, and you may have a gain or loss 
when money is withdrawn. The T. Rowe Price No-Load Variable Annuity is issued by Security Benefit Life 
Insurance Company (Form V6021). In New York, it is issued by First Security Benefit Life Insurance and 
Annuity Company of New York, White Plains, NY [FSB201 (11-96) |. T. Rowe Price refers to the underlying 
portfolio investment managers and the distributors, T. Rowe Price Investment Services, Inc.; T. Rowe Price Insurance 
Agency, Inc.; and T. Rowe Price Insurance Agency of Texas, Inc. The Security Benefit Group of Companies and the 
T. Rowe Price companies are not affiliated. The Variable Annuity and software may not be available in all states. This 
contract has limitations. Call a representative for costs and complete details of the coverage. VAF044820 
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Happiness comes 
from within. 





A nice, warm garage. New tires, fashionably black. 


Even a lifetime supply of wax. Some cars have it all. Or do they? Underneath that shiny exterior there could beat 


a heart that yearns for something truly fulfilling. Like, say, a tankful of a quality gasoline like TEC ON 


Chevron with the Techron additive. Because even the most coddled coupe knows that no 


The Techron additive helps clean 


gasoline works harder to help keep its engine free from performance-robbing carbon deposits. fuel injectors and intake valves. 


And, as you might imagine, a clean engine is a happy engine. So go ahead. Pamper your car. Just remember: 


er Kids can cruise to 


www.chevroncars.com 


the quickest way to its heart is through your nearest Chevron. 


Chevron 





i 


e 
imply Smarter’ 
Techron, Reg. TM,, Chevron for fuel additives, Copyright © 1998 Chey 



















































































NORTHERN CALIFORNIA 


travelguide 


he Gospel 
ruth 


angston Hughes’s 
3lack Nativity’ is a 

pirited retelling of 
ne Christmas story 


Y CHIORI SANTIAGO 


It's an ancient tale retold 
wrough the colors of kente 
oth and the soul-stirring mes- 
iges of gospel music. Black 
ativity, penned by poet 
angston Hughes in 1961, was 
ailed as a historic fusion of 
cular blues and religious fer- 
pr, full of spirit and joy. After 
uughes’s death in 1967, Betty 
adling, minister of music for 
vakland’s Allen Temple Baptist 
hurch, revived the script as 
1e perfect vehicle for the Allen 


JOE THOMAS 


OAKLAND’S ALLEN TEMPLE CANTATEERS’ annual production of Black Nativity is an energetic 
Christmas spectacle of old-fashioned spirituals and a 1940s-style revival meeting. 





























emple Cantateers. Seventeen years 
ter, this “cantata with dance” is a Bay 
rea holiday institution. 


tain”—accompanies their journey, cul- 
minating in welcoming hymns by a cast 
of 40. The second half takes place 200 


WHERE: Calvin Simmons Theater, 10th 
and Fallon streets, Oakland. 
WHEN: December 11-13; 8 pM. Fri, 2:30 





Resplendent in African costumes, 
lary and Joseph make their way to the 


and 8 pM. Sat, 6 PM. Sun. 

cost: $17 ($25 for Sun fund-raiser 
show), $10 students and ages 65 and 
over, $6 ages 4-11. 

CONTACT: (510) 569-9418. 


years later at a 1940s-style revival 
attended by entertaining stock charac- 
testifying deacons, 
veiled ladies, and plenty of down-home 


manger in Bethlehem. A rousing reper- 
dire of old-fashioned spirituals—“My 
fay Is Cloudy,” “Go Tell It on the Moun- 
vei LE 1 5 =, 


ES EE Ss RTA Tei Ae 


ters: swooning 


preachers. 










A comfy perch for watching whales 


The first rule of whale-watching: get way high up. The second rule: 
get comfortable. At Fisk Mill Cove, 20 miles north of Jenner, you 

can do both. A trail leads 1% mile from the parking lot to a 
platform built on Sentinel Rock; from here, it’s as if the ocean 
surrounds you. The bluff feels a little wild, but creature comforts 
are not lacking—there are both picnic tables and rest rooms near 
the parking lot. Day-use fee $5. Salt Point State Park Ranger Sta- 
tion; (707) 847-3221. — David Gorn 


JIMMY HOLDER 
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LAMBERT + OLIVER 


Henry Cowell Redwoods 
State Park 


@ For a glimpse of Santa Cruz County as it must have looked back in 1886, 
when businessman Henry Cowell owned much of this once-undeveloped 
area, take a trip to his namesake state park, where things haven’t changed all 


that much. 


Less than 9 miles from the city of Santa Cruz, Henry Cowell Redwoods State 
Park covers nearly 1,800 acres of coastal mountains: hollows filled with thick 
redwood groves that blot out the sky, stream-carved canyons where trout splash 
in the water, and high chaparral-roughened ridges that promise majestic vistas. 

To see as much of this diverse terrain as possible, | started at the trailhead near 
the park’s nature center and followed the River Trail, paralleling the wide San 


WHERE 
State 9, just south 
of Felton. 


DISTANCE 
About 4 miles. 


DIFFICULTY 
Vioderate, with a 


alevation gain. 


3ST 


fae per Car. 


Ot 


598. 


Lorenzo River. Box elders and black cotton- 
woods line the banks of the river, which runs 
thick and fast in winter and slow enough for 
children to wade in during the summer. The trail 
wanders through dark redwood groves before 
climbing to the Rincon Firé Road. From there | 
took the turnoff to the summit of Ridge Fire 
Road, the park’s highest point, where on a clear 
day you can see Santa Cruz and Monterey Bay. 

From the summit’s observation deck, | 
headed back down into the forest along Pine 
and Eagle Creek trails, which brought me back 
to the river and the glorious redwoods where 
my hike had begun. — Michael J. Ybarra 











i 
rt) 
§ 





























A GOOD NIGHTS SEEER 


Sunbathing at 
the Del Sol 


SAN FRANCISCO. For decades, 
Francisco’s Lombard Street has b 
an outpost of circa 1940s and 
motor lodges advertising color 
and kidney bean-shaped swimn 
pools. But now all that may be chi 
ing, thanks to Stephen Conley, p 
dent of Joie de Vivre Hospitality, whoginy 
latest boutique baby is the whimsi 
California-themed Hotel Del So 
motor lodge refashioned as a bez 
bungalow oasis. 

A kaleidoscope of colors greets } 
in the central courtyard, where blue, 
ange, and yellow mosaic tilework s 
rounds a small swimming pool. With 
lounge chairs, hammock, and bz 
trees, this could easily be Miami, 
even Beverly Hills. a 

The fantasy theme spills over into tl 
57 guest rooms, 10 of which celebra 
various aspects of California’s quir 
culture: the “Groovy Geeks” sui 
salutes Silicon Valley; “Muscle Bea n ; 
an ode to L.A.’s cult of the bron; 
body. Rooms and suites are vibrant 
say the least, with walls painted app) 
green, buttercup yellow, coral, 
cobalt blue—don’t forget your sui/ 
glasses. From $99. 3100 Webster St., 
Francisco; (877) 433-5705 or (415) 92. 
5520. — Amy McConnell fl 


(es 


Hotel De Anza . 
SAN JOSE. There are plenty of reasot 
to stay out late in downtown San Jost 
music at J.J.’s Blues, movies at Cam e 
Three, shows at the San Jose Repé 
tory Theatre and the Center for th 
Performing Arts. The downside is ge) 
ting back to your hotel at 2 A.M. wil 
the munchies, only to find that roo 
service ended hours ago. All the mot 
reason to check into the Hotel D 
Anza, where a “raid our pantry” polic 
prevails from 10 pM. until 5 A.M. Froi 
$110. 233 W. Santa Clara St., San Jos , 
(800) 843-3700. — C. S. 1 


























No matter what (— _ 

your plans, the # == @ 

Second Night | 
is Free. 


Sometimes there’s too much fun 
to squeeze into just one day. 


Which is why Holiday Inn® offers you 





a “Second Night Free!” Simply stay 


one night, and your second night 


is on us. We're doing everything 
we can to make sure you can do 


8 Atl ero ele mu ielnle. 


| _ 


| vA ee ee 
: 


www.holiday-inn.com 


Advance reservations are required. You must present this coupon at check-in. 


2 ee ee eee eee 


Call 1-800-HOLIDAY for reservations. 
“SECOND NIGHT FREE” COUPON te see mniOns, 


e Advance reservations are required. You must book the Holiday Inn 
“Second Night Free” promotion when making your reservation. 


Stay your fi rst night at fu i price ¢ Present this original coupon at check-in. One coupon per customer per stay. 


Coupon has no cash value. No copies or facsimiles accepted. 


and the fol lowing night is free at ¢ Offer valid 11/12/98-2/28/99. Valid on the non-discounted (Second Night Free) 


rate only. 


imi 1 ' ® ¢ Rooms may be limited, subject to blackouts or high-demand periods as determined 
any participating Holiday Inn® hotel by tadeberdlent hotel operators. 
* Guest stays WILL BE LIMITED TO 10 CONSECUTIVE NIGHTS OR LESS. Free night 


from November a7. 1998 to includes room and tax, and does not include incidentals and other charges or 


gratuities. Free night is only valid during the same hotel stay as the paid night. 


February A8 1999 ¢ Priority Club® points are awarded only on the paid night(s). 
; - 


¢ Participating hotels include: Holiday Inn? Holiday Inn Select® and Holiday Inn 
SunSpree® Resorts. 
a 


Present this coupon at check-in for your “Second Night Free” ae 
November 12, 1998 - February 28, 1999. aA Sw. 


L ©1998 Bass Hotels & Resorts, Inc. All rights reserved. Most hotels are independently owned and/or operated. SNT98 























December 


in Northern California 


November 27—December 12 
SAN FRANCISCO 

The Velveteen Rabbit 
ODC/San Francisco presents its 
holiday favorite, a modern dance 
version of Margery Williams’s tale 
of a toy rabbit who yearns to be 
“real.” Yerba Buena Center for the 
Arts Theater; (415) 978-2787. 


November 30-January 31 
SACRAMENTO 
Golden Christmas at the 
Discovery Museum 

A Christmas tree and garlands deck 
the halls of Old Sacramento’s Dis- 
covery Museum, where you can 
view a collection of vintage toys, a 
jazz exhibit, and Gold Rush arti- 
facts. (916) 264-7057. 


December 5-6 
SANTA ROSA 
Holiday Open House 
During this free public weekend at 
Luther Burbank Home & Gardens, 
the horticulturist’s greenhouse and 
home are decorated in turn-of-the- 
century splendor. (707) 524-5445. 


December 14, 17 
SANTA CRUZ 
Caroling Under the Stars 
You'll have two chances to croon 
“Silent Night” under the stars. This 
free family event takes place, rain 
or shine, at Lighthouse Point De- 
cember 14, and at the Municipal 
Wharf on the 17th; both sing- 
alongs are at 7 pM. (831) 429-3477. 


December 20 
POINT REYES STATION 
20th Annual Messiah 
This is the most intimate sing-along 
Messiab you il find. Squeeze in with 


some 100 other amateur melodists, 


a score, and sing your heart 
iccompanied by the Marin 
hestra and profes- 


(415) 663-1075. 


Picturing 
Chinatown 


g@ Women with bound feet, 
shops selling preserved duck, 
adorable dark-eyed children 
peering from beneath satin 
caps—this is the San Francisco 
Chinatown that fascinated 26- 
year-old German immigrant 
Arnold Genthe, whose photos 
are on display at the city’s M. H. 
de Young Memorial Museum. 
Beginning in 1896, Genthe wandered 
Chinatown’s alleys, shoe box—size cam- 
era half-hidden under his arm, docu- 
menting a neighborhood that would be 
destroyed by the 1906 earthquake and 
fire. To preserve the sense of exotica that 
drew him to this transplanted bit of Asia, 
Genthe removed evidence of Anglo en- 


THE FINE ARTS MUSEUMS OF SAN FRANCISCO 


croachment from many of his photos. 
“Negatives were cropped to excise Eng- 


IN es Fl sea AD 


Point Reyes ramble 


@ Over the course of millions of years, the San 
Andreas Fault is expected to cleave the 110- 
square-mile peninsula that is the Point Reyes 
National Seashore from the rest of California. 
But before Point Reyes drops into the Pacific, a 
drive up the spine of the fault is a good way to 
see the gradual transformation of a breathtak- 


ing landscape. 


Having decided to do just that, I followed 
State Highway 1 (via Bolinas and Hill roads) 
north from Bolinas, a bohemian little town out- 
side the park on the peninsula’s southern tip. 
The drive took me through dark eucalyptus 
and pine groves and past wide-open pastures 
dotted by lonely farmhouses and grazing cattle. / 

The highway practically straddles the fault, but you don’t see any hint of the || 
spreading earth until you pass the hamlet of Olema, cross a stream, and cot 
tinue north on Sir Francis Drake Boulevard. Here the fault has already split th 


EXPLORE EARLY CHINATOWN at the de Young, 






eee 














lish-language signs,” notes co-cura 
Rodger Birt. The display is a poigna 
representation of Californians who wo! | 
the Far East into the fabric of the West. / 

H. de Young Memorial Museum, Gold 
Gate Park, 75 Tea Garden Dr., San Fra 
cisco. December 19-March 28. $7, . 
ages 65 and over, $4 ages 12-17; free am 
mission first Wed of the month. (4 l 
863-3330 or www.thinker.org. —C. S. | 
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Pacifi 
| su aa Pe 
DISTANCE 
About 25 miles one-va 
from Bolinas. 


CONTACT 
Bear Valley Visitor ‘ 
Center; (415) 663- 1092." 


northern half of Point Reyes away from the mainland, creating Tomales Bay. | 


Sir Francis Drake veers off to Point Reyes and its lighthouse, but I took Piere 
Point Road north to end near Tomales Point, where tule elk roam. Trails lea 







down to McClure’s Beach or out to the point, where, on a good day, you see dra- |) 


matic vistas of jagged cliffs and the Sonoma coast past Bodega Bay. — M. J. ¥ 









"ix hours a day ina cold, dark cellar. 
DM Meorelchim cM styolice 


SNM Ten 
Third-Generation Family W inemaker 


oe 
G A i y = 
LLOy*SONOMA a = a ra 


RUSSIAN RIVER VALLEY 


Chardonnay 


| Early each morning, I 60 down aa like our Russian River Valley 
ithe barrel room to sample the ze Se 497 ( hardonnay. is living up to our 
ines. 16 make sure were ach ieving just the right vision. Its the most important part of a winemakers job. 


jvor, proportion and intensity. Id see if the wine, And without a doubt, the brightest part of my day. 
:) 


i 


j ST CHARDONNAY WORLDWIDE”. 1998 WINERY OF THE YEAR “BEST WHITE WINE WORLDWIDE” 
18 Int'l Wine & Spirits Competition (London) San Francisco Int'l Wine Competition : 1998 International Wine Challenge (Japan) 























Dominating the field. 


From day one, Ford Explorer has been the leader of 
the herd’ This year, the new Explorer will go further 
out front by adding optional side-impact airbags” 
and a Reverse Sensing System to an already long list of 
standard features. Plus, as a Low Emissions Vehicle, 
the new Explorer actually runs cleaner than most 
passenger cars on the road today. Ford Explorer. 


The most evolved species out there. 








i competitors from October 1, 1991 through July 31, 1998. **Always wear your safety belt and secure children in the rear seat. 


"99 Explorer XL MSRP, Eddie Bauer model shown $34,385 msrp: tax. title extra 








New 1999 Ford Explorer 


Four-door starting at $23,495" 


Available leather-trimmed seating surfaces. Available 290-watt MACH® audio system. 
Available 210-hp 4.0-liter SOHC engine. SecuriLock™ passive anti-theft system. 
el anti-lock brakes. Available Control-Trac system for automatic 4WD traction when needed. 





1-800-258-FORD or 
www.fordvehicles.com 
































Points West | 


Biya Orbe Ars 


@ On January 24, 1848, James Mar- 
shall bent down to examine some 
gleaming particles in the millrace of 
John Sutter’s sawmill on the Ameri- 
can River in Coloma. He scooped up 
the flakes and grains, about 2 ounce, 
the largest piece no bigger than a pea. 


Marshall rushed the gold to Sutter, © 
who had no luck in keeping the find © 


secret. Word was already out by De- 
cember 5, 1848, when President 
James K. Polk mentioned the discov- 
ery in his message to Congress, but 
he still set off a worldwide rush to the 
goldfields. By 1864, the California 
Gold Rush was essentially over, and in 
the ’80s, the two who really started it 
all—Marshall and Sutter—both died 
broke and ruined, unable to capital- 
ize on the discovery that made so 
many others rich. 


Black Bart 

A.k.a. Charles Bolton, he held up 
stagecoaches throughout Northern 
California until 1883. Caught, the 
gentleman robber was eventually 
jailed in San Quentin. 


Fal IN GN-E-G ACN. 2s 


hudcetainer a cdcutiécth : 





MAPPING THE GOLD COUNTRY 



























[LEGS TRATION BY’ DEBRA —— AIMEEeeiaa 


The world rushed in 

Of the many ethnic groups, 
Chinese and Cornishmen 
predominated. 
Cornishmen, who were 
experienced hard-rock 
miners, concentrated in 
Grass Valley and Nevada 
City, while Chinese Camp 
once had a larger Asian 
population than San 
Francisco’ s 9 Chinatey =: 


ee Tonner 


In 1852, Lola Montez toured 
the gold camps doing her 
racy spider dance—visit the 

_ replica of her Grass Valley 
home at Mill and Walsh 
streets; (530) 273-4667. 


As ‘word of the ¢ 
town. it ' 

By 1857, 
the sae wer 
became a peace 
Marshall Gold. 
Park; (530) 


Sutter Creek: 
“ a Storekeeper Stanfor 
ih paths ZN Lincoln Mine as } 


t Jackson: Giants on the landscape | 





Built to carry piles of rock tailings away from, 
the mine, only two of the four giant Kennedy i 
/» Mine wheels stand upright at Kennedy gig) 

~~? Tailings Wheels County Park. Amador 
Chamber. of Commerce; (800) 649-4988. 


Angels Camp: Mark Twain 
“A gold mine is a hole in the ground with a liar at 
the entrance,” he quipped, but he moved to the 
Gold Country in 1864. A bartender’s tale of a local 
frog-jumping competition led to his famous story. 

The Jumping Frog Jubilee is in May atthe 

Calaveras County Fairgtoun dane? 736-2561. 
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» Placer mi 





} Lode or hard-rock mining 









Hydraulic mining 





Water pumped through huge | Using pat kers, and When the easy placers played | 
nozzics blasted away hillsides sluice box« 1ers washed out, it took big money and 
to get at placer gold. It was | nuggets and ! dust out of | | deep shafts to get at the gold- | 
ily eliminated by 1884. #% } rivers and cre. kheds bearing quartz veins. 
ACEI TNO OT RE untienehemanmT: Sag rR ECR a oR 





























acific Grove 
for lovers 


Oooh—there’s 
s Ro Vaccaro. “He has to stand on 
head and flip her over his body so 
py re, um, properly aligned. Then 
Pll pick her up and carry her back up 
o the eucalyptus trees. It’s kind of 
antic.” 

ell, it ain’t exactly Antonio Ban- 
fas sweeping Catherine Zeta-Jones 
her feet—after all, it's monarch but- 
ies she’s talking about. But on this 
cember day there’s definitely more 
bugs in the air around here. 

We're in a butterfly sanctuary in Pa- 
ic Grove, a small town next to Mon- 
ey. Its claim to fame is as an annual 


a pair mating,” whis- 


»pover for thousands of migrating 
onarchs. Vaccaro, who wears orange- 
d-black butterfly symbols on her hat, 
ings, watch, and ring, is our docent 
ay. She is president of Friends of the 
pnarchs, a group of volunteers that 
anaged to persuade townsfolk to set 
ide a chunk of expensive Monterey 
ninsula property for the monarchs 
en they drop in during their 2,000- 
ile journey from the chilly north to 
e sunny climes of Mexico. 

Butterflies aren’t the only ones 
awn here, however. Pacific Grove is 
so a place for human couples, and 





TERRENCE McCARTHY 


BaYeols Ou REA FINNEGAN 


3-Day Weekend 


WHILE THE MONARCHS head for the eucalyptus groves (below left), two-legged 


visitors are drawn to the picturesque Pacific Grove Recreation Trail. 


their preferred perch is the B & B. 

There are a lot of inns in town for 
them to choose from, thanks, ironically 
enough, to the town’s starchy Methodist 
roots. Pacific Grove was founded in 
1875 as a Methodist campground and 
spiritual sanctuary. It was a conservative 
place back then, with strict rules against 
boozing, waltzing, reading the news- 
paper on Sunday, and, of course, zither 
playing. All those restrictions—and a 
fence at the town border—helped keep 
the string-plucking riffraff out and hin- 
dered any modernizing influences. 
Today, that lack of change is what so 
many find idyllic and, yes, romantic. 
Picture dainty Victorian homes and cozy 
inns fronting wave-lashed cliffs—the 
perfect setting to live your own Gothic 
romance. 

To get in the proper frame of mind, 
couples stroll along Lovers Point, the 
wind in their hair, and gaze out over 
Monterey Bay. On a clear day you can 
see across to the dunes of Seaside and a 
thin plume of smoke that marks the big 
smokestacks at Moss Landing. This is 
the start of a route the locals call the 
“poor man’s 17-Mile Drive.” They walk 


the pebbly path from Lovers Point west 
and twist around turquoise bays and 
rockbound coves, brown pelicans skim- 
ming over the waves beyond. 

Their journey complete, the couples 
then head back into town, check into a 
Victorian-style room, and hang the “no 
docents” sign on the doorknob. 

Area code is 831 unless noted. 


TOUR THE BAY. Get close to marine life 
in a kayak from Monterey Bay Kayaks 
(693 Del Monte Ave., Monterey; $25 per 
day includes wet suit; reservations rec- 
ommended; 373-5357). Go on your 
own or on a guided natural-history tour. 
GET BUGGED. Don’t miss exhibits ex- 
plaining the monarch’s marvelous 
migration at the Pacific Grove Museum 
of Natural History (Forest Ave. at Cen- 
tral Ave.; 10—5 Tue-Sun; free; 648-3116). 
Now informed, you’re ready to appreci- 
ate the bugs in the Monarch Grove 
Sanctuary (Ridge Rd. just off Light- 
house Ave.; docent-led tours 12-3 Mon- 

ri, 9-4 Sat-Sun; for group tours, call 
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THE SEVEN GABLES INN, above, is a 
local landmark, but don’t overlook its 
sister, Grand View Inn. 


LODGING 


et a lodging list from the 
Pacific Grove Chamber 
of Commerce; (837) 373- 
3304 or (SOO) 656-6650. 
MASILOMAR STATE BEACH AND 
CONFERENCE GROUNDS. Lodging's 
plain (no TV or phones in the rooms), but 
the setting is first-class. For an ocean- 
view room, rates are low. From $74; in- 
cludes full breakfast. (831) 642-4242. 
@ GOSBY HOUSE INN. Innkeepers at 
this 1888 Queen Anne aim to please: full 
breakfast, tea and wine each afternoon, 
even loaner bikes for tooling around town. 
There are 20 rooms with bath, 2 that share 
a bath; some have televisions, fireplaces, 
or spa tubs. From $90. 643 Lighthouse; 
(831) 375-1287. 
@ GRAND VIEW INN/SEVEN GABLES 
INN. Both are run by the Flatley family, 
and each has elegant furnishings—French 
antiques, Persian rugs, crystal chande- 
liers—and ocean views. Full breakfast and 
afternoon tea included. 14 rooms with 
bath (the Gables), 10 rooms with bath (the 
Grand). From $155. 555 Ocean View 
Bivd.; (831) 372-4341. 
 LARCHWOOD INN. Each room has ca- 
ble TV, a telephone, a fireplace, and a king 


or two queen beds. From $59. 740 Crocker 


Ave.; (800) 525-3373 or (831) 373-1114. 


SUNSET 


888/746-6627). Butterflies begin arriv- 
ing in October; the population de- 


creases by February. 

CHOW DOWN. Red House Café (662 
Lighthouse; 643-1060) serves sand- 
wiches and desserts. The place is always 
crowded, so it must be good, right? We 
thought so. 

PUT IT ON CRUISE CONTROL. Cruise 
past neat old houses on John Stein- 
beck’s Pacific Grove tour. A 19-stop 
brochure shows you some interesting 
places the author (and his Cannery Row 
protagonist, Doc) lived and worked. 
The brochure is free at the chamber of 
commerce (see lodging). 

SEAFOOD NEAR THE SEASHORE. If you 
like things spicy, check out the Croco- 
dile Grill (701 Lighthouse; 655-3311) 
for Caribbean-style seafood. 


BREAKFAST WITH THE SEA LIONS. Go 
early to Point Lobos State Reserve (on 
State 1 just south of Carmel; $7 per ve- 
hicle; 624-4909) and you won’t wait be- 
hind a line of cars trying to get in. Nine 
miles of hiking trails lace through 456 
acres of forest and bluffs for views of 
seabirds, sea lions, and otters. Unless 
you're blasé about abundant wildlife 
and spectacular shorelines, your visit 
should easily take up the morning. 

CALAMARI, ANYONE? They do it, along 
with other traditional Italian dishes, 
right (light and tender) at Favaloro’s 
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(542 Lighthouse; 373-8523). 
GET MOVING. Hike the Pacific Grove 
Recreation Trail. From Lovers Point, it 
follows the water’s edge to end at Asilo- 
mar State Beach. The only caution: 
Look out for bikes on the paved section. 
DINE WITH TASTE. It’s easy when you 
join locals in the know at Taste Cafe & 
Bistro (1199 Forest; 655-0324) for 
Mediterranean cuisine with a Califor- 
nia twist. | 
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MAKE YOUR DAY. Start with a hearty 
brunch at popular Fandango (223 17th’ 
St.; 372-3456). 
GET AEROBIC. Get your blood pumping 
by cruising the shoreline paths or quiet) 
back streets of town on a bike or in-line, 
skates. Rentals at Pacific Rim Cycling” 
(214 Forest; 372-2552) and Adventures 
by the Sea (on the beach at Lovers” 
Point; 372-1807). 
DRIVE, HE SAID. The famous 17-Mile 
Drive (enter at the Pacific Grove gate at 
Sunset Dr.) is legendary for good rea- | 
sons: white beaches, turquoise coves, | 
and twisted cypress trees. Or avoid the | 
$7.25-per-car entry fee by biking or 
walking in. i 
BECOME ENLIGHTENED. Tour the quaint 

Point Pinos Lighthouse (Lighthouse 

Ave. and Asilomar Blvd.; 1-4 Thu-Sun; 

free; 648-3116), the oldest continu- 

ously operating lighthouse on the West | 
Coast. | 
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Ask your doctor about a trial of 
nondrowsy, 24-hour CLARITIN®| | 


Feel better, not “medicated.” 
One tablet daily gives you 24-hour, nondrowsy relief 
from seasonal allergy suffering. 


\ 


|| 


Studies show that the incidence of drowsiness was | 
similar to that with placebo (sugar pill) at the 
recommended dose. Drowsiness may occur if you 
take more than the recommended dose. 





Experience the #1 prescription antihistamine. 


CLARITIN® has been the leading prescription 
antihistamine worldwide since September 1994.* 


CLARITIN® is well tolerated. It has a low occurrence of 
side effects, which occurred about as often as they did 
with placebo (sugar pill). Most common were headache, 
occurring with 12% of people; drowsiness, 8%; fatigue, 
4%; and dry mouth, 3%. 














Nondrowsy antihistamines, such as CLARITIN®, are 
available by prescription only. Notify your doctor of other || 
medication(s) you are currently taking. Consult your : 
doctor for important information concerning this product | 


For a $5.00 rebate certificate and important free 
information about seasonal allergy relief, 


Call toll free 1-888-833-0003 
Once-a-day 

















| 
Please see next page for additional important informatior 


other leading antihistamines. IMS International Prescription Audit. 
(September 1994 to January 1998). 























LARITIN® 


ak of loratadine 
TABLETS, SYRUP, and 
RAPIDLY-DISINTEGRATING TABLETS 


BRIEF SUMMARY (For full Prescribing Information, see package insert.) 


INDICATIONS AND USAGE: CLARITIN is indicated for the relief of nasal and non-nasal symptoms 
of seasonal allergic rhinitis and for the treatment of chronic idiopathic urticaria in patients 6 years of 
age or older. 
CONTRAINDICATIONS: CLARITIN is contraindicated in patients who are hypersensitive to this 
medication or to any of its ingredients. 
PRECAUTIONS: General: Patients with liver impairment or renal insufficiency (GFR < 30 mL/min) 
should be given a lower initial dose (10 mg every other day). (See CLINICAL PHARMACOLOGY: 
Special Populations.) ae : 
Drug Interactions: Loratadine (10 mg once daily) has been coadministered with therapeutic 
doses of erythromycin, cimetidine, and ketoconazole in controlled clinical pharmacology studies in 
adult volunteers. Although increased plasma concentrations (AUC 0-24 hrs) of loratadine and/or 
descarboethoxyloratadine were observed following coadministration of loratadine with each of these 
drugs in normal volunteers (n = 24 in each study), there were no clinically relevant changes in the 
safety profile of loratadine, as assessed by electrocardiographic parameters, clinical laboratory tests, 
vital signs, and adverse events. There were no significant effects on QT, intervals, and no reports of 
sedation or syncope. No effects on plasma concentrations of cimetidine or ketoconazole were 
observed. Plasma concentrations (AUC 0-24 hrs) of erythromycin decreased 15% with coadminis- 
tration of loratadine relative to that observed with erythromycin alone. The clinical relevance of this 
difference is unknown. These above findings are summarized in the following table: 


Effects on Plasma Concentrations (AUC 0-24 hrs) of Loratadine and Descarboethoxyloratadine After 
10 Days of Coadministration (Loratadine 10 mg) in Normal Volunteers 


Loratadine Descarboethoxyloratadine 
Erythromycin (500 mg Q8h) + 40% +46% 
Cimetidine (300 mg QID) +103% + 6% 
Ketoconazole (200 mg Q12h) +307% +73% 


There does not appear to be an increase in adverse events in subjects who received oral contra- 
ceptives and loratadine. 

Carcinogenesis, Mutagenesis, and Impairment of Fertility: In an 18-month carcinogenicity 
study in mice and a 2-year study in rats, loratadine was administered in the diet at doses up to 
40 mg/kg (mice) and 25 mg/kg (rats). In the carcinogenicity studies, pharmacokinetic assessments 
were Carried out to determine animal exposure to the drug. AUC data demonstrated that the expo- 
sure of mice given 40 mg/kg of loratadine was 3.6 (loratadine) and 18 (descarboethoxyloratadine) 
times higher than in humans given the maximum recommended daily oral dose. Exposure of rats 
given 25 mg/kg of loratadine was 28 (loratadine) and 67 (descarboethoxyloratadine) times higher 
than in humans given the maximum recommended daily oral dose. Male mice given 40 mg/kg had a 
significantly higher incidence of hepatocellular tumors (combined adenomas and carcinomas) than 
concurrent controls. In rats, a significantly higher incidence of hepatocellular tumors (combined 
adenomas and carcinomas) was observed in males given 10 mg/kg and males and females given 
25 mg/kg. The clinical significance of these findings during long-term use of CLARITIN is not known. 

In mutagenicity studies, there was no evidence of mutagenic potential in reverse (Ames) or for- 
ward point mutation (CHO-HGPRT) assays, or in the assay for DNA damage (rat primary hepatocyte 
unscheduled DNA assay) or in two assays for chromosomal aberrations (human peripheral blood 
lymphocyte clastogenesis assay and the mouse bone marrow erythrocyte micronucleus assay). In 
the mouse lymphoma assay, a positive finding occurred in the nonactivated but not the activated 
phase of the study. 

Decreased fertility in male rats, shown by lower female conception rates, occurred at an oral dose 
of 64 mg/kg (approximately 50 times the maximum recommended human daily oral dose on a 
mg/m? basis) and was reversible with cessation of dosing. Loratadine had no effect on male or 
female fertility or reproduction in the rat at an oral dose of approximately 24 mg/kg (approximately 
20 times the maximum recommended human daily oral dose on a mg/m? basis). 

Pregnancy Category B: There was no evidence of animal teratogenicity in studies performed in 
rats and rabbits at oral doses up to 96 mg/kg (approximately 75 times and 150 times, respectively, 
the maximum recommended human daily oral dose on a mg/m? basis). There are, however, no ade- 
quate and well-controlled studies in pregnant women. Because animal reproduction studies are not 
aa) predictive of human response, CLARITIN should be used during pregnancy only if clearly 
needed. 

Nursing Mothers: Loratadine and its metabolite, descarboethoxyloratadine, pass easily into breast 
milk and achieve concentrations that are equivalent to plasma levels with an AUC mix/AUCpiasma ratio 
of 1.17 and 0.85 for loratadine and descarboethoxyloratadine, respectively. Following a single oral 
dose of 40 mg, a small amount of loratadine and descarboethoxyloratadine was excreted into the 
breast milk (approximately 0.03% of 40 mg over 48 hours). A decision should be made whether to 
discontinue nursing or to discontinue the drug, taking into account the importance of the drug to the 
mother. Caution should be exercised when CLARITIN is administered to a nursing woman. 

Pediatric Use: The safety of CLARITIN Syrup at a daily dose of 10 mg has been demonstrated in 
188 pediatric patients 6-12 years of age in placebo-controlled 2-week trials. The effectiveness of 
CLARITIN for the treatment of seasonal allergic rhinitis and chronic idiopathic urticaria in this pedi- 
atric age group is based on an extrapolation of the demonstrated efficacy of CLARITIN in adults in 
these conditions and the likelihood that the disease course, pathophysiology, and the drug's effect 
are substantially similar to that of the adults recommended dose for the pediatric population is 
based on cross-study comparison of the pharmacokinetics of CLARITIN in adults and pediatric sub- 
jects and on the safety profile of loratadine in both adults and pediatric patients at doses equal to or 
higher than tie recommended doses. The safety and effectiveness of CLARITIN in pediatric patients 
under 6 years of age have not been established 


ADVERSE REACTIONS: CLARITIN Tablets: Appro nately 90,000 patients, aged 12 and older, 
received CLARITIN Tablets 10 mg once daily in controlled and uncontrolled studies. Placebo- 
controlled clinical trials at the recommended dose of 10 ma once a day varied from 2 weeks’ to 
6 months’ duration. The rate of premature withdrawal from these trials was approximately 2% in 


both the treated and piacebo groups 


REPORTED ADVERSE EVENTS WITH AN INCIDENCE OF MORE THAN 2% IN 
PLACEBO-CONTROLLED ALLERGIC RHINITIS CLINICAL TRIALS IN PATIENTS 
12 YEARS OF AGE AND OLDER 


PERCENT OF PATIENTS REPORTING 


LORATADINE PLACEBO CLEM/A STINE TERFENADINE 
10 mg Ql 1 mg BID 60 mg BID 
een SNE OR n= 2545 n= 536 n= 684 
Headache 12 lites A 8 
Somnolence 8 6 22 9 
Fatigue 4 3 10 2 
Ory Mouth 3 2 4 3 


Adverse events reported in placebo-controlled chronic idiopathic urticaria trials were similar 
those reported in allergic rhinitis studies. eS. ! 
~ Adverse event rates did not appear to differ significantly based on age, sex, or race, althou 


number of nonwhite subjects was relatively small. 


CLARITIN REDITABS (loratadine rapidly-disintegrating tablets): Approximately 500 patie 
received CLARITIN REDITABS (loratadine rapidly-disintegrating tablets) in controlled clinical trials 
2 weeks’ duration. In these studies, adverse events were similar in type and frequency to those s 
with CLARITIN Tablets and placebo. 

Administration of CLARITIN REDITABS (loratadine rapidly-disintegrating tablets) did not resul! 
an increased reporting frequency of mouth or tongue irritation. 


- || 
CLARITIN Syrup: Approximately 300 pediatric patients 6 to 12 years of age received 10 if) 
loratadine once daily in controlled clinical trials for a period of 8-15 days. Among these, 188 childi 
were treated with 10 mg loratadine syrup once daily in placebo-controlled trials. Adverse events 
these pediatric patients were observed to occur with type and frequency similar to those seen in 
adult population. The rate of premature discontinuance due to adverse events among pediat 
patients receiving loratadine 10 mg daily was less thar 1%. i 
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ADVERSE EVENTS OCCURRING WITH A FREQUENCY OF = 2% IN LORATADINE SYRUP-TREATE ipa 
PATIENTS (6-12 YEARS OLD) IN PLACEBO-CONTROLLED TRIALS, AND MORE FREQUENTLY 
THAN IN THE PLACEBO GROUP i 6 a\ 
PERCENT OF PATIENTS REPORTING 
LORATADINE PLACEBO CHLORPHENIRAMIN PHlOF 
10 mg QD 2-4 mg BID/TID © * 
n= 188 n= 262 n=1/0 yj 


eT 
Nervousness 
Wheezing 
Fatigue 
Hyperkinesia 
Abdominal Pain 
Conjunctivitis 
Dysphonia 
Malaise 
Upper Respiratory 
Tract Infection 2 <1 0 


In addition to those adverse events reported above (= 2%), the following adverse events he 
been reported in at least one patient in CLARITIN clinical trials in adult and pediatric patients: 
Autonomic Nervous System: Altered lacrimation, altered salivation, flushing, hypoesthesi| 
impotence, increased sweating, thirst. ; 
Body As A Whole: Angioneurotic edema, asthenia, back pain, blurred vision, chest pain, e@ ofthe 
ache, eye pain, fever, leg cramps, malaise, rigors, tinnitus, viral infection, weight gain. ; : 
Cardiovascular System: Hypertension, hypotension, palpitations, supraventricular tachyarrhytiii) a5 
mias, syncope, tachycardia. 
Central and Peripheral Nervous System: Blepharospasm, dizziness, dysphonia, hypertonilf \jy ye 
migraine, paresthesia, tremor, vertigo. 
Gastrointestinal System: Altered taste, anorexia, constipation, diarrhea, dyspepsia, flatulenciplsina 
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gastritis, hiccup, increased appetite, nausea, stomatitis, toothache, vomiting. 

Musculoskeletal System: Arthralgia, myalgia. 

Psychiatric: Agitation, amnesia, anxiety, confusion, decreased libido, depression, impaired co 
centration, insomnia, irritability, paroniria. 7 

Reproductive System: Breast pain, dysmenorrhea, menorrhagia, vaginitis. ' pers 

Respiratory System: Bronchitis, bronchospasm, coughing, dyspnea, epistaxis, hemoptysil§ ° 
laryngitis, nasal dryness, pharyngitis, sinusitis, sneezing. Wi nedi 

Skin and Appendages: Dermatitis, dry hair, dry skin, photosensitivity reaction, pruritus, purpur 
rash, urticaria. 

Urinary System: Altered micturition, urinary discoloration, urinary incontinence, urinary reten 

In addition, the following spontaneous adverse events have been reported rarely during the ma 
keting of loratadine: abnormal hepatic function, including jaundice, hepatitis, and hepatic necrosi 
alopecia; anaphylaxis; breast enlargement; erythema multiforme; peripheral edema; and seizures. © 


OVERDOSAGE: In adults, somnolence, tachycardia, and headache have been reported with ove 
doses greater than 10 mg with the Tablet formulation (40 to 180 mg). Extrapyramidal signs and 
pitations have been reported in children with overdoses of greater than 10 mg of CLARITIN Sy 
In the event of overdosage, general symptomatic and supportive measures should be institute 
promptly and maintained for as long as necessary. ; a 

Treatment of overdosage would reasonably consist of emesis (ipecac syrup), except in patien 
with impaired consciousness, followed by the administration of activated charcoal to absorb 
remaining drug. If vomiting is unsuccessful, or contraindicated, gastric lavage should be perfo 
with normal saline. Saline cathartics may also be of value for rapid dilution of bowel conte 
Loratadine is not eliminated by hemodialysis. It is not known if loratadine is eliminated by peritone 
dialysis. . 

No deaths occurred at oral doses up to 5000 mg/kg in rats and mice (greater than 2400 and 120iiRis 
times, respectively, the maximum recommended human daily oral dose on a mg/m? basis). Singin 
oral doses of loratadine showed no effects in rats, mice, and monkeys at doses as high as 10 timé 
the maximum recommended human daily oral dose on a mg/m? basis. 
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CLARITIN REDITABS (loratadine rapidly-disintegrating tablets) are manufactured for Schering 
Corporation by Scherer DDS, England. 


U.S. Patent Nos. 4,282,233 and 4,371,516. 
Copyright © 1997, 1998, Schering Corporation. All rights reserved. 








e 
winter revelry 
»whrough dance and song, this 
pumarticipatory theater event 
ughs away our longest night 


a CHIORI SANTIAGO 


he Sorcerer’s ego is as big as his 
pointed hat. With an arrogant 
wave of the hand, he plunges the 
orld into darkness. You grip your chair. 
lence. A single voice penetrates the 
oom. Around you, in the shadows, 











pices answer. Sheepish, you whisper the 
jords of the old carol until the momen- 
m of the chorus propels you to join this 
»ceal assault against the dread of winter. 

/ You've just been seduced by the 
istmas Revels, a participatory theater 
vent celebrating the winter solstice, in 
“Which you might find yourself singing a 
§00-person round or prancing in a sinu- 
us medieval chorus line. 
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Hyatt Hotels and Resorts® encompasses hotels managed, franchised, « 
Hyatt Corporation and its affiliates and affiliates of Hyatt I 








TERRENCE McCARTHY 


bme to Indian Wells and find yourself, or simply lose touch. Discover world-class 
if and a spectacular new pool, all tucked away in a most unexpected desert oasis. 
For reservations, contact your travel planner, explore www.hyatt.com 
or call the Hyatt Resort Desk at 1-800-554-9288. 


1800 55 HYATT 


perated by two separate groups of companies — 


nal Corporation 


Revels are staged in 10 cities across 
the country. The San Francisco Bay Rev- 
els is a high-tech version employing Sili- 
con Valley wizardry—the show features 
interactive special effects and an “eclipse 
machine” that responds to the audi- 
ence’s movements. 

It’s the low-tech, interpersonal aspect 
of the show, however, that enchants Rev- 


WHEN TO REVEL 


OAKLAND 
WHEN: December 4-6, 11-13. 
WHERE: Scottish Rite Theater, 
1547 Lakeside Dr. 

cost: $12-$30, $12-$18 seniors and 
ages 11 and under. 
CONTACT: (610) 893-9853. 









Web site for all Revels: www.revels.org 











PAGANS AND PAGEANTRY: Nothing 
gets you into the spirit of the holidays 






like Christmas Revels. 






Says chorus member 
McMillan 
Lawrence Livermore National Labora- 


els devotees. 


Charles (a physicist at 
tory): “When we sing carols with the au- 
dience, we see people who look as if 
they haven’t sung for years, and their 
mouths start to move. Without that com- 
munion, I would feel I have failed to give 


during the Christmas season.” 





Who d have thought 


Db Dist nT 


could be such a Great 


LD NG RE AGE 































































TRAVEL 


Smaller, lighter, smartey 


Getaway gifts that give 
last-minute travelers carry-on clout 


BY LORA J. FINNEGAN 


M THE ULTIMATE CARBYSO 
bags have become™as 
flights—they're — EAGLE CREEK TRAV 
GEAR’S SWITCHBAGK-PLUS Teally takes the conce# 
to high art: sturdy garge"Staipsy wheels, and handle; in . 
ner mesh pockets to keep. toiletries from sloshing around#shogide eas ina ziope 
compartment (for hoisting tRe.bag up stairs or over cobblestoges)~and the piéce de 
resistance—a zip-off day pack with pockets. $245 in black or green; (50 ‘ 































@ PACKING IT IN. The PACK-MA’ 
COMPRESSION SYSTEM Squeé: 
bulky clothes flatter than an ¢ 
Henny Youngman one-liner. Jt 
slide your sweaters into the reusak 
bag, close the double seals at ol} 
end, then roll and press the air 0} 
the one-way valves at the oth} 
end. From Shoreline, available 
medium ($6.95) and large ($8.94 
(888) 888-3322. 1. 


emember when a_ vacation 
meant a leisurely month away, 
packing a steamer trunk full of 
clothes and gear? Well, maybe your 
grandmother does. Nowadays, vaca- 
tions increasingly are last-minute week- 
end trips, where the big packing ques- 
tion is: can you carry it on the plane? 
For the space-challenged jet-setter of 
today, the ideal travel companion is a 
carefully thought-out carry-on bag— 
one that has all the latest bells and whis- 
tles, yet still fits in the overhead bin. 
And size matters, as airlines get tougher 
about rejecting carry-ons deemed too 
big. A 23- by 13- by 9-inch bag is a stan- 
dard size that fits on most aircraft, but 
plane configurations differ; if you ques- 





™ CooL cover-ups. New silky 1T 
crofibers make clothing compres: 
ible, lightweight, and wrinkle-resit 
tant. TravelSmith’s MICROFLEEC 
ROBE is as soft as a cashmel 
sweater but it weighs just 2 
ounces and is machine wast 
able. From TravelSmith, $8: 
(800) 950-1600. Check ol 
microfiber outerwear frol 

REI (800/426-4840), Eddi 

Bauer (800/426-8020), an 
Hot Chillys (800/468-2445). @ | 













tion whether your bag will fit, check 
with the airline. 
With smaller bags, you’ve got to 
ike smart use of every inch of in- 
ide space, so we’ve included items th: 
‘| help make packing—and holiday 


inge—easier. 


, 
t 





Penguins make perfect dinner partners. 








Introd ucing our favorite 





holiday character, Mummford. 

He’s now available for dinner 

on tableware and accessories 
created exclusively for us 


by nationally-famous 


artist Debbie Mumm. 


For the nearest store, call 1-800-MERVYNS 
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ALASKA 





ALASKA 


EXPERIENCE ALASKA'S WILDLIFE, 


NOT THE NIGHTLIFE. 
9-14 NIGHTS FROM $1,345 


Why cruise Alaska only to spend your time in game rooms, 
lounges and nightclubs? We give you more time ashore to see 
the real Alaska, up close and personal. More time to relax in a 

casual atmosphere that includes a 16,000-volume resource library 
and education series. Everything you need to experience the heart, 
mind and soul of Alaska. Our 9- to 14-night cruises start from only 
$1,345 per person. So contact your travel agent, or call us 
at 1-800-325-2752 for a free color brochure. 


WORLD Scrouan Crier 


www.WECruise.com 


For our brochure, just circle our name on the reader response card 





aN, MGMT HIKING 
» NATIVE CULTURE © WILDLIFE « ADVENTURE 
WRANGELL CHAMBER OF COMMERCE 
aid P.O)Box 49S * Wrangell, AK 99929 
BROCHURE 800-367-9745 © fax (907) 874-3905 
http: www.wrangell, com 









Pav ty ee ACR ee ee Tale 


UNLIMITED ALASKA-CANADA TRAVEL. 
Ferry, Rail, & Motorcoach for the 
independent traveler! 

Sunset readers mention this ad & receive 
a special gift with your AlaskaPass purchase. 











ELLINGHAM*HOMER®* VALDEZ 


-2 800- 248- 7598 


351, Vashon, WA 98070 
<apass.com 


SAA Ine Phsel Pl kane 








When Alaska is your 


destination for adventure, 
experience it with the 
freedom and flexibility of 
a motorhome from Great 
Alaskan Holidays! : 

Generator, housekeeping, linens, insurance, and a 1997* or 
newer motorhome are all included in one low price. And, when 
you return the motorhome, we do the cleaning! 

Great = “all our new Toll Free Number Today! 
Alaskan (1-888-225-2752) 
t www.akholidays.com 


1-888-2-ALASKA 
101 W. International Airport Rd., Anchorage AK 99502, (907) 248-7777, Fax (907) 248-787 
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WHITT’S ALASKAN ADVENTURES 
14-day fully escorted tour of Alaska & 
the Yukon. Get off the beaten path. 


= 1 s _ *1-3 : 
52 days available for hiking, bird- 
ing, relaxing. AK owned & operated. 
email us: whittsadventures@mailcity.com 
whittsadventures.com 





ARIZONA 






Te Sunset '98 

A XK “Best of the West” 
a, Romance & Quiet 
in the Heart of Sedona 
Ay A Bed & Breakfast Inn 


467") www.lodgeatsedona.com 











Bier 











ARIZONA 


UNBRIDLED ADVENTUR 
UNEXPECTED STYLE. 





* Celebrate the spirit of the Wes 
» at a 20,000-acre guest ranch witl : 
100 horses for exploring rugged Je! 
trails and an 18-hole champion-| 
ship course Golf Digest ranked in | Who? 
America’s Top 75 Resort Courses. Balint 
Enjoy desert j jeep tours, trap & skeet, | * 
and starlit campfire cookouts...all j jus - 


a short ride northwest of Phoenix... von . 





For special weekday rates! nd value » 








Pe 

__ 1-800-288-7336 __|.,, 
www.sedonachamber.com 

www.arizonaguide.com/sedon} | 


ARIZONA 388M THE GRAND CANYON STAI 





| 
Grand Canyon Raft Trip: 


* 3-18 day expeditions * 16 outfitters; widest choice of dates; 
Vegas or Flagstaff * Oar, paddle, or motor rafts * Other rive 
Idaho, Utah, Calif., Oregon, Int’l. * Sea Kayak: Baja Alaska, 


Caribbean, more * Our service is fast, free and comprehensive | q 


River Wavel Certes| 
Email: rivers@mcn.org 1-800-882-7239 








CATALINA ISLAND 


Catalina sy ro 
GN Dee 
PACKAGES vd 


One call arranges be 
and Discovery Tours. 


rl Muiweeh) Higher weekends. 0¢ 4 
mie an ilion Lodge, eT 


800-851-0216 


















CENTRAL COAST 


yl 4 
{EARST CASTLE” 


...without the hassle 





Discover California’s beautiful Central Coast, 
isit fabulous Hearst Castle and save money 
this Off-Season Package, including: 
e2 Night’s Deluxe Lodging 
_e Hearst Castle Tickets c ava 
e Elegant Dinner 7 : 
e Continental Breakfast 
Enjoy great shopping, beach walking, wine 
tasting at nearby wineries, and relaxing in our 
he lovely gardens. Call today for a free brochure, 
* “@including information on our 3 day Christmas 
special’ = 1-800-821-7914 


www.elreygardeninn.com 





omance Awaits. 


Bist 


\ 
ii 











Yi ontinental Breakfast E 


oom-Service : <2 
icyce or Surey se 54 Resort 


i ] 29° (800) 662-5545 






yn 
40 5 100 Ocean View Ave., Pismo Beach 

www.seaventure.com 
Fi 


iL Sun.-Thurs. , excl. holidays. Wknds. higher. Restrictions apply. Expires 1/14/99. 









! HIGH SIERRA 


1) Relax by the River 
¢ Restored 1930's Inn 
Restaurant & Lounge 
Weddings « Reunions 


| STRAWBERRY INN 
1-800-965-3662 


www.strawberryinn.com 


FREE BROCHURES 


New Cabins « Furnished 
Fireplaces « Full Kitchens 


1-888-965-0885 
Highway 108 in Strawberry, CA 


21 


advertise call 1-800-222-9404 
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HALF MOON BAY 


BETWEEN SAN FRANCISCO. & MONTEREY 


Relax by a fire, rekindle a romance with a 
walk along dramatic ocean bluffs, ride horses 
along the beach, or golf at two of California’s 

top rated courses. Visit Half Moon Bay’s 
quaint, historic downtown for boutique 
shopping and great dining. Complimentary 
Continental Breakfast served daily. 


Sun, - Thurs. 


*Fm, Sat, & Fireplace rooms slightly more. Restricuons apply, not applicable to groups. 


800.368.2468 or 650.726.9000 


www.woodsidehotels.com 





LAKE TAHOE/RENO AREA 


Taking Osa 


-t To Tahoe? 


Bz ore you 


leave, call us for 

3-day ski and lodging packages: 
that include your choice of lodging 
plus an interchangeable lift ticket 
for seven top resorts. 


Motel $273/person 


Two Bedroom Condo (for 4) or 
B&B $280/person 
Deluxe Hotel $595/person 


888.898-2463 


www .tahoefun.org 


nocth lake tahoe 


“Certain restrictions apply 




















LAKE TAHOE/RENO AREA 


Enjoy the first-class accommodations of 
Reno's finest hotel and casino for only *39’. 
With 973 beautiful rooms, six great restaurants, 
dazzling entertainment and 24-hour casino 

excitement... it’s the best deal in Reno. 


1-800-HARRAHS (427-7247) 
ASK FOR OFFER ASUN39 


Harrahs 


RENO 


Your biggest nights happen here" 


*Per room, per night. Double occupancy. Sun. - Fri. (Sat. slightly higher.) Subject 
to availability. Expires 12/30/98 and excludes holiday and special event periods. 
© 1998 Harrah's Entertainment, Inc. ASUN39 








Hornet's Nest 


The Chute Challenger 


STAY AT NORTHSTAR & SKI FREE 


Spend the night with us for479.50*, and ski gur 2,400 
glittering acres for free all thé:next day. You'll haye the 
pick of our 63 thrilling runs, including 1,860 vertical 
feet of tree skiing down our challenging Backside, 
Call and get seduced by our Stay & Ski Free offer. 
It's a very decent proposal. 


*Rates are per person per night, double occupancy, 
two-night minimum. Some restrictions apply. 


S northstar-at-tahoe 
1-800-GO-NORTH 


www.skinorthstar.com 


DECEMBER 1998 44A 


















































DT E tAV EL DIRECTOR Y tse Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochu 4 


LAKE TAHOE/RENO AREA 


Escape to a full-service resort with ski-in/ski-out access to Squaw Valley USA. 
Three-night ski packages include exclusive Flexiplan options from $529* 


OD wow 


LAKE TAHOE/RENO AREA 


1-800-327-3353 


www.squawcreek.com 















LAKE TAHOE/RENO AREA #ikK! 











BENCHMARK ® Ho 





200 Miles From San Francisco * 45 Minutes From Reno/Tahoe International Airport * Airport Shuttle Available a 


*Per person, double occupancy, subject to availability, 





Skiers = aac 


oe 
VOU CER 
Squaw Valley USA 
SEVEMO CIE cae 


Te ante 
¢ One Adult Lift Ticket 


¢ ny Sees: 
7 : * Full, Hot Buffet Breakfast 


* One Night's Lodging 
*Plus tax, per person/double occupancy standard bedroom unit. Good daily until 12/24/98 


and mid-week (stay Sunday-Thursday, ski Monday thru Friday) from | hru 4/11/99 
and daily 4/12/99 thru the end of ski season. Excludes holidays. Weekend Packages Available 


Some restrictions may apply. Upgrades available 


(800)543-3221 
Granlibakken 


RESORT & CONFERENCE CENTER * LAKE TAHOE 
MOBIL (530) 583-4242 © Fax (530) 583-7641 aD 


TRAVEL i 
GUIDE www.granlibakken.com 





14B SUNSET 





we'll ae the mountains! 


Value sei $ 
package 


Includes: 
rw 


¢ Skiing at your choice of six 
resorts or trade for dining credits SUITES” 
¢ Spacious two-room suite with 
complimentary cooked-to-order 


ji 
breakfast and evening reception ; 


Ask about our Ultimate ski/board package from $110*! 


EMBASSY 


“What a difference a stay makes”™ 
Telephone reservations « 1.800.988.9811 


On-line reservations * www.embassytahoe.com 


*Per person, per nt, based on dbl occ, before. tax. Valid Sun-Thurs, Expires 5/99 
Wknds slightly higher. Excl holidays and spel. events. Subject to rate & space avail 
100% satisfaction guaranteed. For worldwide reservations, call 1(800) EMBASSY 








TAHOE RENTAL CONNECTION 


South Lake Tahoe Vacation Rentals 


2241 James, Suite 3 * James Street Station 
South Lake Tahoe, CA 96150 © Fax (916) 542-2906 


Luxury Houses, Woodsey | Cabins, Water Front 
Townhouses. Best selections at reasonable prices. 












Vacation 
Specialist... 


For Reservations: 1-800-542-2100 © (916) 542-2777 





















Fabulous Home: 
Condominiums, 


% 
of 








) LAKE 
| TaHor = Chalets 
| Accoumoparions FOR RESERVATIONS, ro 





BROCHURES, VIDEO 
DZS 


| 800-544-3234 









VACATION STATION NORTH LAKE TAHOI 
—jgteTihoc— INCLINE VILLAGE 


Come _ experience’ beautiful Northshore/Lake Tahor) 
Finest selection of lakefront & lakeview homes & Condo 
Leases by days, weekly, or monthly, daily rates from $65.-$70() 
* Near Casinos, fine dining, crosscountry and downhill skiing} 
discount lift tickets. 

¢ FOR FREE BROCHURE & info. call 1-800-841-7443 

VACATION STATION HOLIDAY DESIGNERS 

Your Friends at the Lake 



















Exceptional 
Cabins,condos, and homes 


at Heavenly Valley. 1 to 6 


ax bedrooms, fully furnished. 


SELECTIVE Choose fireplaces, spas, lift i anf 
PROPERTIES tickets, lakeviews. 
OF LAKE TAHOE 800-242-5387 www.lahoe-estates.com | . 


} ha 
wiioy 














Searls nd Top of the Sierra ; 
South Lake ae premier condominium resor 
featuring breathtaking views. Near casinos, gol 

and adjacent to Heavenly Ski Resort. 


Catt Nove 
www.ridge-tahoe.com 800° 334° 1600 
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| advertise call 1-800-222- 






| LAKE TAHOE/RENO AREA 


PERSON+TAX. BASED ON DBL. OCCUP. & AVAILABILITY 
HOLIDAY. VALID TILL DECEMBER 17, 1998 WITH THIS AD 


A ] ION RENTS’ Mountain Chalets ¢ Cabins 
Homes and Condominiums 


Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 
FALL & WINTER RENTALS 
Firewood e Includes Cleaning 
Call Us Today to Book Your Vacation Getaway!! 
(800) 339-5535 skiwestvacations.com 





Northstar-at-Tahoe 
Tahoe Donner ¢ Donner Lake 









NORTH LAKE TAHOE’S 
PREMIER RENTAL COMPANY 


TANAGER RENTALS 


800-948-7311 www.tanager.net 
‘ied Tanager” for Quality Homes & Condos 


fe) 40 eB Na TAHOE Homes, Condos, Chalets 






Inn at Schoolhouse Creek 


"This is a stellar getaway’... 
“Wm Stienstra, San Francisco Examiner 


Historic B&B 
Jcean View Cottages 
0731-5525 - www.binnb.com © 


inutes from Historic Mendocino 






















nchanting Mendocino Vacation Rentals 
racious Rentals For Discriminating Guests 


Coast GETAWAYS 

/@)cean Front and Ocean View Homes e@ 1-800-525-0049 
www.coastgetaways.com 

07-937-9200 e 45068 Ukiah St., Mendocino, CA 95460 


For information and great pictures check our website, 
or call us for a free brochure 


1ORELINE VACATION RENTALS 


888 942-8284 


www.shorelinevacations.com 















‘NO COAST 


* Ocean Views * Hot Tubs 
Bragg,.CA 95437 
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MENDOCINO COAST 


Seacliff 


"A unique retreat" 

mj Relax in our majestic atmosphere. Gaze 

} upon the Pacific Ocean with bonoculars 
from your private deck; while sipping 
champagne or sparkling cider in a terry 
cloth robe provided with your room. We 
offer Bluff Top Views, rooms with jacuzzi 
tubs, romantically warm fireplaces and 
king size beds. Within a short walking 
distance to the finest dining north of the 
Golden Gate. 


Ask about 
our Winter 
and 
Mid-week 
rates. 


1-800-400-5053 
707-884-1213 


SAME GREAT LOCATION 
MAGNIFICENT ACCOMMODATIONS 


Ocean View 


™" From Grecian columned spa 
alcony, fireplace flames 
dance in the ocean sunset’s 

& golden glow. 
ma) ¢ CHAMPAGNE GRAND OPENING 


¢ Spacious luxury, white water panorama. 
¢ Ten mile ocean trail beaches at your door. 
¢ Unparalled ambience for romance & renewal 


All Rooms 1-800-643-5482 
Ocean View NO SMOKING 
1141 N. Main, Fort Bragg, CA 95437 





Vacation Home Rentals 
at Point Arena Lighthouse 


Fs on the scenic Mendocino Coast 

E + 3 bedroom, 2 bath, kitchens, 

& fireplaces, ocean view. 

& ¢ Near beaches, restaurants, galleries, 
fishing pier, whale watching, 

& charter boat, shops. 

FE Point Arena Lighthouse Keepers, Inc. 

& P.O. Box 11S © Point Arena, CA 95468 

B (707)882-2777 f 

& (Non-profit) 


E-mail us: pahehi omen: org : 
E Internet home page: www. v.mcn. exe paler 1 











| SEAFOAM LODGE 
‘ Beach Access 
TV, VCR and Hot Tubs 
Children & Pets Welcome 


www.seafoamlodge.com 


(707) 037- 1827 (800) 606-1827 





P. O. Box 68, MENDOCINO, CA 95460 











ENDOCIN 


COAST RESERVATIONS 


Vacation Home Rentals 


Homes+ B&Bs «Spas «VIEWS « FIREPLACES 
FREE BROCHURE 
707-937-5033 + 800-262-7801 
www.mcrmca.com 
e-mail: mcr@mcn.org 


MENDOCINO COAST 


SPECIAL | 





a 
ay? (ay $919% 
Approved \ ‘a wil : J 
FS Thru 3-31-99 
Two PEOPLE Tax INCLUDED 
e 2 NIGHTS LODGING 
e 2 1/2 Day SKUNK TRAIN TI 
BREAKFAST TWO MORNINGS 
DINNER ONE EVENING 
CHOICE OF RESTAURANTS 
SHUTTLE TO/FROM DEPOT 
» EXCLUSIVE SEABIRD GIFT 


SOME RESTRICTIONS MAY APPLY 
RESERVATIONS REQUIRED/48 HR. CANCELLATION | 


INDOOR POOL & HOT TUB 
IN-ROOM COFFEE & FRIDGE 
GIFT CERTIFICATES AVAILABLE | 
| ae SOUTH ot Fort Braaa, CA 95437 | 


CKETS 


e 
e 


Ft 


| 
f 
| 
| 
| 


Newest Mo el on the Coast! 


100 Pudding Creek Road 
Fort Bragg, CA 95437. _ 


Toll Free: 1-888-559-9992 
Phone: 707-961-1700 
Fax: 707-961-1627 . 


a he 





IRISH BEACH RENTAL HOMES 


1-3 bedroom homes, fireplace, hot tubs, ocean 
front to forest, 4 mi. sand beach with lighthouse, 
trout pond, near redwoods. Starting from $80 per 
day. No. California only 800-882-8007 or 707-882- 
2467, 9-5. Brochure-Rental Agency, Box 337, 
Manchester, CA 95459 www.irishbeach.com 









JOD RAED UV OUTS aii 


Serenity & For 
Fireplaces & Be s 
CTU a OeI Kea ere Marit et 


Since 1877 1c 800- 264-4723 


ae Farmhouse 


Coast Hwy One, Little River « Two Minutes South of Mendocino 
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MONTEREYS BEST VIEWS 
_ AT 50% OFF 
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Hf 4 AOE 
Ch, www.innsofmonterey€or her 
*Offrack rates. Sun.-Thurs., It'd, avail. Blackout dates 


applyiExel. special events & holidays. Exp 12/24/98. 
$e 2S PE ass 
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Monterey 
eee Made sii Lo 
NATURE ™ °* Hasy . “SS 


Highlands Inn. ' 
Recently renovated : 
guest suites offer Whether you prefer to go on-line, 
ocean view decks, or book your getaway with one of 
wood-burning our knowledgeable counselors, it’s 
fireplaces, double easier than ever to experience the 
natural wonders of Monterey. 

















with f 






i nu 


Carmel’s white sand beach, lush garden courtyards ¢°" 
& peaceful tree-lined streets await you. Experience( 
our charming inns, hotels, restaurants, 

shops & cultural offerings. 

Call now for a copy of the 


“Guide to Carmel.” 
1/800/550-4333 





spa baths. The perfect escape for 
those who prefer their walks in the Time to Coast offers favored rates 
| great outdoors to end with a good at over 40 of your favorite places to 
Cabernet and a spa bath by stay in Monterey and Pacific Grove. 
So call us today — or find us on the 
web — and coast tomorrow. 











firelight. Come explore your 
romantic nature. Come to 


Highlands Inn. 














Midweek rates begin at $195. 


For reservations, telephon: 


1-800-381-3801 
Pew 






ADVERTISERS IN THIS | 

TRAVEL DIRECTORY P 
cheertully will send complete informa | x 
tion, including rates, reservations ant , 
accommodations upon request. 


so » i} 
1.0.1 Wy | 


tee HT, BO 0*555*WAVE 


rng eee a www.timetocoast.com 
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MONTEREY PENINSULA 


‘he Best of es {9 
Package for Two | 


servationS; (800) 221-2222 (831)\372=8088 + (831) 372-2908 





_— BRSU URC Re et 
a ad atts ST ee ROLLS em PLR 
Peet ytas po sen EET PIP O SEN 


pss ed ee awit 





PLA lew 2 


=) “4 Wao. Lago EN 
(831) 372-8088 


sale We Ergin sires 


Comfort Inn/Carmel Hill ‘J 
Pye alee Ne) 
(831) 372-2908 


Tom te on at the 
Nes yom 
OPT Tommy) 


S Tax. Sudject to Availability. Present ad at check-in. Dinner value is $40. Additional nights only $49. 
Holiday periods/Special Events & Weekends add $20 to package price. Valid thru 5-31-99.) 


| Pabos CARMEL FINEST | 
Jo 


Fully renovated & refurnished 
| 30 Units w/fireplaces & alcoves 
. Complimentary continental breakfast 
Nestled in old Carmel Oaks/Pines 
w/private patios 
Located on Ocean Ave. & Monte Verde 
0. Box LI 831-624-3874 | 
armel, CA 93921 fax 831-624-0135 





(ba 

















ONTEREY PENINSULA INNS 


gcnWay / | Sunset [nn DEER HAVEN INN 
$ es 


kkk 


"579 From $99 


Great values at great properties 


Our rooms and locations make us the best 
value on the Peninsula. Remodeled rooms 
with fireplaces. Walk to romantic beaches. 


4 (408) 373-1114 (408) 375-3936 (800) 525-3373 
740 Crocker Ave. , Pacific Grove , CA 


NAPA COUNTY 
The John Muir Inn 


Napa’s Newest 3 Diamond Hotel 
At the Gateway to Napa Wine Country. 
Rooms from $85-$180 per night. 
800-522-8999 707-257-7220 
http://www.toc.com/johnmuirinn/ 








Falilega Spa Hot Dori 
cconunodations * four outdoor mineral pools 


¢ mud baths * mineral baths * massages 


$1006 Washington Street, Calistoga, CA 94515 
707-942-6269 


www.calistogaspa.com 





rall 1-800-222-9404 











NAPA COUNTY 


IN a: SUAS ei THE NW. TE 


¢Vineyard-View Rooms 

* Fireplaces, Private Balconies 

* Pool, Spa, Sauna, & Fitness Center 

* Complimentary Champagne 
Breakfast Buffet 

* Conference Facilities 

* Shopping, Fine Dining 


¢ Wine Tours & Tasting Nearby Four Diamond 


= 
eg 


“101 Things To Do In Napa Valley” Ask For A FREE Copy When Booking. 
2230 Madison St., Yountville, CA 94599 


800.368.2468 or 707.944.2468 


http://www.woodsidehotels.com 


Se iS 
ICALIST@GAI 


: Hot Springs of the Napa Valley ' 


‘World Famous Spas 

- Unique Shops - Galleries 
‘ Soaring & Ballooning 
* Restaurants & Lodging 
* Napa Valley Wineries 


FREE 48-page brochure: 


Calistoga Chamber of Commerce 
1458 Lincoln Ave. 
Calistoga, CA 94515 


(707) 942-6333 
i Name 
I Address 





City _ 


| State Zip 







TL www.napavalley.com/calistoga 
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NAPA COUNTY 


teal rapa 
ome (ay 


The historic village 
of Yountville... 
Romantic Inns, Fabled Food & Wine, 
Exquisite Shops & Galleries... 


Festival of Lights! Nov 27- Jan 1 
Holiday Events Spectacular 


Call for Free Visitors & Events Guide 


(707) 944-0904 


www.yountville.com 


copPAivny 


PRIVATE MUD BATHS FOR COUPLES 
MASSAGE * HERBAL FACIALS 
LODGING ¢ MIDWEEK SPECIALS 
Call for info packet: (707) 942-6793 
1713 Lake St., Calistoga, CA 94515 

www.napavalley.com/ 


MORRO BAY 


‘1-800-321-9566 
Bayview room with featherbed 
Full breakfast for two 
VAT OM AOL KCL MOL Lae YER alo 


18 hole golf course 
Complimentary | 9) 
mountain bike usage S ] 
Sunday-Thursday, based on availability, golf tee 
times after 11 a.m., subject to change. Expires 1/14/99. 
Excludes holidays. 


L. Doud. 





SANTA BARBARA AREA 


Santa Barbara Hotel Group 
Five hotels offer the finest in accommodations all 
with pools & spas, some with kitchens. Beach, 


golf, shopping and restaurants nearby. Monthly 
rates available from $1200. Call for information. 
Santa Barbara Hotel Reservations 
1-888-SANDY SB or www.sbhotels.com 
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| \ SAN FRANCISCO/BAY AREA 





| Located in the heart of San Francisco 

| this special hotel takes you back to the 

days when grand was still powerful 

| and charm still abundant. From the 

moment you arrive you will be taken 

| back by the grandeur and friendliness 
of this world-class hotel. 


| RAMADA 
| PLAZA PLAZA HOTEL 


H 123i Market Street 
San Francisco, CA 94103 
| (415) 626-8000 











Ask about our Sunset Special! Valid through April 30. 














| Baily 


|| || BERESFORD ARMS HOTEL 


701 Post Street (at Jones), San Francisco, CA 94109 
Excellent location near Union Square. 


| INCLUDES: 
Valet Park 
Morning Coffee, Tea . 
Afternoon Social Hou: 
Wine, Tea and Snai 
Family Owned ° Frien 
| Comfortably Furnis! h 
RESERVATIONS, BROCH! \ 
INFORMATION: 
WEB SITE: http://www. beresford. 
|} eMail: beresfordsfo @delphi.co 
| TOLL FREE 800-533-6533 
| TOLL FREE FAX 800-533-5349 i] 
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SAN FRANCISCO/BAY AREA 
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The newly resto 
Canterbury Hotel is on 
fashionable Sutter St. 

above Union Square. 
Package includes deluxe 
room and knightshirt. 


800-227-4788 


ask for Good Knight Pkg 


750 Sutter at Taylor 
San Francisco, CA 94109 


415-474-6464 Canterbury 
www.Canterbury-Hotel.com Hotel 





SAN DIEGO AREA 


seasonal 
favorites 

_ make 

~ Coronado 


the holiday " 


destination 
of choice. 


mci hotels i a ae vies setting. 
ee * Visitors aa 


(800) 622-8300 
1047 "B" Avenue, Coronado, CA 92118 
E-mail: corcvb@aol.com _http://www.coronado.ca.us 





SACRAMENTO AREA 






er a 





Christmas Parade - Dec 12 
The Woodland Opera House 
Heidrick Ag History Center 
Hays Antique Trucks 















(888) 843-2636 


y STN Please Call the 
s) TNS aay PAeluMuratcg 





| Tenaya Lodge's Badger Pass Ski Package! 
| offers a superb room and two adult lift) 
tickets for $119? After an exhilarating 


la revitalizing massage. Non- ski packages 


also available. «<I> 








YOSEMITE AREA 





AHWAHNEE 


CHEFS’ 
HOLIDAYS 
A DELICIOUS 
START TO THE NEW YEAR | 


Celebrate the bounty 
of California cuisine, 
presented by the West's 














most innovative and 
noted chefs. In January 
and February, 

The Ahwahnee hosts 
Chefs’ Holidays — 
featuring lively demon- 
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strations, receptions 

and delectable 5-course 
Chefs’ Banquets. Special 
Ahwahnee lodging 
packages make these events the 
perfect mid-winter escape. 










Call for reservations and information. 


©) 
209 253-5665 = 


on Service Corporation 









www.yosemitepark.com 


Yosemite Concession Services is an authorized National Park Service Concessioner. 
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Sk1 FREE 
| AT YOSEMITE: : 
Ma, 
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day on the slopes, relax in our indoor! 
heated pool, sauna and whirlpool or enjoy 


TENAYA LODGE 


AT YOSEMITE 


800-322-2476 


www.tenayalodge.com 





iy  g a 
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night, per room, exclude tax, cilsen Tokay 


“Rates are per 
Thurs., ski Mon.—Fri. Not perioct aliaataa 


Nov, 29—Mar. 27, 1000 Stay Sun.— 
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SANTA CRUZ COUNTY SOUTHERN CALIFORNIA 
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Sis,  . 
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Wayas: Se Seyi 


LO Tie V tas Cero mc aren teCery 


Experier te , 
Orange County e 
i from 
10 Zina 


= 


888.641.6100 www.bestofpajaro.com 





VACATION FOR LESS 


Santa Cruz County on the Fantastic Monterey Bay. 
facation in one of our Beautiful Beachfront Homes or 
mdominiums. Play in the sand, Bask in the Sun, Golf 
on nearby courses, and Dine in our fine restaurants. 


DON’T WAIT, GET AWAY NOW 


www.bob- bailey.com 
IB BAILEY REAL ESTATE/1-800-347-6830 





| 


SOUTHERN CALIFORNIA 


oy the best of Southern California. ee 


rowded, unhurried & accessible. 


mCi for your free Visitors Guide 
1-800-282-0333 
www.visitredondo.com 


SONOMA COUNTY 














. for 
mere h Col e( dy) 
mee Ae) 18 


hidden 
eter 


ye Oe am elie me eat) 
Bodega Bay, CA 94923 
(707) 875-2217 
In Calif: (800) 346-6999. __ 
NTR dete este Peseta — 


www.scvilla.com 1.888.404.2255 


THE SEA RANCH 


VACATION HOME RENTALS 


ial) atta oua 


! 
y 


[ 


HOME & LOT SALES 


800-785-3455 


www.netser.com/ramshead 


2 


== 
== 
= 
— 


1-5 BR, Gocutee Weation Homes 


800 888-3565 


Jr visit us at WWW.sonomacoast.com 
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www.oceanviewprop.com ¢ email:ovp @oceanviewprop.com 
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SOUTHERN CALIFORNIA 


e) WV eel 


Our theme parks and roller 
coasters are legendary, with 
new rides and shows delighting 
guests each season. Orange 
County is also home to 42 
miles.of Pacific coastline, white 
sand beaches, yacht harbors 
and amazing sea life. Take a 
surfing lesson, sample our 
freshly caught seafood, shop in 
our world-class plazas, play 
golf on our 51 courses or linger 
by the fountain of an historic 
Spanish mission. There's much 
more, call for a FREE “A to Z 
Guide” to Orange County’s 
treasure trove of activities. 


Call Toll Free 
1-877-GO ORANGE 


| (1-877-466-7264 Ext. 9117) 
www.go-orange.com 


Orange 
County 


Perfectly California 


Vacation Home Rentals— Sales 
Ocean View Properties 
Box 1285, Gualala, CA 95445 (707) 884-3538 
From $80/night ¢ Hot Tubs ¢ Fireplaces 


COLORADO 


INGUIN TS UOgmy 


ite 


COME 


ee 


For a brochure and value packages, 
call Central Reservations at 
L610 (0) — 9.74 7-220 Ong. 
Or visit www.skiwinterpark.com 


forAWHIL FE 





Ger up here 
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HAWAIIAN ISLANDS 


It's called The Islands 
| of Aloha. And it 

| contains everything 
| about this magical 





| place called Hawaii — 
including where you 

Hi can challenge a 

i spectacular golf course 
on a fine 82° day. 

To get this free travel 
| planner, call 1-800-GO-HAWAII. 


And remember, the best way to fly 
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HAWAIIAN ISLANDS 


here from major West 
Coast cities is with 
Hawaiian Airlines. 
Our legendary First 
Class service features 
cuisine prepared by 
world-renowned 
chefs. And once 
here, we have over 
140 all-jet daily 
flights to all six island destinations. 
Book us at 1-800-367-5320. 





HAWAIIAN 


| AIRLINES. 
| Wings of the Islands 


| i www. hawaiianair.com 





ISLAND OF MAUI 












THE 








CondoMatic 
An Ocean View Sisit: 
Including Car j 


*154 


per day 


All of the comforts of a complete one-bedroom 


condominium in paradise plus a Budget vental car 


included in our regular daily rate. Two-bed) 

units from $209 daily, including mid size cay 
advantage of 7th Night Free Special from 9/1 
Internet Address: http://www.NapiliPointResort.cor 


Free color brochure. Please see your travel agent 


Napili Point 


RESORT 


for reservations or call 
800-669-6252. 


pplicable for date 
(peak season rate 
il insurance and taxe 












is shown above and do not apply to 
slightly higher). Upgrades, gas, 
extra. Sc 


me restrictions may apply 





SUNSET 


ISLAND OF MAUI 


Vacation Rentals in South Maui 
Fully Equipped - 


AA Oceanfront Condominiums-(Rentals) 


from Economy to Luxury 


& Valley Real Estate (Sales) 


Established since 1983 
2439 S. Kihei Rd. #102A, Kihei, Maui, Hl 96753 
1-800-488-6004 (USA & Canada) ® (808) 879-7288 


MAUI LUXURY LEASING 
Service of Ken Rothman Realty 


“Your key to a dream vacation” 
Golf Estates/Oceanfront Condos 
Scenic Villas/Luxury Homes 


Toll-free 888-333-3066 


mauivacation.com 








‘Oceannadt: low-rise, luxury 
2 & 3 bedroom condos 

From $130.00 7th day FREE 
ANA VILIAGE MAUI (800) 824-3065 


www.maui.net/~village/kahana.html 
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COLORADO SL 


Him iset Ke 
(av Se 


CALL YOUR TRAVEL AGENT O)| Ba 


© 1-800-258-4172 | 


FOR THIS GREAT AIRFARE AND OTHER SAVINGS ON LODGING PACKAG) 


WWW.SNOW.COM 

* 14 day advance purchase, Based on roundtrip airfare and availability, 2 night minimum, 30 day mmm your 
mum stay. Valid from 12/19/98 — 3/28/99. Airport taxes, surcharges and a $6 passenger facilitychi mm  ‘fole 
not included. Must be nonstop flight. ©1998 Vail Resorts Management Company. All rights reservt 10) vo 


ISLAND OF MAUI 
meme 


maid s¢ 















AHAINA SHORES | 


BEACH RESORT 


RIGHT ON THE BEACH. MiVetibp ues beachfront I 
value. Rates from $120/day in spacious con- 
dos with full kitchens. [Gi DEO DB 
Walk to Lahaina’s quaint shops & restaurants. jy; 

AENEAN EAN Ask about room /car 
packages just $10/day more or 5th Night ir 


Call your TRAVEL AGENT or 
CLASSIC RESORTS AT 1-800-642- 6284. | AVA 


http://lahaina-shores.com < Pic 
email: info@classicresorts.com By, 


Certain restrictions may apply. Vad thru HN 
lc 
aa 
Mone 


ale 0; 





Resorts 


CLASSIC Ria en 


the classic difference on Maui 









9404 


iyladvertise call 1-800-222- 


ISLAND OF MAUI 


PT A WOR RTT 
cean view voow at 


a Sunset price. 


Magnificent ocean 
sunsets ave on our 
Aoorstep at the 
Maui Mavviott on 
Kaanapali beach. 
xpevience them and wove for just 
5209 (you'll even get a cay). See 
your travel agent ov call Maui 
avviott Aivect at |-800-763-|333 
And ask for the Sunset 

; oom & Cay Special. 


maul \\arriott. 


RESORT 










$207" 


Sunset Room & 
Cav Special 


en you've comfortable you can do anything.s# 


“Rate per night in an ocean view room. 


‘ | Valid through 12/20/98. Based on availability. 





” 


Poe : Ou Maui's Secret Beack 


a] & 2 bedroom condominium 
oceanfront resort. Great value 
families and couples traveling together. 


by maid service, pool, barbecues, tropical gardens, 
i great views. From $90/night (4/16 - 12/19/98) 


9 367-7052 village Resorts Central Reservations 























NZ Deachfront ee in a 
OTL Oteart of 1 Coen 


private oasis. Spacious condos from ae 
I kitchens, maid & bell service, heated pool, 
R, and tennis. Next door to Whalers Village. 


800 367-7052 


*Studio Garden 
thru 12/17/98 






RIVATE OCEANFRONT HOME 
ctacular ocean views from your own pool 
spa. Snorkel in Honokeana Cove from your 
ch. New luxury 3 bdrm/3'%2 bath home in 
Dili located between the golf resorts of 
anapali and Kapalua. Includes fax machine, 
phone, etc. $600 per night. 1-800-696-8779 





ISLAND OF HAWAII 


eaMountain at G=) Hawaii’s 
Best Kept 
marevelitiel Sai 


ded pee condominiums on the Big Island 30 min. south of 
oO Nat'l. Park. Unhurried play on incredibly beautiful 18-hole 
ourse. Condos & course overlook the ocean. Four Laykold 
courts. Black Sand Beach. Pool. Jacuzzi. Shore Fishing. 
int heiau ruins. The unspoiled Hawaii of long ago. Write or cal 
Sea Mountain, P.O. Box 70, Soot Hi 96777 
Toll-free: 1-800-488-8301 
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ISLAND OF KAUAI 


erie | a 


ca 


Enjoy the best of sunny POIPU BEACH at | 
Nearly 1/3 of our | 
in our beautifully | 
maintained 1-4 bedroom beach resort | 
condos and villas two or more times. Air, | 


remarkable rates! 
guests have stayed 


car and activity packages also available. 
Car/condo rates begin as low as $125 a night, 
based on 5 night stay. 


800-367-8020 


(808-742-7400) 





www.suite-paradise.com 





Besa verb: Diss hae waterfalls. 
Kayak along peaceful rivers. Explore quaint 
plantation towns. Soar above the Na Pali coast. 
Trek through lush tropical forests. Play 
championship golf. Wander on silken beaches. 
Or simply be a sedentary noun and take a nap in 
the shade. Call today for a FREE Kaua'i Vacation 
Planner. 1-800-262-1400, ext. 121 


or visit http:// www.kauaivisitorsbureau.org 


KAUAT 


Hawaii's Island of Discovery 


ISLAND OF KAUAI 








After You Have Called the 
Rest, Call the Best in Value. 


Be. ichfront Cottages © Condominiums 
Homes ® Bed & Breakfasts 


TOLL FREE 1-800-487-9833 


Contact our web site for full brochure 
hetp://www.hanalei-vacations.com 


Hanalei Aloha Rental Management 








BEACHFRONT RENTALS, POIPU TO HANALEI 


Kauai's largest selection - call us on Kauai for 
our free color brochure 


Kauai Vacation Rentals 
\ & Real Estate Inc. 
DSS 3-3311 Kuhio Hwy e Lihue, HI 96766 


1-800-367-5025 


www.kauai-vacation.com 





ISLAND OF OAHU 
OAHU’S FINEST 


Exclusive lava rock home on beautiful wide 
sandy beach. 3 bedrooms; 3 baths; 1 mile from 
filming location of Magnum P.I. residence. 
$1,750 week, $4,900 mo. Brochure avail. Grace 
Ching, 99-531 Pohue Place, Aiea, HI 96701. 
808-488-3290 or Mabel 261-4422 


PARADISE ON THE BEACH 
LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 on 
famous Kailua Beach. Surfing, swimming, sailing. 

Just minutes from shopping, Waikiki and Honolulu Airport. 
Swimming Pool & BBQ. 2 Bdrm. Guest House also available. 
Call for color brochure. 

V. Wong (808) 595-3168 
15 Homelani Place, Honolulu, H! 96817 
Web Site: http://www.808.com/hp/kailua/topmost.htm! 





HOUSEBOATS 


MOEN PLE HO? 
Lake Don Pedro, CA 
EL CINTA A 
| Lake Mohave, NV 
LES CUE iia 75) 


Table Rock 
ree tet eh ae 
Lake Meredith, any, 


\QFOREVER R RESORTS 
800-255-5561 


/www.foreverresortycom 


Herman & Helen's Marina 
Renting: Houseboats 

Ski boats, WaveRunners 

For a free color brochure 

i 1-800-676-4841 
Venice Island Ferry, Stockton, Ca 95219 


Suctzeland 
USA 
TRINITY ALPS 
MARINA 
P.O. Box 670 
Lewiston, CA 96052 
916-286-2282 
% 800-824-0083 


www.tnnityalpsmarina.com 


TRINITY LAKE 
HOUSEBOATS 
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ISLAND OF OAHU ISLAND OF OAHU INTERNATIONAL TRAVEL 


New Zealand & Australi( 


40 Day RV & Coach Tou 
“A Premier Vacation” 


Departs April 17, 1999 











MEXICO 





VILLAS OF MEXICO — 


Puerto Vallarta, Cabo, Acapulco, Cancun, Akumal 
and Cozumel. Exclusive beachfront vacation 
homes with staff, pool and all amenities. 
Call for our 56 page color catalog. 
Groups of 4 or more call us at: 


800-320-0020 







CR Pxiend in the inlandsa. 


ries SIERRA MADRE RAIL EXCURSIONS)| | 
You'll find our doors...and our hearts. ..wide open, every time From 


Deeper than the Grand Canyon; cliff-dwelling Tarahumara’ 
Indians; mountain lodges in pine forests & historic haciend) 
hotels in tropical colonial towns. Customized daily departure 


OPEN MON-FRI 9 AM - 6 PM CT 1-800-843-1086 
COLUMBUS TRAVEL, 900 RIDGE CREEK, BULVERDE, TX 78) 


TLAQUEPAQUE, MEXICO | 


La Villa del Ensueno 
A 4-Star Bed and Breakfast Hotel 
Minutes from Downtown Guadalajara 
Walk to Fabulous Shops & Restaurants 
Intimate Atmosphere - Pool - Bar - Local Tours 
Discover the Soul of Old Mexico! 


Brochure 1-800-220-8689 


| 
| 
| 


you come to Honolulu. Our rates start from just $99 per room. SQ 9 
And our convenient location puts you just steps from Waikiki, 


Per Room 





and right next door to great shopping and Ala Moana Beach Park! 


A Radisson® Affiliate 


| ALA MOANA HOTEL 


http://www.alamoanahotel.com Airline System Access Code: RD 


Offer valid through 12/28/98 and is subject to availability. Rate is plus 4.16% general excise tax and 6% transient accommodations tax. 

















| 
| 
HOUSEBOATS INTERNATIONAL TRAVEL 



















ESCAPE TO PARADISE Enjoy the freedom of 
| 12 luxurious beset o ne Du exploring North America 
exquisite cuisine and days , ; 
| designed for you. Give yourself UE lied 
| a special holiday on the magical that'puts you in con#rol. 
ead island of the firewalkers. A Pie: 
sePMILESIOR SCEN‘C SHORELINE crystal clear lagoon surrounded 
Central California (70 miles nx f Sacramento) by palm fringed beaches 
DeLuxe Houseboats at Con ve Rates NATURES FINEST CREATION... 
(800) 637-1767 (916 3152 ‘ 
www.funtime-fulltime Marlin Bay Resort 
FLO apa 800 §42-Fiji 


Lake Oroville Real Estate { BO GAL Reservations: 


RS 














* 1-800-327-7799) 





ee” ee __www.cruiseamerica.com § 
as itn WORLD'S LARGEST 
LAKE SHASTA HOUSEB<¢ > | No packing & RV RENTAL COMPANY. 
RENTALS unpacking 100 LOCATIONS. 





ak, Get Real Value 


* from Real Experts No check-out 


ifaat=s) 


M Pictured 56 x15, 2-Bath, 2 Re 
Microwave, Wet Bar, 140 HP I/O 
SHELL Marine Products—Free 
Brochure 


a ” m=? LAKEVIEW MARINA RESORT | {ii ity. 
Relax, Fish, Hunt, Box 2272-S, Redding, CA 96099 Pa ey 
Swim, Ski and Cruise Phone (916) 223-3003 : os 


»9UNSET | 


No wake-up 


www.toptravelsites.com err 


Gr Dire 
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‘-ENTRAL OREGON TRAVEL CLUBS 


TARGET TRAVEL CLUB. 


Big Benefits 
litte money. 


At $29.95, we're half the cost of most | | 
| 









travel clubs. And twice the value, 
Give 1% back to schools* 

5% travel rebate good at Target* 
~Partner-of-the-month bonus savings 
Ongoing Preferred Travel Partner benefits 


Imagine a day paftvan weaver in 
without ... 1e Heart of Bend 


Special deals on car rental & airfare 
Hotel & dining discounts 


TARGET I 
CLUB i 
© TARGET. | 


To join, call 1-800-794-9879 


Use your Target Guest Card, 
Visa, Mastercard, American Express or Discover 
“Some restrictions apply. 


ther Value-Priced Packages 


gm Bend’s 

56-1219 

Hay 97 get Leverhouse 
y 

97701 Cops 

‘house.com —=pp 














: \N MOTORHOMES UTAH 
Subscribe today 


and have 
Sunset delivered 
to your home. 


SSS SS 


Ski 
Utah's Alps. 




















Look for the 
special offer 
in this issue. 

















True. you wont find many lederhosen 





around here. But if you lee wonderful 





snow, accom pred eioenre and food, and 
you disdain crowds, you can see what 
Robert Redford's been cultivating here 
for 29 years. Book four nights and get 
a free rental car, And if you need some 


yodeling, aes ina linn Whitcan tape. 


sundance 


LOS: O 2 “k6i0:G 
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PACIFIC STATES 











PACIFIC STATES PACIFIC STATES BD: 















IT’S LIKE SANTAS SLEIGH 
BUT WITH DINNER AND A SLEEPER CAR. 


Amtrak This holiday season, The Coast 
Starlight is delighted to welcome your family 
aboard the Holiday Express with a special gift. 


When you travel between Los Angeles and . : 
alton 


pe 
Seattle from December Ist to the 15th, your kids 


bin 


will ride absolutely free. They’ Il also receive a 


free gift to commemorate their exciting holiday 






journey. Contact your travel agent today, or call 1-800-USA-RAIL The 
COAST STARLIGHT 


www.amtrak.com 











for reservations aboard our historic, luxury railcar. 


ASK YOUR AGENT TO ACCESS G/PRO/POL FOR DETAILS. RESTRICTIONS MAY APPLY. OFFER CANNOT BE COMBINED WITH OTHER OFFERS. 





MONTANA 


OREGON COAST SPECIAL CRUISES 


Skiing, Snowmobiling, Serenity 
Luxurious log retreat for the 
discerning family. Five hundred 
acres forest and pasture, 





p st 





SMALL SHIPS, BIG ADVENTURE 
Exotic winter cruises in Belize, Panama, Caribbean and more. 
tet Exclusive, smooth water, informal adventure. 

emery t's like cruising on your friend's yacht® 
/ FREE Brochure 800-556-7450 


www.accl-smallships.com 





Pa mh 
Oregon's Banana Belt 
eee “Harbor, 


Msi 
Alas 
Whit 
Bran, 





ten short miles to 
Lost Trail Ski Resort. 
November - March, for information 
call: 1-800-704-0747 










~ P.O. Box 35 
Sula, MT 59871 














SPECIAL CRUISES 


IF YOU ARE OVER 50 & DO NOT BELONG 
TO GAT, YOU MAY BE MISSING THE BOAT! 


EOS For a FREE 
{xs fe 
' Golden Age Travellers 


ee a ee 7 Travel Digest Call... 
. SM 1-800-258-8880 
UTAH Pier 27, 


=e 
The Embarcadero, San Francisco, CA 94111 * CST #100 6410-10 
















ns 


No license or experience rocuill 
fly areal military aircraft and dogfight } ": 
another aircraft in the sky. Packages he 
include pre-mission briefing on bi 
fighter tactics, hands-on fli ht 
training coached by an air combat) j 
_ instructor and a video tape of the » i 
experience. 

Missions offered at 16 airports | Ca 
nationwide. | 
Receive a video tape gift), 
certificate to gift wrap for that i 
special someone. 


meat (800) 522-7590 #4 


k y/ www.aircombatusa.com 

















THE CRUISE MARKETPLACE 


' Best Discounts on ALL Cruise Lines 
, Call For Your FREE Shoppers Guide To Cruises 


poe AG ees 1-800-826-4333 


Property Management 
Bema.) BN Ah) 


‘Seek, CST10002 09-10 


9, LAUREL ST., SAN CARLOS, CA 94070 
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ceive all information on a state or 
ry, circle the state or category 


American Express Presents A 

rt Oasis: Palm Springs Desert 

rt Planner 

Palm Springs Desert Resort 
American Express 

California Date Commission 
City of Palm Desert 

City of Rancho Mirage 
Elizabeth Court Hotel and Spa 
Embassy Suites Hotel 

Hilton Palm Springs Resort 
Hyatt Grand Champions Resort 
Hyatt Regency Suites Palm 
Springs 

Indian Wells Resort Hotel 

Ken Irwin’s La Mancha Resort 
Village 

La Quinta Resort & Club 
Marriott Desert Spring Resort & 
Spa 

Marriott Rancho Las Palmas 
Merv Griffin's Resort Hotel & . 
Givenchy Spa 

Miracle Springs Hotel & Spa 
Orchid Tree Inn 

Palm Springs Conference Resort 
Renaissance Esmeralda Resort 
The Ritz Carlton 

Shadow Mountain Resort & 
Club 

Two Angels Inn 

Vacation Inn of Palm Desert 
The Willows Historic Palm 
Springs Inn 





















































Alaska 

Alaska Pass 

Whitt’s Alaskan Adventures 
Wrangell City Hall 


ona 


Rancho De Los Caballeros 


California 

Anaheim/Orange County Visitor 
& Convention Bureau 

Beach House Inn 
Beresford Hotel Corporation, San 
Francisco 

Best of Pajaro’ Dunes 

Big Bear Lake Resort Association 
Bodega Coast Inn 

Calistoga Chamber of Commerce 
| Camp La Jolla’s Fitness Weight 
Loss Vacation 
Catalina Cruises 

Catalina Express 

Catalina Island Chamber of 
Commerce 


Catalina Island’s Pavilion Lodge 


resources 


145. 
146. 


147. 


148. 
149. 
150. 


Toi 
152. 
158: 
154. 
155% 
156. 
ILA 
158. 


159: 


160. 
161. 
162. 
163. 


164. 


165. 
166. 


167. 
168. 
169. 
170. 
Wile 
d2e 
73: 


174. 
ss 
176. 
THe 
178. 
17o: 
180. 
181. 
182. 
183. 


184. 


\ 


advertisement 


ADVERTISING CONNECTION 


Coronado Visitors Bureau 
Embassy Suites South Lake 
Tahoe 

Furnace Creek Inn & Ranch 
Resort 

Granlibakken Resort 

Half Moon Bay Lodge 
Hemet Idyllwild Tourism and 
Visitor Council 

Highlands Inn, Carmel 

Hyatt Grand Champions 

Inn At Morro Bay 

Inns of Monterey 

Irish Beach Rental Agency 
John Muir Inn, Napa 

Lake Tahoe Accommodations 
Lakeland Village Beach & Ski 
Resort, Lake Tahoe 

Loews Coronado Bay Resort 
Marriott Cluster 

Mendocino Coast Reservations 
Monterey Peninsula V&CB 
Napa Valley Lodge 

North Lake Tahoe Resort 
Association 

Palm Springs Desert Resorts 
Ramada Plaza Hotel 
International; San Francisco 
Redondo Beach Visitors Bureau 
Resort at Squaw Creek 

Santa Barbara Hotels 

Sea Lodge 

Sea Venture Resort 

Seabird Lodge 

Solvang Convention and Visitors 
Bureau 

Sonoma Coast Villa, Bodega Bay 
Sonoma Mission Inn 

Super 8 Boutique Hotel 
Tahoe Rental Connection 
Temecula Creek Inn 

Tenaya Lodge, Yosemite Area 
Vacation Resorts International 
Vacation Village Hotel 
Victorian Farmhouse 
Woodland Area Chamber of 
Commerce 

Yountville Chamber of 
Commerce 


Colorado 


185. 


186. 
187. 
188. 


189. 
190. 
197. 
192? 


193. 
194. 


Winter Park Resort 


Hawaii 

Ala Moana Hotel 

Hanalei Aloha Rental 
Management 

Kahana Sunset 

Kahana Village 

Kailua Surf & Sand 

Kauai: Hawaii's Island of 
Discovery 

Lahaina Shores Beach Resort 
Mama's Beachfront Cottages 








195. 


196. 
Oe 
198. 
99: 
200. 


For information on products or services, circle the 
numbers on the adjacent post-paid card and mail, or call. 


800/967-3189 fax 413/637-4343 


www. sunsetmagazine -COMm 





Maui Luxury Leasing 
Home/Condo Rentals 

Maui Marriott 

Molokai Ranch 

Napili Point Resort, Maui 

Suite Paradise 

The Whaler on Kaanapali Beach 


*Aston Hotels & Resorts 1-800-922- 
7866 


Hotels/Resorts 
201. Holiday Inns 


Houseboats 
202. Forever Resorts 


203 
204 
205 
205 


207 
208 
209 


210 
211 
212 
213 
214 


. International Travel 

. Australian Tourist Commission 
. Go Direct—Go Australia 

. Marlin Bay Resort 


. Motorhomes 


. Cruise America, Inc. 
. El Monte RV Rentals 


. Nevada 

. Bally’s Casino Resort 
. Tanager Rentals 

. The Ridge Tahoe 


. Vacation Station 


New Mexico 


215 


216 
217 
218 


219 
220 
221 
222 
223 
224 
225 
226 
227 
228 
Doe, 


230 
231 


232 
233 
234 


235 


236 
237 
238 
239 


. Pueblo Encantado 


. Oregon 

. Brookings Harbor C of C 

. Central Oregon Visitors 
Association 

. CVA of Lane County 

. Eagle Crest Resort 

. Hood River Inn 

. Inn at Cape Kiwanda 

. Inn of the Seventh Mountain 

. McMenamin’s Hotel Oregon 

. Overleaf Lodge 

. Ridgepine, Inc. 

. Seaside Visitors Bureau 

. Sunray - in Sunriver 


. Sunset Realty 


. Tours/Cruises/Railroads 

. CLIA: You Haven't Lived Until 
You've Cruised 

. Coast Starlight by Amtrak 

. Princess Cruises 

. Victoria Clipper/British 
Columbia 

. World Explorer Cruises 


. Washington 

. Doubletree Seattle 

. Grays Harbor County 

. Leavenworth Chamber of 
Commerce 


Located in the Magazine Section of our Website 


240. Snohomish County Tourism 


Financial 
241. Franklin Mutual Shares Fund 
242. T. Rowe Price 


Food 
243. 
244. 


Almond Board of California 
Bravo Farm: California Cheddar 
Cheese 

Campbell Soup 

Freixenet Cordon Negro 
Krusteaz Sourdough Bread Mix 
Pompeian Olive Oil 

Torani Italian Syrups 


245. 
246. 
247. 
248. 
249. 


Home 

250. Circulon Cookware 

251. James Hardie Building Products 
252. Karastan 

253. Kuhn Rikon: Pressure Cookers 
254. Microsun 

255. Retractable ITI Patio Covers & 
Awnings 

Swarovski Silver Crystal 

257. Topsider Homes 

258. Whirlpool 

“Jenn-Air offers a full line of sophisti- 
cated kitchen appliances. For a 
brochure call 1-800-JENN-AIR. 


256. 


Miscellaneous 

259. Hewlett Packard 

260. HGTV 

261. Lincoln Navigator 

262. Mercury Villager 

263. Toyota Corolla 

264. Travelsmith Outfitters, Outfitting 
Guide and Catalog 


Shopping/Garden & Outdoor Living 
265. Carey Template Co. Router 
Templates for Doors 

Chair Slipcovers & Table Linens 
Dakota Alert 

Jim Egan: Digital Paintings of 
Hawaiian Exotic Flowers 
Princessa International Fine 
Cabinetry 

Rossi Pasta 


266. 
267. 
268. 
269. 


270. 
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Living Christmas 
trees to treasure 


They can last for years, if you choose the right ones 


and give them good care 


BY JIM McCAUSLAND e ILLUSTRATIONS BY ALEXIS SEABROOK 





@ Watching a Santa Ana wind desiccate a 
lot full of cut Christmas trees in South- 
ern California one weekend, I was 
struck by how quickly the sawed-off 
trees dried out, their needles turning as 
crisp as toast before falling off. By com- 
parison, trees in containers use nature’s 
perfect hydration system—roots em- 
bedded in soil—to keep their foliage 
fresh. That’s one reason living Christ- 
mas trees remain so popular. 

Which trees perform best during their 
stay in containers and later in the gar- 
den? Which ones were favorites for deco- 
rating? To find out, we queried Sunset 
readers and surveyed nurseries around 
the West. Colorado blue spruce (shown 
at right) won the popularity contest, fol- 
lowed by an assortment of other 
conifers (see page 56). 

We also learned that people who 
grow living Christmas trees become 
very attached to them: they coddle 
them, play dress-up with them at Christ- 
mas, and usually move them to a place 
of honor in their gardens when the 
plants outgrow their containers and get 
too big to bring into the house. 





BE A SMART TREE SHOPPER 

Pick a conifer that’s as well suited to 
your taste in garden plants as to your 
taste in Christmas trees. You can expect 
to use the same tree in a container for 
four to seven years, depending on how 
fast it grows. If you intend to plant it 
outdoors eventually, be sure the variety 
is one that thrives in your climate. 

The nursery industry offers conifers 
in two basic grades: sheared, well- 
tapered trees grown for sale as living 
Christmas trees; and landscape-grade 







Colorado spruce 
Picea pungens | 
‘Glauca’ is the standard Colorado F 
spruce, but ‘Hoopsii’ is even bluer. Sp 
aphid is a serious pest for all Color 
spruces in the Puget Sound area. 

eSunset climate zones: 1-10, 14-17 
eHeight: 80-100 ft. 


| 


trees that receive no 
special care. You may 
not find both grades 
at every nursery, but 
when you do you'll 
notice a marked dif- 
ference in quality and 
price between trees 
of the same species 
and size. Landscape- 
grade trees can be 
rangy, but they cost 
third less 
than sheared trees. In 
the long run, the two 


about a 


















Quick as a flash: A nursery pot cover-up | 
Need an easy cover-up for your living Christmas tree? 
can make an elegant, yet simple, one by wrapping the 
container in aluminum flashing, as shown at right, arout C 
the base of a Colorado spruce. Available at hardware 
stores in silver or gold, flashing is sold by the foot ar 
ranges in width from 8 inches (70 cents) to 20 inches ($ | 
Living Christmas trees are mostly sold in 5- to 15-gallor 
containers. Cut the aluminum to fit the size of your co 
tainer and secure it at the back with silver duct tape. Shir 
metallic flashing adds a festive touch, is easily removed) 
and can be safely stored for future use. For other ways to 
dress up a nursery container, see page 104. x 
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GARDEN 


How to keep 
trees healthy 


INDOORS 

e Keep the tree in its original nursery con- 
tainer at least for the first Christmas. You 
don’t want to add the shock of transplant- 
ing to the stress of its indoor stay. 

¢ Display the tree indoors for no longer than 
10 days. Keep it away from heater vents 
and fireplaces. 

e Decorate with small, cool bulbs. 

e Water regularly. One easy way: Dump two 
trays of ice cubes onto the soil surface 
daily. As the ice melts, the water trickles 
slowly down through the root zone. 

e In cold-winter areas, before you even bring 
the tree into the house—and before the 
ground freezes—dig a planting hole in the 
garden (the hole should be slightly larger than 
the container). After its indoor stay, ease the 
tree's transition from the house to outdoors: 





grades will perform about the same in 
gardens. Trees of both grades are sold 
in various sizes in 5-, 7-, and 15-gallon 
plastic cans. 











As you shop, you also may see trees 
tagged with the logo of Global ReLeaf, a 
tree-planting program sponsored by 
American Forests, the nation’s oldest 
conservation organization. Global Re- 
Leaf encourages you to plant your tree 
outdoors after the holidays. For informa- 
tion on how you can plant your tree to 
Save energy, visit the American Forests 
Web site at www.amfor.org. 


WESTERN CONIi 

Coast redwoods and giant sequoias are 
close relatives. Redwoods are greener 
and not as wide at the base as sequoias; 
they thrive along the coast and won't 
take extreme cold. 

Sequoias grow more slowly than red 
woods, and their foliage is a grayer 
shade of green. These trees do best in 
the Pacific Northwest, mountains, and 
colder interior climates. 

Colorado spruces have stiff branches 


stling with needles in shades from 


© UT Db © Ol Ry EvaAlENEG 


SIEGAL LS BIL ELLD LM ADORE LE AIL LLY GOLESI PE DPE IB ee eee erate eed een ane tei ea 
4% 2, 


First place it ona Cool, bright porch for a few 
days; then move it to a protected place out- 
side where the rootball won't freeze; finally, 
plant the tree, container and ‘all, in the hole 
you dug. Spread a 5-inch layer of straw 
mulch over the top of the rootball to protect 
roots against freezing weather. 


AFTER CHRISTMAS 

e Water the tree regularly year-round. Trees 
in containers are much more vulnerable to 
drying out than trees in the ground, so check 
often by sticking a finger in the soil; if the top 
2 inches of soil are dry, it’s time to water. Al- 
ways provide enough water so a little trickles 
out the drain holes. 

e When new growth starts in spring, feed 
the tree with controlled-release fertilizer (a 
formula that releases nutrients over a six- to 
nine-month period is a good choice). 

e Each spring, before new growth starts, 
gently slide the tree partway out of the pot 


bluish green to steely blue. ‘Glauca’ is 
the classic Colorado blue spruce, but its 
close cousin ‘Hoopsii’ has superior blue 
color and good form even when small, 
making it an ideal living Christmas tree. 

Deodar cedar is one of the most grace- 
ful trees anywhere. Gigantic, lighted 
specimens line Christmas Tree Lane 
(Santa Rosa Ave.) in Altadena, California. 

Douglas fir carpets the Pacific North- 
west and grows wild down into North- 
ern California and east to the Rockies. 
You can keep a Douglas fir dense and 
symmetrical in a container for many 
years using hedge shears. 

Firs are classic cut trees; short-nee- 
dled, well branched, and well formed, 
they fit everybody’s mental image of a 
good tree. Some make outstanding liv- 
ing Christmas trees, but others are less 
than perfect as container plants: noble 
fir, for instance, is one of the most pop- 
ular cut trees, but it has a hard time 

urviving in a nursery container. 

srand, noble, and white firs often 
don't do well when transplanted from 
field to pot, but more fibrous-rooted firs 
like alpine, balsam, cork, and Fraser 












In. hot-Summer areas, protect 
trees in black plastic nursery 
containers from sun; over- 
heated soil can injure or kill roots 
and eventually the tree. Trans- 

| plant tree into a lighter-colored 

| plastic, terra-cotta, or wood f§ 
| container. Or sink the nursery |} 
container into the ground. 


and check the roots. When they begin to 
circle the inside of the pot, nip them ba k | 
with pruning shears, rough up the rootball, 
and move the tree into a larger pot. 7 


handle transplanting better. 

To determine if a fir is container- 
field-grown stock, ask the nursery si 
or check for yourself by digging ger’ 
through the surface layer of potting s) 
to the rootball. If the rootball is i 
ered with burlap, or if you find t 
roots growing in soil that’s market! 
different from the soil on the surfa’ 
the tree is field grown. If you find t 
same kind of soil throughout the P 
it’s container grown. 1 

Pines usually have longer need} 
than firs, and they often have a mic} 
open form. Most pines thrive in hott 
drier climates than firs and spruces. | 

Many nurseries still sell Montet’ 
pine (Pinus radiata) as a living Chri 
mas tree; if you buy one, keep it in a cC) 
tainer and prune the roots annually | 
keep growth under control. Sadly, Mc: 
terey pine is no longer a viable choice 
a landscape plant in California becau) 
the species is vulnerable to pitch cank | 
a fungal disease that has killed the) 
sands of the trees in recent years. 

For a chart of good living Christm) 
trees for the West, see page 56. 











IT'S THE RIGHT SIZE. 
IT'S THE RIGHT COLOR. 
: AND IT GOES WITH 
EVERYTHING. 
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subscription to Sunset fits everyone on your holiday list. 
Because Sunset is tailor-made for your friends' and family's interest-filled 
lives. Give the gift that suits them to aT—with no hassles, no headaches — 
¢ and no returns. 

To order, call toll-free 1-800-843-1188 or return the enclosed 
postpaid envelope. Upon receipt of your gift order, we'll send you free gift 
cards and envelopes so you can announce your gifts personally. After 


December 1, we'll send cards directly to your gift recipients. 


Wrap up the holidays. Give the gift of Sunset. 
. Call 1-800-843-1188. 


Sunset 
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GARDEN| OUTDOOR 


Afghan pine 
Pinus eldarica 
Also sold as Goldwater or Mondell pine, 
this fast-growing tree has an open habit 
and long needles. Good choice for desert 
gardens. 

eSunset climate zones: 7-9, 11-24 
eHeight: 30-80 ft. 


















Coast redwood 

Sequoia sempervirens 

Feathery leaves are green on top, grayish 
underneath. Relatively pest-free tree, as 
long as it gets enough water. A big seller in 
Southern California nurseries. 

eSunset zones: 4-9, 14-24 

eHeight: 70-90 ft. 







Giant sequoia 
Sequoiadenadron gigari 


Dense gray-green foliage ark. Widely 
adapted; able to tolerat« der, drier 
limates than coast redwood. “otentially 
% ge tree. 
& © Sunset zones: All zones 
t: 80 ft. 





EV OmNEG 


Aleppo pine 
Pinus halepensis 

Fast-growing tree with light green needles. 
Well suited for the low desert. Susceptible 
to dieback in Tucson and mites in Southern 
California. 

eSunset zones: 8-9, 11-24 

eHeight: 30-60 ft. 


Deodar cedar 
Cedrus deodara 
Nodding branches bear green needles with 
a bluish, gray, or golden yellow cast. Floppy 
top makes it hard to mount a star atop the 
tree. A good garden tree if you have room. 
eSunset zones: 2-12, 14-24 

eHeight: 80 ft. 


Korean fir 

Abies koreana 

Pyramidal tree with short, shiny green 
needles. Good choice for Southern Califor- 
nia. Slow-growing, compact (seldom taller 
than 30 ft.). 

eSunset zones: 3-9, 14-24 


| *Height: 10-30 ft. 


































Alpine fir 
Abies lasiocarpa 
Slow-growing tree with bluish green neé 
dles. A. |. arizonica, which grows in th 
same areas, has blue-gray needles an 
creamy white, corky bark. 

eSunset zones: 1-9, 14-17 
eHeight: 60-90 ft. 










Douglas fir 
Pseudotsuga menziesii 
Soft dark green or blue-green needles. Eas 
to grow and shape by shearing. P n| 
glauca is a hardy form in the Rockies. / 
handsome Christmas tree. 
eSunset zones: 1-10, 14-17 
eHeight: 70 ft. 















White fir 
Abies concolor 
Symmetrical tree with bluish green needle 
A. c. ‘Candicans’ has bright silvery bli 
needles. Good container plant. ¥ 
eSunset zones: 1-9, 14-24 
eHeight: 30 ft. (eventual height when plan 
ed in the ground) # 












pies ways you know they’re home for the holidays. 






Double loads of laundry. 
Extra leaves in the table. 
Their favorite lasagna’s in the oven. 
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Nothing Comes Closer to aD 


©1998 Nestlé USA—Food Group, Inc. 
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There's probably nothing your dog would rather In fact, we use more beef in our dog food than any bi Th 
find in his bowl at dinnertime than real beef. other ingredient. And since beef is one of the best po 
F diel 
The fact is, dogs have always loved its hearty, sources of protein there is, Purina O.N.E. can help \(j,, 
robust taste. But many dry supply your dog with the nutrients he needs to ‘ 
BDI. 
dog foods claiming to be — keep’ him healthy. With all the beef that’s in our (il \, 
: ; : ; - 5 ” nSe pl 
made with real beef have Beef & Rice Formula, don’t be surprised if your , 
nu 
= typically listed dog asks you to bring him a bottle of steak ¥\y 
, Sten é S eet Pl 
corn as their first abhi sauce. But just try not to laugh if he mis- b, 
i 
HR pla 


ingredient. Not Purina O.N.E° 
Purina O.N.E. brand Beef & Rice Formula 


has the real beef dogs love as its #1 ingredient. 


pronounces Worcestershire. 


offer, call 1-800-787-0078, extension 2029. 


BEEF & RICE 


©1998 Ralsion Purina Company 
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low poinsettias make 
fect pairs for house plants 


then the holidays arrive, everything 
dresses to decorations turns red. 
that includes poinsettias. True, 
se beauties are festive when crowned 
bright red bracts. But for a softer, 
e elegant color scheme, why not try 
uch of gold this holiday season? 
oinsettias with bracts in light lemon 
Ow or cream pair beautifully with 
ise plants with variegated foliage, 
vecially when displayed in a large pot 
atly brushed with gold paint. 
‘or the arrangement shown at right, 
aset test garden coordinator Bud 
ickey combined a creamy lemon- 
ored poinsettia with cream-and- 
en-variegated dieffenbachia, ‘Needle- 
nt’ ivy, and spider plant in a 24-inch- 
e by 12-inch-deep terra-cotta pot 
he’d spray-painted silvery gray and 
. The effect is soft and soothing. 
o make your own arrangement, buy 
dieffenbachia, ivy, and spider plant 
-inch pots and a large poinsettia in 
8-inch pot. Also have on hand a 
bic-foot bag of potting soil. 
ill the pot with soil and add the 
use plants, setting the dieffenbachia 
vard the back of the arrangement and 
ivy and spider plant toward the 
nt. Plant the poinsettia in the cen- 
plastic pot and all—so you Can eas- 
eplace it with another 8-inch potted 
nt after the holidays. 
enjoy the arrangement indoors (or 
doors on a porch in mild climates) 
ough the holidays; keep soil slightly 
vist to touch. 


— Lauren Bonar Swezey 
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STRAPPY-LEAFED SPIDER PLANT and variegated ivy soften pot’s front edges. 
Dieffenbachia, positioned toward the back, fans out beneath the poinsettia. 
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New ‘Betty Boop’ is 
@ Betty Boop, the saucer-eyed, bob-haired cartoon 
flapper, won America’s hearts in the 30s. Now a 
new floribunda rose—a 1999 All-America Rose Se- 
lection winner—seems likely to do the same. Like 
its namesake, the ‘Betty Boop’ rose is all curves. Its 
flowers have ivory-yellow semidouble petals with 
lipstick-red, scalloped edges. The shrub, as wide as 
it is tall (approximately 3'/2 feet), has a naturally 
rounded shape. 

‘Betty Boop’ is also a strong performer: “The 
first to bloom and the last to quit,” claims Tom Car- 
ruth of Weeks Roses, who hybridized the rose. And 
so it is proving to be in our test gardens. (As is typ- 
ical of sterile plants, ‘Betty Boop’ pumps out flow- 
ers nearly continuously in a vain effort to set seed.) 
Ms. Boop’s flowers last a long time on the shrub 
and also in the vase. And, as you’d expect from an 
AARS winner, the foliage is disease-resistant. 

Look for ‘Betty Boop’ in nurseries this month, or 
order by mail from Petaluma Rose Company 
(707/769-8862) or Edmunds’ Roses (888/481-7673). 

— Sharon Cohoon 
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Yuletide for hummingbirds 


@ In winter, when few nectar-bearing 
flowers are in bloom, humming- 
birds can draw nourishment from feeders 
containing a sugar-water mixture. Most of the feed- 
ers currently available are made of clear plastic embel- 
lished with red plastic flowers—they are serviceable but hardly ™ 
elegant. Now a new line of handblown-glass feeders can bring the | 
color and beauty of blown-glass Christmas tree ornaments to your 
garden. le 
Dew Drop feeders, designed by Mexican artist Alfredo Garcia- } 
Lucio for the Denver-based firm Parasol, come in two styles. The | 
small Dew Drop is a 4-inch globe tinted with swirling shades of red, 7 
green, or blue and topped by a glass loop for hanging. Gardeners_ 
Eden carries the red model for about $35 plus shipping (800/822- | 
9600). A large Dew Drop (pictured at left) measures 12 inches long 
and resembles a gourd. Its neck is curled to hang on a sturdy | 
branch. It comes in cobalt blue, red, and red-and-gold swirl and 
costs about $75. A plastic feeding tube, rubber stopper, and op-— 
tional metal hanger are included with either style. Both feeders 
also come with a recipe for stovetop nectar. Call (800) 879-6787 for — 
a distributor of both small and large Dew Drops near you. f 
— Dick Bushnell | 

















Take Advantage Of Our Value-Driven Philosophy 


Mutual Shares Fund 


= If you are an investor who is interested in the potential benefits of 


bargain investing, consider the Mutual Shares Fund. The fund invests 


primarily in domestic equity securities that the fund’s managers believe 


are selling for less than their true value.‘ The Mutual Shares Fund — the oldest and largest of 


the Mutual Series funds — includes securities that range from banking and consumer prod- 


ucts and services to health care and natural resources. 


= The fund received a 4-star overall rating by Morningstar, Inc., against a universe of 2,603, 


1,520 and 710 domestic equity funds for the three-, five- and ten-year periods respective- 


ly, ended 8/31/98. Past performance does not guarantee 


future results. 


=» Call your investment representative or Franklin today 


for more information. 


www.franklin-templeton.com 


Franklin Mutual Series Portfolio Management Team 
and Michael Price, Chairman 


‘This fund may invest in mergers, consolidations, liquidations and reorganizations as well as in 
lower-rated corporate bonds. Foreign issues incur special risks including currency fluctuation and 
political uncertainty. Investors should carefully assess the risks to principal and income associ- 
ated with these types of securities as discussed in the fund’s prospectus. 

"The Morningstar rating is based upon performance when the fund had no sales charges or Rule 
12b-1 fees. Class I and Class II shares, which were initially offered on November 1, 1996, 
have not been rated. 

Morningstar proprietary ratings reflect historical risk-adjusted performance. The ratings are 
subject to change every month. Past performance is no guarantee of future results. 


CALL 1-800-FRANKLIN EXT. 


YES! I would like a free prospectus containing more complete information on the 
Mutual Shares Fund, including sales charges, expenses and risks. I will read it carefully 


before I invest or send money. 


© Iam currently a Franklin Templeton shareholder. © I am currently a Mutual Series shareholder. 


Name 

Address 
City/State/Zip 
Daytime Phone 


Morningstar ratings are calculated from the fund’s three-, five- and ten-year average annual 
returns in excess of 90-day Treasury bill returns with appropriate sales charge adjustments, and 
a risk factor that reflects fund performance below 90-day T-bill returns. Ten percent of the funds 
in an investment category receive five stars, 22.5% receive four stars, 35% receive three stars, 
22.5% receive two stars and the bottom 10% receive one star. Morningstar ratings for other 
periods ended 8/31/98 are: 3 stars for three-, 4 stars for the five- and 4 stars for the ten- 
year periods against a universe of 2,603, 1,520 and 710 domestic equity funds, respectively. 


Past performance does not guarantee future results. 
Franklin Templeton Distributors, Inc. 
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FRANKLIN® 
Mutual Series Funds 


777 Mariners Island Boulevard 
San Mateo, CA 94404-1585 


A MEMBER OF THE FRANKLIN TEMPLETON GROUP, SERVING INVESTORS FOR OVER 50 YEARS 
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Decorate 
an ivy tree 


























@ An ivy topiary with just the right finishing 
touches makes a great gift or decoration for 
a holiday table. (In Sunset climate zones 7 
through 24, container-grown ivy is also 
hardy outdoors year-round, so the trees 
can be used as handsome garden accents.) 
You can buy ivy trees already trained over 
wire trellises at nurseries for about $15 to 
$120, depending on the size. They range 
from 1 to 5 feet tall. aS, ap Rt ; es - : idk 
pec 

ha Pl 


Ways 


* Poke silver balls and red berries (such as 
holly, pyracantha, or nandina) into the 
ivy. Or use redwood tree cones and dried 
flowers. 

* Wind decorative ribbon in a spiral down 
the ivy tree as shown at right. Start at the 
top and weave it in and out of the wire 
frame and the foliage. 

* Spray-paint clay pots gold, silver, or 
green and set the potted ivy trees inside. 

* Leave trees of variegated ivy undecorated 
and let the beauty of the foliage carry the 
show. Or enhance the tree at night with 
battery-operated white lights. 


| 








ur ways to show them off — Fertitizina. During the growing season, DECORATED FOR THE 
* Cluster three trees of the same height or feed plants with a half-strength dilution of HOLIDAYS, 1-foot-tall 
varied sizes to create a miniature forest a liquid house plant fertilizer every other ivy trees make elegant | 
on a buffet table. watering. adornments for dining ns 
* Display a 5-foot-tall tree on each side of SHAPING. Wind new growth around the tables. Terra-cotta Tl 
a door. topiary form and periodically pinch off pots, spray-painted pci 
* Line up a row of small trees on a buffet shoots to keep the plant compact. Remove with metallic paint, ier 
table and surround them with wide brown leaves regularly. camouflage plastic mth 
hemp ribbon. REPOTTING. Ivy trees grow best if trans- nursery containers. Phen 
* Cluster three sizes of ivy trees together planted into larger containers in spring. (If Wind 1- to 1%-inch- hes 
’n the front porch, in a hallway, oronan you leave them in small pots, the soil dries wide ribbon in and $ 
end table. out too quickly.) Make sure the new pot is in out of the wire frame, q! 
scale with the plant; a container that’s much poke in ornaments, or }}¢ 
ivy tree care too large can make a 1-foot-tall ivy tree look leave the trees plain. | 
To keep your tree healthy, follow these _ insignificant. Gain extra root space by select- HT 
guidelines: ing a container that’s a bit taller, but not 


W*TERING. Keep the soil moist but not wet. | much wider, than the original plastic pot. 
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LANTING 

7 CHOOSE CAMELLIAS. Zones 7-9, 
17: Select C. sasanqua and early- 
owering C. japonica in bloom. Sasan- 
as are good choices for espaliers, 
ound covers, informal hedges, and 
pntainers. Some are upright, others 
breading or vinelike; they tolerate a 
amount of sun. Choices include 
gao’, ‘Rainbow’, ‘Shibori Egao’, and 
etide’. Japonicas are handsome as 
pecimen plants and espaliers. Try 
ba Plena’, ‘Daikagura’, ‘Debutante’, 
legans’ (‘Chandleri Elegans’), ‘Mag- 
oliaeflora’, ‘Nuccio’s Carousel’, ‘Nuc- 
o’s Gem’, and ‘Wildfire’. 


V SHOP FOR BARE-ROOT ROSES. 
ones 7-9, 14-17: Bare-root roses start 
ppearing in nurseries this month. 
hop while selections are good. If you 
issed the 1998 All-America Rose 
election ‘Sunset Celebration’ (with 
pricot-umber flowers), try again; nurs- 
ies should have plenty in stock now. 


BACK TO BASICS 


‘Caring for poinsettias 


‘Much of the world’s supply of flow- 


, Pring poinsettias comes from the 
‘Byreenhouses of Paul Ecke Ranch in 
ncinitas, California. Experts there 
Dffer these tips to keep plants look- 
ing their best during the holidays. 
Remove any decorative foil or wrap. 
Keep poinsettias away from heat 


WHAT TO DO 


Northern California Checklist 


PeeyvOuUR GARDEN 


Redding 
e 
CALIFORNIA 


Mendocino 


ante ROSA» Sacramento 


Sunset 
CLIMATE ZONES 
[] Mountain (1-2) 

[| } Valley (7-9) 
{-j Inland (14) 
fi] Coastal (15-17) 








DEBRA LAMBERT 


(WvisIt ROSES OF YESTERDAY. 
Zones 7-9, 14-17: Roses of Yesterday 
and Today, which started in the 1930s 
and closed two years ago, is back 
in business as Roses of Yesterday. You 
can order roses on its Web site (www. 
rosesofyesterday.com), by phone 
(831/728-1901), or by visiting the com- 
pany at 803 Brown’s Valley Rd., Corral- 





NORMAN A, PLATE (2) 


sources; they prefer indirect or filtered light—not direct sun—and cool 
room temperatures (60° to 70° during the day, 60° to 65° at night). In mild 
climates, plants can be displayed in a sheltered area outdoors where the 


| temperature won’t go below 55°. 


. Don’t overwater. When the top of the soil is just dry to touch, water plants 
in the sink and let them drain. Don’t let plants stand in water-filled saucers. 
And don’t mist plants or you’ll encourage botrytis (a fungus). 
Don’t pick off faded bracts and leaves; let them fall, then dispose of them. 


bNe BEC EM BIER 





itos (between Santa Cruz and Wat- 
sonville). Hours are 9 to 4 daily. 


(VW MAKE A LIVING ARRANGEMENT. 
Zones 7-9, 14-17: Most nurseries 
have a good supply of 4-inch pots of 
color to cluster in large containers. 
Choose azaleas, calendula, Christmas 
cactus, cineraria, cyclamen, English 
primroses, fairy primroses, kalanchoe, 
pansies, Primula obconica, and snap- 
dragons. Protect Christmas cactus and 
kalanchoe from frost. 





MAINTENANCE 

[VW FEED ANNUALS. Zones 7-9, 14-17: 
Even though the weather is cooler and 
foliage growth has slowed, annuals 
need nutrients for root development. 
Feed every two weeks with fish emul- 
sion or once a month with a commer- 
cial fertilizer that’s higher in nitrogen 
than the emulsion. 





(WkEEP CUT CHRISTMAS TREES 
FRESH. Look for trees that are stored in 
water at the Christmas tree lot. To pro- 
long the tree’s freshness after you bring 
it home, saw an inch off the bottom of 
the trunk, then temporarily store the 
tree in a bucket of water in a shady area 
outdoors. Before setting the tree in a 
stand, saw another inch off the trunk’s 
bottom. Use a stand that holds water 
and keep the reservoir full. 





[WwATCH FOR COLD WEATHER. 
Zones 7-9, 14-17: You never know 
when the first freeze of the season will 
hit. Keep an eye on the weather report. 
If cold weather is predicted, move ten- 
der container plants under eaves and 
suspend covers over plants in the 
ground using four tall stakes (don’t al- 
low the cover to touch the leaves). Re- 
move in the morning. 
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The spirit of Yuletides past is alive 
in California’s Mother Lode 


EVADA CITY AT SUNSET. The white balconies above Broad Street glow in 
tones of amber. Evergreen boughs and red ribbons hang from the gas 
streetlamps, even dangle from the bridles of dappled gray Percherons. 
The horses are pulling an open carriage up Broad, puffing like locomo- 
tives as they climb the hill toward a steepled church, its frame outlined 
in tiny white lights. In the chilly shadows, the royal blue carriage is an el- 
egant emissary from the Victorian age; its driver, wearing black top hat 
and tails and a white silk scarf, is draped in dignity. 

If this sounds like a scene right out of a Currier & Ives Christmas print, 
well, that’s the idea. Wind your way along State Highway 49 in the Sierra 
Seal? Cac eeee Nevada foothills and you'll find that California’s Gold Country 


towns provide the perfect backdrop for a retro Christmas, with 


PHOTOGRAPHS BY cng “eh ; 
their tidy Victorian homes and knack for celebrating the holi- 


ERRENCE McCARTHY 
days in grand old-fashioned style. Drop in on almost any 
cvent—from a Victorian Christmas in Nevada City, to Grass Valley’s Cor- 


nish Christmas complete with choirs, to a miners’ Christmas in Colum- 


bia—-and you can easily feel as if you’ve slipped back into the 1800s. 

He id in mountain mine towns all over the West (see page 73), 
you can shake off your urban ennui and rediscover the holiday spirit. 
The scent of pine mingles with the tang of roasting chestnuts and hot 
cider, the air is clear and cold, and the stars hang a little closer. This is 


the perfect yeur to visit the Gold Country, with celebrations pumped up 
to commemorate the 150th anniversary of the biggest gold rush America 


has ever known. 
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Nevada City’s © 
rere Omi i ae : 
entertainers, 
vendors, and 
visitors during 

the holidays. 
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Historic Holic 


Nevada City 


A VICTORIAN CHRISTMAS 
Nevada City began life in the 1850s as a 


muddy tent city north of the main 
Mother Lode, that band of gold-bearing 
quartz that stretched all the way from 
Auburn to Melones. Then, it was a 
roughneck town. But today, Nevada 
City is a perfect lady, wearing her past 
gracefully, from the flickering gas lamps 
lining downtown’s Broad Street to a 
host of dainty Italianate Victorian 
homes along narrow streets that clam- 
ber up the hillsides. Extensive hydraulic 
mining for gold took place north of 
here and helped establish the town, but 
the more lucrative hard-rock gold min- 
its legacy in the architecture 
well-paid mine managers built 
rate homes here. 
n has a real spirit,” 

in and city council men 

ttrell. “And you can ¢ 
the 1800s here if yo 
’ You can get a gooc 
Ss past by stopping in 


d Firehouse Number 






1, now a museum with some fascinat- 
ing relics—including an altar from a 
Chinese joss house. But like any hill 
town, Nevada City reveals herself best 
to those willing to walk the twisting 
backstreets. Don’t miss Commercial 
Street, which retains several low brick 
buildings from the old Chinese quar- 
ter, or Spring Street, with its handsome 
Miners Foundry, now a lively cultural 
center. The connection to the past is 
enhanced when you stay in any of sev- 
eral bed-and-breakfast inns housed in 
Victorian homes. 

“Nevada City is truly the best pre- 
served 19th-cen- 





mas event takes over the town. T!) bine 
main streets are closed to auto traf fy, 
the gas lamps are lit, and costum(j ,, 
entertainers and vendors bustle aroui 
colorful booths. into 


Strolling up Broad Street, you mig}, 





Mather tote “YOU can get close to the 1800 
claims Cottrell. P 8 ro 
it was the firs WEE if you have a mind to.” |, 
wn in the a 


\d Country to save such a large in- 
itory of 19th-century buildings.” And 
value of what was saved is easiest to 

when the annual Victorian Christ- 


meet a man wearing a Victorian froi | 
coat playing “Greensleeves” on tli}, 
hammered dulcimer (and selling tapes}, 
Or perhaps a kilted gent with wailit) 





spipes. Visitors can purchase every- 
g from hot cider and roasted chest- 
s to gold jewelry and handmade 
along the street. The shopkeepers 
into the spirit, too. 
‘Picture this,” Cottrell says. “It’s 
ristmas of 1858. You’d walk past 
iny of these same brick buildings. The 
n had a gasworks and foundry, so 
> gas lamps shone then as they do 
ight. A row of carriages would have 
en parked in front of the National 
‘tel while you had Christmas dinner 
ide.” On any night during Victorian 
istmas, not only can you picture it, 
can practically relive it. 





Te ATIC 


A CORNISH CHRISTMAS 

Four nights a year, downtown Grass Val- 
ley closes off the main streets to cele- 
brate a Cornish Christmas. Vendors line 
the nighttime streets, and shops stay 
open late. The savory smell of warm 
Cornish pasties (meat-filled pastries) 
mixes with the tang of hot cider. And 
the voices of a Cornish choir peal like 
bells in the cold night air. 

Grass Valley lacks the dainty beauty of 
neighboring Nevada City. It does have a 
but 
they’re generally smaller and less ele- 


rich store of Victorian homes, 


gant than ones to the north; its chain 
restaurants and fast-food outlets don’t 


FAR LEFT: Christmas spirit is 
only one of the many varieties 
available at Nevada City’s 
Stonehouse Brewery. 

LEFT: The Tommyknocker 
Cloggers step lively in the 
Cornish bastion of Grass Valley. 


evoke nostalgia. The town more 
than makes up for its contempo- 
rary “shortcomings” in its rich her- 
itage, however. 

While the mine managers built 
their homes on Nevada City’s hills, 
many blue-collar miners made 
Grass Valley home. Originally from 
Cornwall, where they had learned 
hard-rock mining while digging for 
tin, they were given the nickname 
“Cousin Jack.” 

The city’s downtown core, 
along Mill and Main streets, has a 
homey charm, with a mixture of 
building periods and styles. At the 
stately brick Holbrooke Hotel, you 
can lay your head where luminar- 
ies like Mark Twain and President 
Ulysses S. Grant stayed. The Grass 
Valley Museum, a restored 1865 
orphanage and convent, gives you 
a slice of early Gold Rush life. 
Worth a stop, the replica of Lola Mon- 
tez’s house, at Mill and Walsh streets, is 
the area visitor center. (For more on 
Lola, see Points West, page 42.) 

At the nearby Empire Mine State His- 
toric Park, once one of the richest gold 
mines in the West, you’ll see the best 
displays in the region explaining hard- 
rock mining (kids love going down into 
the mine shaft to check out the mon- 
strous equipment). Docents in period 
dress take you through Bourn Cottage, 
the grand former home of the mine 
owners. As with the town itself, you’ll 
find the Bourn all decked out for a turn- 
of-the-century Christmas. 
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folumbia 


INERS’ CHRISTMAS 
re’s a good reason that Columbia 
like a stage set for a western 
ie. ‘It has been. Parts of High Noon 
e filmed here, along with many tele- 
on shows. In fact, it has so many of 
classic elements of an Old West 
m—wood sidewalks, a brick Wells 
go office with big iron doors, sa- 
ns, a livery stable with blacksmith 
King away—that it would feel 
pny if it weren't so real. 
olumbia has retained its authentic- 
ough its designation as a state his- 
c park. The 270-acre site (closed to 
o traffic during the day) encom- 
ses a good portion of the once-thriv- 
mine town, including fancy hotels, a 
. penter’s shop, and newspaper Office. 
here are several ways to celebrate 
old-time Christmas here: enjoy a Vic- 
ian feast at the City Hotel, watch a 
Posadas procession, or greet Santa 
e arrives by stagecoach. 
Take a docent-led evening tour and 
‘§ill feel like you’ve just stepped into 








FT: The Victorian Christmas Feast is a 
to history and includes a skit and a 
eption in the parlor. ABOVE: Nelsons’ 
indy Kitchen in Columbia makes 
dy canes the old-fashioned way. 
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the 1850s. Docent Joy Stewart wears an 
ice blue Victorian ball gown and gets into 
character as Octavia Brown, an unassum- 
ing yet opinionated banker’s wife. “I’ve 
lived in Columbia from 1852 to 1862 and 
watched it quiet down in the past 
decade. Now, gold is scarce and the city 
has shrunk,” she says. “The town is not 
what it was in its heyday,” she adds with a 
sigh as she leads visitors onto the street. 

She walks the group through Colum- 
bia of 1862, stopping by various build- 
ings where scenes are staged. Inside 
tidy Eagle Cottage, by the dim glow of 
an oil lamp, a family decorates its tree, 
clipping candles on the branches, 
stringing popcorn, and making tiny 
straw ornaments. 

A robbery occurs at the Wells Fargo 
office, much gunfire ensuing. At the Liv- 
ery Stable, a screechy recruiter from the 
Union Copper Mine lures miners with 
promises of good wages and hot meals. 

Inside the Jack Douglass Saloon, 
lounging against the long mahogany bar, 
a flirty barmaid crooks her index finger 
at a fellow and coos, “You haven’t seen 
the elephant till you’ve spent the night 
with one of Madam Arabella’s girls.” Oc- 
tavia Brown gasps in shock, mutters 
“Floozies!”—and all the visitors laugh. 

It’s the ultimate holiday escape, to a 
19th-century pace and frame of mind. 
And just another Christmas in the Gold 
Country. 


TRAVEL PLANNER 


Nuggets in the 
Gold Country 


HOLIDAY EVENTS, HOTSPOTS 
NEVADA CITY 

Victorian Christmas. Go early 
and beat the crowds. 6-9 pm. 
December 9, 16, 23; 1-5 
December 20; (530) 265-2692. 


GRASS VALLEY 

Cornish Christmas. It’s the 
1880s on Mill and W. Main 
streets. 5-9 November 27, 
December 4, 11, 18; (530) 
272-8315. 

Empire Mine State Historic Park. 
Holiday open house 11-4 
November 27-28. 10791 

E. Empire St.; (630) 273-8522. 


COLUMBIA 
Columbia State Historic Park. 
Follow the scent of peppermint 
and cloves to the Nelsons’ Co- 
lumbia Candy Kitchen, where 
the family has been making 
candy canes and wreaths by 
hand since 1922—it’s tricky, hot, 
and fascinating work. At the J. C. 
Miller Carpenter & Joiner shop, 
the Millers craft 1850s-style 
wood toys. Poke into the 
William Cavalier Museum (at 
State and Main streets) for an 
overview of life in Columbia. 9-5 
daily. Free; (209) 532-3184. 
Victorian Christmas Feast. Carol- 
ers, a skit, a sumptuous four- 
course menu, and a champagne 
reception in the parlor. City Ho- 
tel in Columbia SHP. Tue-Fri and 
Sun, December 1-20; books up 
well ahead. $65; (209) 532-1479. 
Lamplight tours. Reservations re- 
quired. Columbia SHP From 
6:30 pm. December 4-5, 11-12. 
$20; (209) 533-1714. 

Miners’ Christmas. A reenact- 
ment of the holidays during the 
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1850s, with shopkeepers in 


period dress and Santa arriv- 
ing by stagecoach. Columbia 
SHP. 11 A.M.—3 pM. December 
5-6, 12-13; (209) 536-1672. 
Las Posadas. A Nativity 
pageant parade and candle- 
light procession down 
Main Street. Columbia 
SHP. 5 pm. December 13; 
209) 536-1672. 


COLOMA 
Marshall Gold Discovery St: 


ifeé 
Historic Park. A replica of Sut- 


ter’s mill (where the first find 


was made), with a fine smal! 
museum that explains the 


mining process in brief. Als: 
Sn 
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ABOVE: Exploring 
Nevada City’s 
Broad Street 
makes for a fun 
day of recreational 
browsing. 

LEFT: Young 
flutists perform 
street music in 


Grass Valley. 


hiking trails and regular inter- 
pretive Dae aa $5 per ve- 
hicle; (530) 622-3470. 
Christmas in Coloma. Living 
history reenactments, pan- 
ning demonstrations, and 
arts and crafts booths. Mar- 
shall Gold Discovery SHP. 
10-4 December 13. $5 per 
vehicle; (530) 622-3470. 


FESTIVE INNS 

The inns in the Gold Coun- 
try book up fast, especially 
for weekend festivals; for 
lodging referrals for Grass 
Valley and Nevada City, call 
(800) 250-5808 or (530) 
t77-6634. If you just want to 





peek at decorations, take the 
Candlelight Christmas Tour 
of bed-and-breakfasts in 
Grass Valley or in Nevada 
City; for dates and prices, 
call (800) 250-5808. 


NEVADA CITY 
Deer Creek Inn. An 1860 
Queen Anne with Waverly 
print wallpaper, claw-foot 
tubs, canopy beds, and a 
bright, unfussy look. Within 
walking distance of down- 
town shops and cafes. From 
$115. 116 Nevada St.; (530) 
265-0363 or (800) 655-0363. 
Grandmere’s Bed and 
Breakfast Inn. This three- 
story colonial revival man- 
sion, built in 1856, features 
swags and boughs draped 
from columns and a big tree 
in the parlor. Rooms are 
spacious, with handmade 
puff quilts and Charles 
Wysocki prints on the walls. 
From $110. 449 Broad St.; 
(530) 205-4660. 

Northern Queen Inn. Family- 
friendly, quiet, and spacious. 
From $66. 400 Railroad 
Ave.; (530) 205-5824. 


GRASS VALLEY 
Holbrooke Hotel. The Hol- 
brooke has history and 
staying power: built in 1851, 
burned in 1857, rebuilt, then 
renovated in the 1980s. It’s 
stuffed with antiques and lo- 
cal artifacts. From $70. 212 
W. Main St.; (800) 933-7077 
or (530) 273-1353. 

Murphy’s Inn. Friendly yet 
elegant, with floral wallpa- 
per and lace curtains, as well 
as a fireplace, telephone, 
and TV in each room. Down- 
town shops are just a few 
blocks away. From $100. 318 























Neal St.; (530) 273-6873 Mls 
(800) 895-2488. | a 
Biss 
COLUMBIA/SONORA ic 31 
City Hotel. The local lang ;) ; 
mark has balcony rooms, 
spacious parlor with a gai 
table, and a first-class rest} 
rant and bar downstairs. 
From $85. Columbia SHE clon 
(209) 532-1479 or (800) fo 
532-1479. mins ( 
Fallon Hotel. Lots of shin, 
faux oak, 1890s decor—a 
unfortunately, 1890s sour 
proofing. A restful place, 
once things quiet down; < 
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DY VALLEY 


at the City Hotel, all room§, 2 Fi 
have half-baths in rooms, | Fito t 
with showers down the hi id ur 


From $60. Columbia SHP. 
(209) 532-1470. 
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DINING AND SHOPPING 
NEVADA CITY 

Dining. Posh Nosh is a loc 
favorite for sandwiches an 
microbrews. 318 Broad St.4..._ 
(530) 265-6064. Stonehou, bit 
Brewery has a classic pub | Re 
menu in a restored 130-ye}.,._ 
old stone brewery by the Whe 21 
creek. 107 Sacramento St.; M27 
(530) 265-3960. Cirino’s is, 


min 
landmark, with traditional | 


Italian dishes (seafood, pas ; 9 
veal) done well. 309 Broag| br 
(530) 265-2240. 
Shopping. Dig this gold—}, i 
jewelers at Utopian Stone i) 27 
specialize in gold quartz a}. 
unique designs. 301 Broa is 
(530) 265-6209. In the old}. . 
Chinese quarter, Golden P it 
Flower Trading Company } 
and Museum sells silks fro}, 
China, while photos and e| I, 
hibits tell the story of Asiat) 
in the Gold Country. 313 | 
Commercial St.; (530) 265). 
6686. If Merlin the Magicia|}, 


we 
Brest 
WON, a 
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e dolls, the charming 
slewood Forest Gallery 
hat his shop would 
like. 311 Commer- 
(530) 478-1223. 
da City Carriage Com- 
y offers an enjoyable 
atown tour ($20 for 
any as four people) or 
our-long grand tour 
)) to see the town’s 
stmas decorations. 
‘® aboard in front of 
National Hotel; (530) 
8778. 


'g. Find an excuse to 
D into the Apple Fare 
d lunchtime and 

ple their homemade 

5. 121 Neal St.; (530) 
2555. Arletta’s Dining 
ym employs former 

Bs restaurant chef Peter 

<son, and features a 

sine he calls “American 
ics”—roasted pork 

1 with bourbon apple 
er, lamb sirloin with 

ic—black olive 

‘Bce. 212 W. Main St; 

0) 273-1353. 

opping. If you’re into 
ines and collectibles 
h as those produced 

*Department 56, 

pthill Mercantile is your 

d of shop. 121 Mill St.; 
0) 273-8304. Don’t 

ss Foothill Flowers, a 

ass Valley landmark 

t’s decorated to the 

, with two floors of de- 

ner Christmas trees, 

il eaths, and floral 

gements. 102 W. 

Mzin; (530) 273-2296. 


MBIA/JAMESTOWN/SONORA 
ning. In Columbia, the 


City Hotel puts a California 
spin on French cuisine, 
complemented by an im- 
pressive wine list. The 
restaurant is also a training 
facility, staffed in part by 
students of the Columbia 
College hospitality pro- 
gram; (209) 552-1479. In 
Jamestown, the Willow 
Steakhouse and Saloon 
has consistently good 
sautéed dishes, prime rib, 
and peppercorn steak (and 
ask about the resident 
ghost). Main and Willow 
streets; (209) 984-3998. 
Shopping. Both 
Jamestown and Sonora 
have a mother lode of an- 
tiques stores—too many 
to list here. In Jamestown, 
pick up your gold-panning 


“supplies (or maybe a small 


nugget) at Gold Prospect- 
ing Expeditions, 18170 
Main; (209) 984-4653. In 
Sonora, Sassafras offers 
contemporary, offbeat art, 
toys, and jewelry ina 
142-year-old building. 

87 S. Washington St; 
(209) 532-7892. 
Dorothea’s Christmas has 
ornaments, decorations, 
and collectibles like Boyds 
Bears. 132 N. Washington; 
(209) 533-4198. 


RESOURCES 

For Grass Valley/Nevada 
travel info, call the cham- 
ber of commerce; (530) 
273-4667. For the Colum- 
bia/ Jamestown/Sonora 
area, call Tuolumne County 
Visitors Bureau; (209) 533- 
4420. For the Coloma area, 
call the El Dorado County 
Chamber of Commerce; 
(530) 621-5885. 





JIMMY HOLDER 
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Christmas gold around the West 


hen California’s fairly accessible placer claims 

played out, miners chased dreams of gold (and 

later, silver and copper) back and forth across the 

spine of America. Over the next half-century, mine 

towns sprang up from Arizona to Alaska. So you 
don’t have to be in California to enjoy Christmas in gold country. 
Check out the holiday events in these charming old towns. 


SOUTHWEST \ 
In Bisbee, Arizona, where copper was king, _ 
mining’s glory days are celebrated with a 
Main Street festival of lights (including a 
chorus and community sing) 
November 27 and a tour of = 
historic homes November . 
28-29; (620) 432-5427, In 
Prescott, Arizona, $80 mil- 
lion in gold, silver, and copper 
poured out of the mines, and 
rows of handsome Victorians z 
sprang up. Check out the 
lighted houses on Mount 
Vernon Street and, on De- 
cember 5, the holiday 
parade and courthouse 
lighting; (620) 445-2000. 


iy 
. 


MOUNTAINS 
Just west of Denver, the silver town of Georgetown, 
Colorado, boasts storybook Victorian homes loaded with gingerbread. 
It's the perfect setting for an old-fashioned Christmas Market (folk 
singers, old St. Nick, food and craft booths), held the first two weekends 
in December; (303) 569-2888. In Deer Lodge, Montana, the state’s first 
gold discovery was made in 1852, and the owners of the Grant-Kohrs 
Ranch got rich selling beef to the miners—celebrate at this national his- 
toric site with a Victorian Christmas December 6; (406) 846-3388, 

The Comstock Mine gained fame for its silver ore, but it actually pro- 
duced greater riches in gold (roughly $3-billion worth—at today’s 
prices). Touristy but fun, Virginia City, Nevada, gets all gussied up by 
December 1, and thereafter you might bump into strolling carolers on 
the weekends. Christmas on the Comstock is December 5, with a pa- 
rade, tree lighting, and fireworks; (702) 847-7500. 

In the 1800s, silver was mined in Park City, Utah; now skiers’ business 
keeps the historic district alive. On December 9, Christmas in the Park 
harks back to the mining days with an old-fashioned tree-lighting cere- 
mony and caroling. For a real miner’s experience, stop by the Park City 
Silver Mine Adventure and go into its. 2,800-foot shaft; (435) 649-6100. 


NORTHWEST 

Jacksonville, Oregon, holds a Victorian Christmas celebration every 
weekend in December until Christmas. Festivities run the gamut from a 
tour of Victorian homes and a parade to caroling and wagon rides; (5417) 
899-8118. @ 
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capability. More contr 


[o follow a trail with more 


Ve ended up setting the pace 
for an entire industry senting the all-new 1999 
Jeep, Grand Cherokee Limited 


Once again the sport 
utility world is challenged ‘Dp up. 

exclusive new avaii: huadra-Drive™ blazes 
n performance. C< ing Vari-Lok™ axles 
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est-in-class stopping ability, next generation Jeep 
ags, and remote alarm set and door locks make 
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BY LINDA LAU ANUSASANANAN 


HESE DAYS, THE HILLS OF CALIFORNIA'S GOLD COUNTRY are yielding a treasure of good eat- 
ing. The fertile soil nourishes foods from wine grapes to ranch-raised beef and, most 
important, good cooks who know how to use them. To reap the spirit of the Gold 
Country season, we tagged along with two families who celebrate the holidays with 
easy-to-prepare party meals. The Easton clan of Fiddletown traditionally cuts a Christ- 
mas tree and finishes the ceremony by enjoying a warming picnic that might suit one 
of your family outings. If indoors is more your style, try the handsome dinner that 
Jenny Burnsworth of Arnold serves for Christmas or New Year’s Day. These tradition- 


filled parties can bring a golden glow to your own celebrations. 


INDOOR MOTHER | 


Above, the Burnsworth ts 
the holidays. At right, Jen 
Burnsworth and granddaug! 
Victoria share a few secrets 

plates laden with slices of be 
tenderloin stuffed with fresh he 
rosemary potato fans, and lemor 


green beans. 
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JTDOOR TREE-CUTTING PICNIC: Bill Easton and Jane O’Riordan’s family 
tthers at the tailgate of his venerable ’49 Chevy pickup for mugs of hot 
imemade soup, ham and cheese sandwiches, and varietals from their Terre 
Puge Winery. When the meal is done, the felled tree is loaded aboard for 


5 trip home. 
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1 the woods 


The countdown to Christmas begins 


aie 


with tree-cutting and hot soup 


t wouldn’t be Christmas for the Easton family without a trek to Farnbam Ridge 
Tree Farm. The first weekend in December, three generations of Eastons can- 
vass the acreage, looking for the perfect white fir. After the tree is cut, Bill Eas- 


ton’s wife, Jane O’Riordan, unpacks sandwiches while he uncorks the wine. The 
heart of the menu is a warming soup transported in a widemouthed thermos. Only 
when the picnic is eaten, the tree loaded, and the family on the road is the season 
officially ushered in. 
Throughout the West, tree-cutting expeditions are a rediscovered tradition. And 
a soup picnic like the Eastons’ fits in well. Three choices follow, adapted from 
O’Riordan’s Rhdne Appét foyon Hill Press, Woodside, CA, 1998; $17.95). 
l pop, pyttipsy,. Ce 
PIECO-CUECELY LACIUML 
Cr 
Soup of choice: Soupe 2u P Butternut Squash Soup with Sage; Lamb, Sausage, 
ind Bean Soup e Ham and Her! Cheese Sandwiches « Apples and Christmas 
Cookies ¢ Terre Rouge lel, Barbera, and Syrah e Cider and Hot Chocolate 
78 SUNSET 


Soupe au Pistou fe 
PREP AND COOK TIME: About 1% hout ” 
NOTES: Soup can be made up to 2 day“ 
ahead. Reheat, covered, over high he}, « 
Transport in a thermos or a tightly cc 
ered container in an insulated che} 
Carry pistou in a separate covered jar), 
MAKES: 12 to 14 servings | 


i [oo 








32 quarts vegetable or fat- skimmed), 
chicken broth 





mo iC! 
PVC 


1 pound butternut or Hubbard 
squash 
2 carrots (6 oz. total), peeled 


1 red thin-skinned potato (5 02.) ) 
scrubbed pa 


stalks celery ('” lb. total), rinsecfis:) 
fe R 


QW 


onion ('% lb.), peeled and chopp}.. 


QD — 


cloves garlic, minced Mics, 4 
} 


/2 pound zucchini, ends trimmed I, ig 


1 red bell pepper (” lb.), rinsed, } si 
stemmed, and seeded it 


2 tablespoons chopped fresh basi} po 
leaves or 1 teaspoon dried basil | 

5 cans (15 oz. each) cannellini 

(white) beans, rinsed and drainé 


Pistou (recipe follows) 


Salt and pepper 


4 


1. In an 8- to 10-quart pan over hij 
heat, bring broth to a boil. 

2. Meanwhile, cut skin from buttern§ 
squash. Cut squash, carrots, potato, ai 
celery into ’2-inch cubes. | 
3. Add butternut squash, carrots, potaljyy 
celery, onion, and garlic to boil 
broth. Cover, return to a boil, thi 
reduce heat and simmer 10 minutes. 
4. Meanwhile, cut zucchini and red b 
pepper into '-inch cubes. 
5. Add zucchini, bell pepper, basil, al 
beans to broth. Cover and return te} { 
boil over high heat. Reduce heat aigy 
simmer until all vegetables are tend 
when pierced, about 20 minutes longi 
6. Stir “4 cup pistou into soup, thi 
ladle soup into bowls or mugs. Add s§ 
and pepper and more pistou to taste. 
Per serving: 211 cal., 18% (39 cal.) from fat; 
10 g protein; 4.3 g fat (0.6 g sat.); 34g carb 
(8 g fiber); 303 mg sodium; 0.9 mg chol. — 


















Pistou | 


PREP TIME: About 5 minutes 
notes: If making pistou up to 1d 
ahead, cover and chill. Serve cool or 
room temperature. Top may darken 
pistou stands; just stir to blend. 


MAKES: 1 cup 


5 cloves garlic, peeled 

2 cups fresh basil leaves 

3 cup olive oil 

3 cup grated parmesan cheese 


a food processor or blender, purée 

lic, basil, and oil. Add cheese and 
1 until blended, scraping container 

2s often. Pour into a bowl. 

ablespoon: 104 cal., 87% (90 cal.) from 

2.1 g protein; 10 g fat (2 g sat.); 1 g carbo 
g fiber); 77 mg sodium; 3.2 mg chol. 


Butternut Squash 
Soup with Sage 
P AND COOK TIME: About 1 hour 
ES: Soup can be made up to 2 days 
ad. Reheat, covered, over low heat, 
ing occasionally. 
ES: 4 or 5 servings 
to 3 cups vegetable or fat- 
skimmed chicken broth 
1 cup apple juice or cider 
pounds butternut squash 


S OF CHUNKY Soupe au Pistou and ham sandwiches reward tree-cutters. 





lL onion (6 0z.), peeled and 
chopped 

6 fresh sage leaves (about 
3 in. long) 


Créme fraiche or sour cream 


About 2 tablespoons minced 
fresh sage leaves 
Salt 


1. In a 3- to 4-quart pan over high heat, 
bring 2 cups broth and juice to a boil. 


2. Meanwhile, peel squash, seed, and cut 
into 1-inch chunks (you need 7 to 8 cups). 


3. Add squash, onion, and whole sage 
leaves to pan, cover, and return to a 
boil. Reduce heat and simmer until 
squash is very tender when pierced, 
about 30 minutes. 


4. With a slotted spoon, transfer about 
half the vegetables to a food processor or 
blender. Whirl to smoothly purée, adding 
just enough broth to facilitate. Pour 
purée into a bowl and repeat to purée 
remaining vegetables. 


5. Return puréed vegetables to broth in 
pan. If soup is thicker than you like, 





HEATHER MONAHAN (2) 


thin with more broth. Stir over medium 
heat until soup is hot. 


6. Ladle into mugs. Add creme fraiche, 
sage, and salt to taste. 

Per serving: 153 cal., 2.9% (4.5 cal.) from fat; 
3 g protein; 0.5 g fat (0.1 g sat.); 38 g carbo 
(4.7 g fiber); 40 mg sodium; 0 mg:chol. 


Lamb, Sausage, and Bean Soup 


PREP AND COOK TIME: About 2 hours 
NOTES: You can make soup up to 2 days 
ahead. Offer toasted coarse bread 
crumbs or coarsely crushed croutons 
to sprinkle onto each serving. 
MAKES: 8 servings 

12 pounds boned, fat-trimmed 
lamb shoulder 


V4 teaspoon dried thyme 


6 cups fat-skimmed chicken broth 
2 dried bay leaves 

1 head garlic (2 0z.) 

1 can (14 oz.) diced tomatoes 


pound andouille or kielbasa (Polish) 
sausages, sliced 4 inch thick 


4 cans (15 oz. each) small white 
beans, rinsed and drained 


Salt and pepper 
1. Cut lamb into 1-inch chunks. 


2. Ina 5- to 6-quart pan, combine lamb, 
thyme, and 1 cup water. Cover and 
bring to a boil over high heat. Reduce 
heat and simmer for 20 minutes. 


3. Uncover and boil over high heat, 
stirring often, until a brown film forms 
on pan bottom, about 15 minutes. Add 
’s cup broth and stir to loosen browned 
bits, then stir often until lamb is lightly 
browned, about 4 minutes. 


4. Add remaining broth and bay leaves; 
bring to a boil. 


5. Cut “4 of the top off the garlic head. 
Add garlic head to broth. Cover, reduce 
heat, and simmer until lamb is tender 
when pierced, about 1 hour. 


6. With a slotted spoon, lift out garlic 
and set aside. To pan, add tomatoes 
(including juice), sausages, and beans. 


7. Squeeze garlic cloves from the head 
and add cloves to soup. Reduce heat, 
cover, and simmer to blend flavors, 
about 5 minutes, stirring occasionally. 


8. If soup is thicker than you like, thin 
with a little water and simmer 2 to 3 
more minutes to blend flavors. Ladle 
into bowls or mugs and add salt and 
pepper to taste. 


Per serving: 371 cal., 39% (144 cal.) from fat; 
31 g protein; 16 g fat (5.5 g sat.); 26 g carbo 
(6.3 g fiber); 869 mg sodium; 78 mg chol. 
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BEEF FOR Christmas dinner le 
is Jenny Burnsworth’s to 
traditional choice. This year 
it’s tenderloin. 
Brey 
AM) 


eople eat with their eyes. If it looks good, they'll try it,” says caterer Jenr| 
Burnsworth. But her choice of beautifully presented foods is not based on aj} 


» pearance alone; taste figures into the calculation, as does savvy use of time: he! | 
cooking has to fit around a full-time teaching job. ; 
Burnsworth’s food philosophy comes together in this sumptuous, stylish menu sh}, 
serves her family and friends. Many ingredients—cranberries, roast beef, and potatoes- r 
resonate with tradition, but there’s a delicious freshness to these versions: this is not you) 
standard fruitcake, for instance. Best of all, the meal is easy enough for a new cook ¢| 
manage comfortably. (Continued on page 85| 





















Cranberry-Wine Aperitif 


Time: About 15 minutes 


es: Make at least 1 week ahead; fla- 
and color intensify with 3 to 4 
* storage. 

Es: 7 cups; 8 servings 

cups cranberries, fresh or thawed 
frozen 

tablespoons finely shredded 
orange peel 

cups sugar 

bottles (750 ml. each) Chardonnay 
ort cranberries and discard soft or 
yed fruit. Rinse berries and put in a 
o 3-quart glass jar, crock, or bowl. 
peel, sugar, and wine; mix well. 
over and chill at least 1 week or up 
a month; stir several times. Pour 
ritif through a fine strainer into a 
her, or return to jar. Serve cold. 


erve cranberry—orange peel mixture 
ess up muffins and pancakes. 


serving: 328 cal., 0% (0 cal.) from fat; 
g protein; 0 g fat; 53 g carbo (0 g fiber); 
g sodium; 0 mg chol. 


Belgian Endive with Crab 


P TIME: About 15 minutes 


Es: Up to 1 day ahead, assemble ap- 
izers, cover, and chill. 


KES: 32 pieces; 8 appetizer servings 
package (8 oz.) cream cheese 
tablespoons minced green onions 
tablespoon lemon juice 


tablespoon white wine 
Worcestershire 


teaspoon white pepper 
pound shelled cooked crab 


red or white Belgian endive 
leaves (from about 1% to 1% lb. 
total), rinsed and crisped 


Mix cheese with 1 tablespoon 
ions, lemon juice, Worcestershire, 
d pepper. Add crab and stir to mix. 


Mound 2 teaspoons crab filling at 





DINNER BEGINS with crab appetizers 


and cranberry aperitifs. 


stem end of each endive leaf. Garnish 
with remaining green onions. Set 
leaves, filling side up, on a platter. 


Per serving: 127 cal., 71% (90 cal.) from fat; 
5.7 g protein; 10 g fat (6.3 g sat.); 3.6 g carbo 
(1.6 g fiber); 145 mg sodium; 45 mg chol. 


From-Scratch Shrimp Bisque 


PREP AND COOK TIME: About 1/4 hours 


NOTES: Up to 1 day ahead, make soup, 
cool, cover, and chill. To reheat, stir of- 
ten over medium heat. Set aside 8 
cooked shrimp for garnish. 


MAKES: 8 servings 
12 pounds (31 to 35 per lb.) shrimp 


About 5 cups fat-skimmed 
chicken broth 


1 onion (‘2 lb.), quartered 


4 stalks celery (*% Ib. total), 
cut into chunks 


1 carrot (3 oz.), peeled and 
cut into chunks 


2 dried bay leaves 
1 tablespoon white peppercorns 


6 tablespoons butter or margarine 


Holiday Dinner 
berry-Wine Aperitif « Belgian Endive with Crab ¢ From-Scratch Shrimp Bisque 
1997 Milliaire Chardonnay « Butter Lettuce Salad with Balsamic Vinaigrette 
sef Tenderloin with Fresh Herbs * Rosemary Potato Fans « Lemony Green Beans 
1994 Milliaire Cabernet Sauvignon « St. Nicholas Dried-Fruit Cake 
Vanilla Ice Cream with Rum-soaked Raisins 


CATHERINE LEDNER (2) 


4 cloves garlic, pressed or minced 
72 cup all-purpose flour 
3 cups half-and-half (light cream) 
Salt and pepper 
Dill sprigs 


1. Shell and devein shrimp; save shells. 
Rinse shrimp. Cut into '/2-inch pieces. 
2.In a 5- to 6-quart pan, combine 
shrimp shells, 5 cups broth, onion, 
celery, carrot, bay leaves, and white 
peppercorns. Bring to a boil over high 
heat, cover, and simmer for 30 minutes. 
Pour broth through a strainer into a 2- 
quart glass measure or bowl. If needed, 
add more broth to make 5 cups. 


3. Melt butter in same pan _ over 
medium heat. Add garlic and stir just 
until limp, 1 to 2 minutes. Stir in flour. 


4. Off the heat, whisk broth and half- 
and-half into flour mixture. Stir over 
medium-high heat until boiling, then 
boil for about 2 minutes. Add shrimp 
and stir until pink, about 1 minute. 

5. Add salt and pepper to taste. Ladle 
into bowls; garnish with dill and shrimp. 
Per serving: 342 cal., 55% (189 cal.) from fat; 
20 g protein; 21 g fat (13 g sat.); 18 g carbo 
(1.7 g fiber); 335 mg sodium; 164 mg chol. 





AT THE TABLE, creamy shrimp bisque 


is the first offering. 
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CATHERINE LEDNER (3) 
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BETTER LETIUCE 


salad has homemade 
croutons. 


<p 
Dee... 





Butter Lettuce Salad with 
Balsamic Vinaigrette 


PREP AND COOK TIME: About 25 minutes 


NOTES: Up to 1 day ahead, make crou- 


tons 


, cool, wrap airtight, and hold at 


room temperature. Cook bacon, wrap, 
and chill. Wrap lettuce pieces in towels, 


seal 


in a plastic bag, and chill. Make 


dressing, cover, and chill. 


MAKES: 8 servings 


1. Cut bread into °* 
by 15-inch baking pan, mix bread with 3 
tablespoons oil, half of the garlic, and 
cheese. 


pound sourdough bread 


tablespoons plus '! 


2 cup olive oil 
cloves garlic, pressed or minced 
cup grated parmesan cheese 
pound bacon 

cup balsamic vinegar 
tablespoon red wine vinegar 


teaspoons Dijon mustard 


pounds butter lettuce, rinsed and 
crisped 


Salt and pepper 


i-inch cubes. In a 10- 


2. Bake in a 375° oven until bread is 


golden, stirring occasionally, about 20 


uinutes. Let cool. 


3. Cut bacon into 
Stir bacon often in a 


fryin 


Wwe 


t. In 


¥4-inch-wide strips. 


10- to 12-inch 
g pan over medium heat until 


crisp, 6 to 8 minutes. Lift out bacon 
with a 


slotted spoon and drain on paper 


\ food processor or blender, whirl 


lining garlic, balsamic vinegar, wine 


r, and mustard, and with motor 








running, pour in remaining '/ cup oil. 


5. Tear lettuce into bite-size pieces and 
place in a wide serving bowl. 


6. Add croutoris, bacon, and garlic 
dressing. Mix to coat greens. Add salt 
and pepper to taste. 


Per serving: 313 cal., 69% (216 eal.) from fat; 
6.9 g protein; 24 g fat (4.6 g sat.); 17 g carbo 
(1.5 g fiber); 380 mg sodium; 8.7 mg chol. 


Beef Tenderloin with 
Fresh Herbs 


PREP AND COOK TIME: About 1 hour 


Notes: Up to 4 hours ahead, prepare 
meat to roast. 


MAKES: 8 servings 


1 center-cut beef tenderloin 
(3 to 4 lb.) 


bh 


tablespoons Dijon mustard 

6 fresh basil leaves (about 4 in.) 
6 fresh sage leaves (about 3 in.) 
1 tablespoon fresh thyme leaves 
3 to 6 cloves garlic, minced 


Fresh-ground pepper 


No 


tablespoons butter or margarine, 
at room temperature 


Sage, basil, or thyme sprigs 


Salt 


1. Trim any excess fat from meat cpu! 
discard. Cut through tenderloin leng§, § «: 
wise to within 2 inch of other side. 9 
meat open like a book. _? 


t 
2. Spread meat with mustard. Lay b . 


and sage leaves on mustard. Sprin 
with thyme leaves, garlic, and peppe: 


ules 


bles 
rose 


Galt a 


3. Bring cut sides together and tie rc; 
with cotton string at about 1-ir 
intervals to secure. Coat surface of b 
with butter and sprinkle with meu 
pepper. Lay roast, cut to the side, oy do’ 
rack in a 12- by 17-inch pan. Bue) 
4. Bake in a 425° oven until a t ] abo 
mometer inserted in center of thick «i! 
part registers 130° to 135° for rare, 40 pair 
50 minutes. Let rest in a warm place #y !i) 
to 20 minutes. arack 








5. Transfer meat to a platter. Rem Bic in 
strings. Garnish with herb sprigs. SI int 


and add salt and pepper to taste. is 


Per serving: 241 cal., 52% (126 cal.) from fa@ming 
26 g protein, 14 g fat (5.9 g sat.); 0.6 g carb] motel 
(0.1 g fiber); 177 mg sodium; 86 mg chol. hier) 
Rosemary Potato Fans |“! 


PREP AND COOK TIME: About 1 hour ¥#\ 


NOTES: Potatoes can be baked in ovi®'\| 
with beef tenderloin. To make fan cu" 
set equally thick wood dowels or pefit' 
cils‘on each side of each potato Ps 
you won’t cut all the way through. Ciis:3 











pou 


® 
Hl tea 
BEEF TENDERLO} pet 
with potato fans | ™ 
and green beans. | 
i. 
Wor 





























»endicular to the dowels. 

s: 8 servings 

to 3 pounds red thin-skinned 
potatoes (2 in. wide), scrubbed 
tablespoons olive oil 
tablespoons chopped fresh 
rosemary leaves 

Salt and pepper 


fake cuts ’s inch apart across each 
to, down to 4 inch from bottom 
notes). 

a bowl or 9- by 13-inch baking 
, coat potatoes with oil and 
mary; sprinkle with salt and 
per. Place potatoes, cuts up, in pan 
n rack beside beef. 

sake in a 425° oven until potatoes 
tender when pierced, 40 to 50 
tes. 

serving: 160 cal., 30% (48 cal.) from fat; 

f protein; 5.3 g fat (0.7 g sat.); 26 g carbo 
Weg fiber); 11 mg sodium; 0 mg chol. 


Lemony Green Beans 


'P AND COOK TIME: About 25 minutes 


Es: Up to 1 day ahead, cook beans, 
, and immerse in ice water; when 


pounds green beans, ends trimmed 
tablespoons olive oil 


teaspoon finely shredded lemon 
peel 


tablespoons lemon juice 
tablespoons chopped parsley 


or 2 cloves garlic, pressed or 
minced 


Salt and pepper 


Thin lemon slices 


na 5- to 6-quart pan over high heat, 

g about 3 quarts water to a boil. 
1 beans. Stir occasionally until tender- 
p to bite, 4 to 5 minutes. Drain. 


a large bowl, combine oil, lemon 
pl, lemon juice, parsley, and garlic. 
d beans and mix to coat. Add salt and 
Dper to taste. Pour into a serving dish 
1 garnish with lemon slices. 


serving: 63 cal., 51% (32 cal.) from fat; 
ig protein; 3.5 g fat (0.5 g sat.); 7.6 g carbo 


D 


Pg fiber); 7.2 mg sodium; 0 mg chol. 


t. Nicholas Dried-Fruit Cake 


P AND COOK TIME: About 4 hours 
Es: Bake cake at least 1 day or up to 


: 
















| Up to 2 months ahead: Bake cake. 


(| Up to 1 month ahead: Make 
cranberry aperitif. 


(| Up to 1 day ahead: Assemble crab 
appetizers, make bisque, prepare salad 
ingredients, cook green beans, soak 
raisins in rum. 





2 months ahead; cool and wrap in 
cheesecloth or a thin towel saturated 
with orange-flavor liqueur. Chill air- 
tight, and about every 10 days, moisten 
cloth with more liqueur. Serve thin 
slices of cake plain, with vanilla ice 
cream topped with rum-plumped 
raisins, or with rum-raisin ice cream. 
Wrap and continue to age extra cake. 


MAKES: 1 cake; about 25 servings 
About 1 cup (‘2 lb.) butter or 
margarine, at room temperature 

1 cup sugar 
6 large eggs 

/4 Cup molasses 

1% cups all-purpose flour 

1’2 teaspoons ground cinnamon 

/2 teaspoon ground nutmeg 

/2 teaspoon ground cardamom 

74 teaspoon ground cloves 

/s teaspoon ground allspice 

1 pound (2% cups) dried apricots 

/2 pound (2 cups) pecan halves 


2 pound dried lightly sweetened 
pineapple 

/2 pound (2 cups) dried sweetened 
cranberries 


2 pound (2 cups) dried cherries or 
blueberries 
72 Cup apricot jam 


2 tablespoons orange-flavor 
liqueur 


1. Lightly butter a 5- by 9-inch loaf pan. 
Line with cooking parchment. 

2. In a bowl with a mixer, beat 1 cup 
butter with sugar until fluffy. 

3. Beat in eggs, 1 at a time, until well 
blended. Beat in molasses. 

4. Mix flour, cinnamon, nutmeg, car- 
damom, cloves, and allspice. Add to egg 
mixture; beat just until blended. 

5. Set aside 6 to 8 apricots, 10 to 12 


Countdown to a perfect holiday feast 


_] Up to 4 hours ahead: Assemble roast. 
(J) Up to 1% hours ahead: Cut potatoes. 


_] About 1 hour ahead: Cook roast 
and potatoes. 


About 10 minutes ahead: Reheat 
bisque, boil water to reheat beans. 











(] About 5 minutes ahead: Assemble 
salad, heat and season beans, set out 
crab appetizers, pour aperitifs, slice beef. 


(| Just before serving dessert: Slice 
cake and scoop ice cream. 


DRIED APRICO 
pineapple, and pe 
adorn St. Nicholas 
Dried-Fruit Cake. 





pecan halves, and 1 pineapple ring. 

6. Cut remaining pineapple into */-inch 
pieces and add to batter along with 
the remaining apricots and pecans and 
the cranberries and cherries. Stir until 
well mixed. 


7. Scrape batter into parchment-lined 
pan, pressing firmly to eliminate air 
pockets; spread top level. 

8. Bake in a 275° oven until cake is firm 
in center when touched, about 3 hours. 
If it browns too rapidly, drape with foil. 


9. Cool in pan on rack at least 2'/2 
hours. Lift out cake; peel off parchment. 


10. Mix apricot jam with liqueur and 
brush over top of cake. Decoratively 
arrange reserved apricots, pecans, and 
pineapple in apricot glaze; brush more 
apricot jam mixture over fruit. Wrap 
airtight and chill at least 1 day. 

Per 3 ounces: 351 cal., 38% (135 cal.) from fat; 
3.6 g protein; 15 g fat (5.5 g sat.); 54 g carbo 
(2.8 g fiber); 105 mg sodium; 71 mg chol. # 
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Holiday 
Decorations 
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Quick-change table trimmings 
set the scene for Christmas 
and New Yeatr’s 


BY ANN BERTELSEN 
PHOTOGRAPHS BY JAMIE HADLEY 


AN’T DECIDE QN SILVER OR GOLD THIS SEASON? YOu 
can have it both ways by pulling a few simple 
switches. China and crystal at these festive ta- 
bles remain basically the same, but the table- 
cloth, napkins, and seasonal fruits change to 
produce two different looks. The richness of a 
tablecloth, ribbons, and napkins touched with 
gold, teamed with ruby red pears and pome- 
granates, strikes a Yuletide note (at right; see 
page 90 for directions). Replace the red fruit 
with green, add a few silver balls, substitute sil- 
very linens, and your holiday table is set for a 
New Year’s party (see pages 90 and 91). 

Our tablescapes, created at the home of Palo 
Alto interior designer Suzanne Mann-Moore, 
are made on glass cake stands set on a silver 
tray, one stand slightly smaller than the other 
to create a tiered effect like a wedding cake. 
The New Year’s setting has an additional tier— 
a small silver dish toppec’ vith a decorative 


green pear and frosted grape 


SUNSET 






LINENS FROM ASCOT PARTY RENTALS, REDWOOD CITY, CA 


























SHT RED PEARS trimmed in braid, sugar-frosted grapes, and glazed crabapples accent this Yuletide setting 


Hits touches of gold. To make the glittery mesh leaves, see page 108. | 
| 
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HOW TO CREATE THE HOLIDAY TABLES 


Follow the instructions below to decorate the 
fruit. Arrange it on the cake stands, alternating 
frosted, glazed, decorated, and plain fruit with 
sparkling ornamental balls. Weave ribbon 
(about 3 yards) loosely into the arrangement. 
Use pomegranates or small green apples to 
hold the place cards. 

cost: Approximately $35 for each table 





GOLD-TRIMMED APPLES OR PEARS 

TIME: 20 minutes 

MATERIALS 

e 3'2 yards Ye-inch gold braid or ribbon 

e Five large red apples or pears 

e One pack antique gold upholstery pins, 
available from craft and fabric stores 

Cut a 22-inch piece of gold braid. Pin one end 

about '%4 inch to the left of the fruit’s stem. 

Run braid diagonally across the fruit, under 

the base, and up the other side to the top. Pin 

braid about 4 inch to the right of the stem. 

Run braid diagonally back down front of fruit 

(crossing first section), under base, and up to 

top. Push a pin into each intersection of braid. 

If desired, tie wire-edged gold ribbon around 

the stem. Repeat with remaining fruit. 


PEARS WITH SILVER STEMS 
TIME: 20 minutes 
MATERIALS 


e 8 yards metallic silver cording 
@ Six large green pears 
e Pins 





Cut a 48-inch piece of cording. Pin one end of 
cording to the base of the stem. Wind the cord- 
ing twice around the stem, then down the 
length of the pear, looping it under the base, 
and up the other side. Wind once around the 
stem and pin at the base and top. Repeat the 
process to divide the pear into eighths, secur- 
ing cording with pins where necessary. Twist 
cording to cover most of the stem before com- 
pleting the final loop, then run it down the side 
of the pear, tucking the end out of sight in the 
base with a pin. Repeat with remaining fruit. 


APPLE SPIRAL 

TIME: 15 minutes 

MATERIALS 

e 8 yards metallic silver cording 
e Eight small green apples 

e Pins 





Cut a 33-inch piece of silver cording. Push 
one end deep into the apple at the base of the 


stem. Secure with a pin. Carefully wind cord- 
ing around the apple in a spiral, working from 
top to bottom, pinning in place at regular inter- 
vals. Tuck end out of sight in the base with a 
pin. Repeat with remaining fruit. 


GLAZED FRUIT 
TIME: 30 minutes 
MATERIALS 
e 4’ cups sugar 
e 2 cups light corn syrup 
e Dash of salt 
e 16 crabapples, small Lady apples, or small 
red pears 

In-a 3-quart pan, stir together sugar, corn 
syrup, salt, and 1 cup water. Without addi- 
tional stirring, bring the mixture to a boil and 
cook until temperature measures 290° (298° if 
weather is humid) on a candy thermometer. 
Remove from heat and wait a few seconds for 
bubbles to subside. 

Note: To retain richness of color, drop 2 





tablespoons red food coloring in the MixtUy},.. 
and stir. Hh 
Grease a baking pan or a cake rack; Si», 
rack over foil. Working quickly and carefu 
(wear protective gloves to prevent burn a 








SILVER BALLS with metallic-accented linens and green fruit 
embellished with silver cording set the tone for New Year’s Eve. 











e each small apple or pear behind its stem FROSTED FRUIT 

a long wood skewer and dip into syrup, TIME: 15 minutes 

ig a long-handled wood spoon to coat en- MATERIALS 

fruit with syrup. Drain off excess syrup; set « One box (16 oz.) superfine sugar 

on prepared baking sheet or cake rack. 3 pounds red or green grapes, or small fruit 

ove skewers before glaze hardens. e Iwo egg whites (from extra-large eggs), 

ote: When syrup thickens, replace over slightly beaten 

heat until hot and thin. Remove from heat 
W dip remaining fruit. Sprinkle a liberal amount of sugar onto waxed 
Once the glaze has hardened (after about paper (use 2 or 3 sheets). Dip a small cluster 
minutes), fruit can be stored, tightly cov- of grapes, or a single piece of fruit, into egg spoon to distribute sugar evenly. Set fruit on 
d, in a cool, dry place up to two days. Do__—- whites. Roll fruit in sugar until lightly coated, | waxed paper—covered baking sheet. Repeat 
refrigerate. replenishing sugar as needed. If needed, usea_ __ with remaining fruit and store in a cool area. 
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ee Its clock was designed to ni#! 
oe And the rest of ti!!! 


Perhaps this is wat they mean by sitting ; + memory system for two 
in the lap of luxury. He ‘ed, eight-way power front | with a glide feature that slide 
seats with soft leathe trim, intelligent driver's =~ back for easy entry and exit. 


destination. Tax and options extra 


cre time within 1/40,000th of a second. 
| ir to help you lose track of it. 


Could it be a time machine in disguise? 
What else would you call the unadulterated 
joy of driving a luxury car this precisely and 
meticulously engineered? The attention to 
detail abounds: from the Swiss watch-like 
gauges to the most intelligent driver's 
memory system in its class. Indeed, from 


the moment you close the multisealed door 





and a remarkable silence settles in to the 
instant its smooth, yet assured, 253 horse- 
power engine purrs to life, the 1999 Chrysler 
LHS proves once and for all that worldly ele- 


gance can coexist with NASA-like precision. 


The Chrysler LHS, $29,445, fully equipped: 


Information? Call 1.800.CHRYSLER or just 


visit our Web site at www.chryslercars.com. 


eee Ie 




















LACY YELLOW ONCIDIL 
to this mantel swag designe: 
dried and fresh foliage wired t. 


and gold-painted twigs add color accents 
‘Bud Stuckey. The swag is made from 
‘anches. (Directions on page 96.) is 
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SILVER BALLS 





pecee DAY | DEAS 


House dressing 


Festoon your mantel and tabletop with these 
long-lasting and easy-to-make decorations iI 








BY ANN BERTELSEN © PHOTOGRAPHS BY JAMIE HADLEY 


= Most of us don’t have the time to create complicated flower arrangements during the holi- 


days. So these elegant swags, which will survive the season with minimal upkeep, are just the 





ticket. Create a “permanent” background of candles, miniature lights, dried leaves, and long- 





lasting greenery, then add easy-to-change fresh flowers and foliage as accents. The stems of the 
flowers here are tucked into floral vials concealed in the greenery. You can change the flowers 


and fresh foliage as often or as seldom as you want. 


me 
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= Mantel s 


















HOME| DESiGN +s) Bie Cir 


MATERIALS 
°A bunch of straight branches cut 
to fit the length of your mantel 
*Florist’s wire 
*Wire cutters 
* Six strands of vine (such as 
curly willow or grape) at least 
24 inches long 
°A 12-oz. can of gold spray paint 
* Eight or nine delicate twigs 


1. CUT BRANCHES IN HALF, separate into two groups, and wire each group together; wire at least three vines : 
to each group to form a 1-inch-diameter “dowel.” 2. SPRAY-PAINT branches, vines, twigs, dried eucalyptus 
leaves, and the backs of the dried magnolia leaves. 3. WORK FOLIAGE INTO THE SPACES between the wire 


°A bunch of dried silver dollar | 

eucalyptus leaves 
*A pack of dried magnolia leaves 
*A bunch of fresh silver dollar | 

eucalyptus leaves 
*A bunch of fresh magnolia leave 
*Eight sprigs of yellow oncidium 

(‘Gold Coin’) orchids 
* Eight florist’s vials with pointed 
*Seven pillar candles of varying si 


¢: 
rm 
i 
. 
C 


and vines, including fresh eucalyptus and magnolia leaves, to get different col- * 


ors and textures. Use enough foliage to cover the branches and vines. 
4. POKE GOLD-PAINTED TWIGS into the top and front of the swag. They should 
be visible above the greenery. 5. INSERT ORCHID SPRIGS in water-filled vials 


and set two into each side of the arrangement. Position the assemblies on the 


mantel, leaving enough space in the middle for candles. Arrange candles in 


groups of two at each end; place three in the middle, varying the sizes. Add re- 
maining fresh eucalyptus leaves to encase the candles and trail gracefully over ¥ 
the edge of the mantel. Gently push the remainder of the orchids into the swag. ; 
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OOK A MONTH OF SATURDAYS TO FIND 
dite PERFECT CHAIR. BUT ONLY 
ONE TO FIND THE PERFECT KITCHEN. 


She enjoyed the hunt as much as anything else. But when she saw that chair, 
y 8 
peeking out from under a pile of red velvet curtains, she knew it was over. 


As for her husband, he'd already done his part: hooked them up with a new 





known for making top quality appliances, there really wasn't 
much point looking anyplace else. Even she could see that. 
Next Saturday, shed begin her search for the perfect armotre. 


But thanks to some quick if not inspired thinking on his part, 





they had their perfect kitchen today. 


MMs J EE NINI-AIR 
Tie ot GN OF A oG RR E'AT C OBO K° 


For a free brochure call 1-800-JENN-AIR or visit our Web site at www.jennair.com 
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1536 Beech Street, Terre Haute, IN 47804 
we Services Department 1-800-545-4411 ext.11 
2 FOLIOS General Housewares Corp. 


kd rca awisdad ee CMe MCS mee 
OR Cae Walnut Tradition awarded “Gold Excellence” medals. 
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= Table centerpiece 


MATERIALS 

| °A can of silver spray paint i) duct 
*A box of plastic caps for Christ gj. 0! 
lights B inas 
* Six to eight strands of 18-inch-lo} ne sprig 
grapevines stems 

*5-gallon pot of variegated trailin ii 
*Florist’s wire Mevbite 


* Sharp scissors 
*1 foot of 20-inch-wide silver flas 
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itl Pil of duct tape 


\lu@he set of battery-operated 
hristmas lights 

in ree sprigs of white daylilies 
yur stems white dendrobium 

| tr ids 
ve white football chrysanthe- 
ums 

? florist’s vials with pointed tips 


















| well-ventilated place, lightly 

silver spray paint over the out- 

of the plastic caps and let dry 
roughly. 1. LAY SEVERAL VINE 

RANDS together on a table. Place 

Dotted ivy in the middle of the vine 

strands, and wire the strands to- 

at both ends. With scissors, 

shing to fit the pot; wrap it 

nd the pot and secure 

1 duct tape. Twist wire around 

ine strands, from one end to 

ther, to hold them together and 
secure them to the pot. Divide 
vy so that it roughly parallels 
ine strands (the ivy and the 
vine strands should be about the 
ame length). 2. PLACE CAPS ON 

HRISTMAS LIGHTS and weave 

hem asymmetrically from one end 

of f the arrangement to the other. 

3. INSERT FLOWERS IN WATER- 

F LLED VIALS and set them into 

the centerpiece, putting lilies in the 

m iddle and staggering chrysanthe- 

E mums and orchids 
down each side. Hide 
the battery-operated 
control switch in the 
greenery where you 
can easily reach it. 

- Note: If not construct- 
ing the arrangement 
on your holiday table, 
make it on a cardboard 
base, so it can be 

we transported easily 

= and slipped into 

_ place later. @ 
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Cookware with circles 
sounds a bit crazy. 
50 does putting up 
with stuck-on food. 


Circulon's patented Hitow 
circles are designed for easy 
food release while protecting 
the nonstick surface. No 
chips, scratches, or stuck on 
food. Not very crazy after all. 


If it doesn't have circles, it’s not 


CllIRCULOM 


Featuring “fla~yia/e, DuPont’s best nonstick. 


For more information call 1-800-388-3872 or visit our worldwide web site at htto://www.meyer.com 


We: TNO yea 
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Now we find ourselves teaching the world about our unde. 


You probably don’t know much about Tuberous Sclerosis. Most people don't. 
But nearly a million people have it. And every day another child is born with this 
genetic disorder. Which means that every day, another family begins to live 
in daily fear of seizures, tumors, organ failure, autism, mental disability, and worse. 
As you can imagine, we really won't rest until there is a cure. 


NATIONAL TUBEROUS SCLEROSIS ASSOCIATION 


Help us find a cure for Tuberous Sclerosis 
1-800-225-NTSA 
http://www.ntsa.org 


















































ae Perhaps the best therapy in life is home cooking. A taste we captured for all our Simply 


Home" Soups. We take great care and use fine ingredients like tender, all-white chicken 


meat and farm-fresh carrots. Try a bowl. And opr ald A 


WY 9 
keep a napkin handy in case you get weepy. Campbell. 





| 
© 1998 Campbell Soup Compan) 
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1 ribbon, tinsel, paper, and paint. 
by re as easy as A, B, C 


ANN BERTELSEN 


| 

Paint 

| acrylic or ceramic paint to 
orate sparkling metallic and 
ur glass balls with dots, squig- 
3, Or any other motifs y6u 

. Simple graphic shapes are 
ally the most eye-catching 





| successful. 

Push : 

move the cap of a clear glass | \ 
and push in colorful ribbons, \& 











allic wire, or glittering tinsel. _\ , 
e-edged ribbons are the most ~~ 
ective, gently bending against the N . 
atours of the glass to form interest- 
shapes. When the wire or ribbons are 

ributed evenly inside the glass, care- 
y replace the cap. If the ribbon doesn’t 
1 the way you want, use tweezers to pry it 
and try again. 








Poke 
t a 2-inch-wide, 8-inch-long strip of silver aluminum 
ye (available at hardware stores) lengthwise into eight 
al parts, each “4 inch wide. Do not remove the paper 
king from the tape. Remove the cap from a clear glass 
and poke in one strand of tape, silver side facing out. 


e tape will bend naturally along the contours of the ball, Note: You can insert anything—from crumpled tissue 
ic ing at the rim on the opposite side so that it forms an in- paper to colored yarn—into clear glass balls. The only 
t circle. Poke in a second strand to form another circle in- caveat is that it has to be lightweight; otherwise the wire 
secting the first. Repeat the process until all eight strands clip anchoring the metal cap won’t be strong enough to 2 
2 in the ball. Replace the cap. support it. Let your imagination run free. : 
a 
= 


(For more projects, see pages 102 and 104) 
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Great coils 
of wire! 


Refrigerator tubing curls 
quickly into stylish napkin rings 


BY ANN BERTELSEN 


You can add an artful twist to your 
holiday tabletop with these striking 
metal napkin rings made from refrigera- 
tor tubing. The two coils on the top of 
each ring form a stylized S shape. For 
an aged patina, soak the rings in house- 
hold bleach for two to three hours. 


TIME: About two minutes per ring 
cost: About $20 for eight coils 
DESIGN: Sarah Caska 


MATERIALS 
For eight napkin rings: 


° 124 inches of ’s-inch copper 
refrigerator tubing (from a building 
supply store), cut into eight 15%-inch 
lengths 

* Wire snips to cut tubing 

*Short piece of 112-inch-diameter 
cardboard tube 


epi; 


1. To make the central loop, or ring, 
bend the middle portion of a length 
of copper tubing around the piece 
of cardboard tube. Then use pliers 
to bend one end of the tubing clock- 
wise into a 1-inch-diameter coil. 


















ATEC 


Pah Mcr 
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i 





2. Using pliers, twist remaining 
length of tubing counterclockwise 
into another coil the same size as 
first one. Repeat to make more na 
kin rings. Soak in bleach if desired. 












We'll change the way you look at light... forever. 


A TECHNOLOGICAL BREAKTHROUGH 
INSPIRED BY THE SUN. 
| The Microsun Light Source produces a quality of 
| illumination that’s almost as natural feeling as 
| the sun itself. So no matter if you're reading, 
i sewing, working on the computer, or 
simply relaxing in front of the television, 
| you can enjoy vibrant and natural light 
all day long, all year long. 
A LIGHT SO REVOLUTIONARY 
YOU'LL SEE AND FEEL THE 
DIFFERENCE IMMEDIATELY. 
At the heart of every Microsun 
| lamp is the patented Microsun 
| Light Source, an electronically 
controlled halide that provides more 
light output than a 300-watt halogen bulb, 
| bur uses just 68 watts! This Pehcolary produces 


light five times more efficiently than incandescent 


Microsun custom reading 


7 lamp. Designed for the 


le la me meal coe 
| Washington, D.C. 


or halogen bulbs with the vibrant quality of natural 
sunlight — the light that people crave. And, with 
features like our sunrise start-up, Microsun truly 
is inspired by nature. It’s no wonder Microsun 
technology was selected as a reading lamp by 


the Library of Congress. 


PUT THE POWER 
OF MICROSUN TO WORK 
IN YOUR HOME. 


Experience for yourself the lamps 
that are taking America by storm. 
For a free catalog featuring all 
of our Microsun lamps, call 
1-888-526-0044, Dept. 250, 
or return the coupon 
below. We're so sure you'll 
see an immediate difference with 
Microsun technology that we're offering an 


unconditional 30-day trial offer. So call now. 


Call Microsun toll-free, 
at 1-888-526-0044, Dept. 250. | 


24 hours a day/7 days a week 


Ask for our FREE CATALOG 
and SPECIAL TRIAL OFFER. 


Name: 





Address: 





City: 





Telephone: ( ) 


(optional) 


This is a limited promotional offer. 


www.microsun.com 
Microsun Technologies, Inc. 


P.O. Box 23519 a 
Chagrin Falls, Oh. 44023 A WHOLE NEW LIGHT 
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It's a wrap 


Weave ribbons around the 
base of a living Christmas tree 





Bye PEE ReOm aisle tee 





What looks like the biggest present un- 
der this living Christmas tree is an easy- 
to-make cylindrical surround that masks 
the pot in which the tree grows. It’s 
wrapped in ribbons and sized to the 
height and width of the pot, which sits in 
a waterproof saucer. (It’s a good idea to 
elevate the saucer to allow air to circu- 
late.) You can also scale the surround to 
fit a lower, smaller stand for a cut tree. 


TIME: About two hours 

cost: About $20 

MATERIALS 

*2-foot-wide, 2-inch, 20-gauge poul- 
try netting (about 25 cents a foot) 
OR 

*°4-foot-wide, 2- by 3-inch mesh 
fencing (about 79 cents a foot) 

*Tape measure 

*Wire snips 

*A can of gold spray paint 

*Several long rolls of ribbon 

* Scissors 


*Glue gun 


Cut a rectangle of poultry netting or 
mesh fencing slightly larger than the 
height and circumference of the Christ- 
mas tree container. (To make a smooth 
horizontal line for the top and bottom 
edges of the netting, fold the wire over 
on itself.) To determine the approxi- 
mate amount of ribbon you'll need, lay 


the rectangle flat and count the number 


of rows of holes. Measure the length of 


each row, add at least a foot for each. 
and multiply this length by the number 
' rows. For the surround shown above, 
alternated bands of 32-inch gold 
lupe ribbons, gathered and 
in diagonal single rows, on 
letting. For another version (at 
ran horizontal rows of metal- 
ribbon and vertical lines « 


} mesh fencing, then added 


more horizontal rows using a slender 
gold ribbon. 

A third tree wrap project is on pages 
52 and 53. 


DIRECTIONS 

1. Spray the cut poultry netting or mesh 
fencing with gold paint. 

2. Working on a flat surface, weave rib- 
bons in rows through the wire grid. 

3. For a clean line at the top and bot- 
tom, fold the ribbon over the wire edge 
and glue it to itself with a glue gun. 

4. Wrap the surround around the pot 
and join its two ends with pieces of 
scrap wire. 





THESE SURROUNDS use poultry ! 


netting (top) and mesh fencing (above) ; 
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Mylifepath.com 


reminds you about 


immitmitzations and check-ups. 


Total well-being means something different 

to all of us, but we could ail use a little help 
getting there. And that’s the reason for 
mylifepath.com:" A unique Web site you can 
use whether you have a Blue Shield health plan 
or not. f’s unique because it’s personalized for 
you. Every week, you can receive an automatic 


e-mail newsletter covering the issues you care 








about. From chronic fatigue to menopause. 


You'll also have access to a network of alternative 





care practitioners offering discounts on services 
including massage therapy and acupuncture. 
However you decide to use mylifepath.com, 

we hope it makes a difference in how you feel. 
Who knows, if every Californian takes 


advantage of it, the whole state might end up 





feeling better. 


A free health resource for all Californians ----------------------5 








Blue Shield 


of California 





Nobody Knows You Like You. 


©1998 Blue Shi icld o f California (BSC) os e Shield is ide of the Blue Shi a Ie 1. Mylifepath.com is a 
ervice mark of BSC. Discount services from Consens He athe r "CHO, Myliepath 1 rot & ccd ere oF Hue Se 
health plan s. Mylifepath practitioners are scre as ged by 
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GILDED TREE on ared background turns a plain wood tray into a Cinderella beauty. 


Simply golden 


Burnished gold leaf brings a festive gleam to this easy craft project 


BY PETER ©). 


he ancient, painstaking art of 
gold leafing imparts a mellow 
richness that metallic paints just 
can’t match. Today’s gold-leafing kits 
have turned this process into a quick 
and easy craft. In just a couple of hours, 


you can transform an unfinished tray 


TIME: About two hours, plus drying 
cost: About $35 
MATERIALS 
*A can of high-gloss spray paint in a 
dark color (for background) 
*Inexpensive wood tray 
EITHER: Gold-leafing kit 
oR: The following (from an art store) 
°Soft “2-inch-wide watercolor brush 
(to apply sizing) 
*A small bottle of adhesive sizir 
* Folio of composition gold leat 
Thin cotton gloves (optional) 
to 2-inch-wide nylon arti 
(to adhere gold leaf to sizin 
-otton balls or a small w 
cloth 
‘car polyurethane spray 


WHITELEY © PHOTOGRAPHS BY KEVIN CANDLAND 


or almost any other smooth, flat or 





rounded surface—a table, a picture 
frame, even a terra-cotta pot—into a 
gleaming treasure. 

The gold leaf is sold as thin “compo- 
sition” sheets, which are also available 


in silver, copper, and variegated metal. 





1. First paint tray with background color. 
When it is dry, use watercolor brush and 
adhesive sizing to draw tree: Start 
arcing strokes at the center and sweep 
outward. Near end of each stroke, press 
down to spread brush hairs. 

2. When tree is dry but still tacky, trans- 








The leaves are packed loose in boo 
3- to 52-inch squares, interleaved 
sheets of tissue paper. | 
By ou 
TIPS _ 
Try the steps on a piece of scrap y¥ 
or cardboard first. Start by applyi) 
thin coat of adhesive sizing, which | 
on milky and dries to a clear, tacky) 
ish in about an hour. 
Separating the delicate leaves { 
their tissue-paper backing is tr 
Wash and dry your hands, or put on/ 
ton gloves, before gently touching: 
leaves. Fold the tissue paper unde 
reveal about 4 inch of the gold | 
Then align the foil over the adhe; 
coated area, hold it in place with avi 
brush, and slide the rest of the | 
square onto the surface. If any tears| 
cur, use scrap pieces to patch over) 
exposed adhesive. Gently rub off ex 
with cotton balls or cheesecloth. 
NOTE: The gold-leafing kit I found a| 
art store contained brushes, adhe 
sizing, cheesecloth, sealer, and} 
sheets of leafing—enough to cover | 
square inches, which is a lot of tray 
can be ordered from Old World | 
1953 S. Lake Place, Ontario, CA oT 
(909) 947-4928. It costs $13.99, plus} 
for shipping and handling. Calif i) 
residents add $1.08 sales tax. 






















fer squares of gold leaf onto it. Use th a 

broader brush to smooth the foil onte | ; 
the surface. Overlap gold leaf squares . se 
cover all the adhesive. 
3. With smooth, gentle strokes, use ~ 
cotton balls or cheesecloth to remo ve 
excess portion of leaf and burnish the 
remainder in place. Remove the fine ~ 
crumbs and seal the tray with clear 4 


polyurethane spray. @ 
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The fresh deodorant clean 
with moisturizer 


for all your 2000 parts™ 











©1997 Lever Brothers Company 












































t’s modern-day alchemy: turn ordi- 
Scr Geri gems |= wire eae into sparkly dec- 


Holiday project from 
hardware store screening 


Be ee WeRn OO, Wii Ee EY 


orations. Squeeze-bottles of glitter- 
filled “dimensional paints” (sold at most 
art stores) effect the transformation. 
Draw simple outlines on aluminum or 
brass filter screening with the paint, let it 


iui leave 


Bauntel 
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dry, then cut out the shapes with n) 
snips. The thick, flexible paint keeps}, og 
fine wires in the screening from fra’ 
and gives each cutout a glittering boi 

There’s a festive splendor to the le 
shown here, which are also picture 
the table setting on pages 88 and 


ing in 
ms sma 
bother 

ling fg 
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18 Duraflame, Inc. Stockton, CA 95203 
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meEC TIONS 


Place flattened leaf or leaf image on 
rk surface, and flank with wood 
oIding. 


he leaves to hold candy, as tabletop 
mantel decorations, as tree orna- 

s, or as bases for votive candles. 

e leaves pictured are made of 50- 
-to-the-inch screening, which is sold 
jot-wide rolls for about 50 cents per 
hing inch. If you keep your leaf 
yes small and draw them close to 
| other, you can make a foot of 
ening go far. 

D llect leaves with interesting, multi- 


‘ 


| 
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2. Using pushpins, tack brass screening 
to molding. Trace outline of leaf with di- 
mensional paint. Repeat for other shapes. 


faceted forms—maples, sycamores, or 
pin oaks—to use as templates. If you 
can’t find leaf shapes you like, copy 
some from field guides or botanical 
books. 
leaves by painting a pattern of veins. 


Suggest the skeletal form of 


To get a sense of how the paint flows, 
try a few practice lines on a scrap of the 
screening. Leave no breaks in the line, 
and don’t let the screening sag—the 
paint could stick to the pattern. 
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Firescreen omitted for photography. Al 


occasions. Bring home all three. 
Because now, any time is the 


right time for a Duraflame fire. 


3. When paint dries, cut out leaves, 
cutting through the outer edge of the 
paint. Trim any frayed edges. 


Time: About five minutes per leaf, not 

including drying 

cost: About $10 for six leaves 

MATERIALS 

*One leaf (or more), flattened 

* 12-inch lengths of 1-by-1 molding 

°Pushpins 

° 12-inch length of brass screening 

°A bottle of gold glitter dimensional 
paint 

° Metal snips 


) YOu nave for a fire? 


i we @ Introducing the Duraflame” Firelime ‘system 


With the new FireTime system from Duraflame, you 

can enjoy a relaxing, hassle-free fire no matter how 
much time you have. Three different size firelogs let 
you choose just how long you want a fire to last. The 
AnyTime firelog burns for about two hours, perfect 
for when you want a fire but don’t have a lot of time. 
The EasyTime’ firelog burns for about three hours, 
just right for any evening. And the XtraTime  firelog 


burns up to four hours, great for weekends and special 


The secret of fire 


Www.duraflame.com 


ways use one when burning Duraflame firelogs. 
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Seasonal style 


Spread good cheer—with handmade gift wraps and cards 


BY ANN BERTELSEN © PHOTOGRAPHS BY JAMES CARRIER 


alf the fun of the holiday season is making things yourself, 

from cookies to gifts to decorations. Here are two projects to en- 

hance your holidays: fancy wrapping papers, made from recycled 
newspapers, to add instant glamour to any gift, and greeting cards featuring 
your own artwork. 


ELEGANT WRAPPING PAPER 


and charming block-printed 
 .. cards add a handcrafted 
? touch to the holidays. 
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Gift wraps 


mw The wrapping papers can De 
in minutes, using silver, gol 
other spray paints, alone or i 
bination. Always follow the 


manufacturer’s instructions jon: 
work in a well-ventilated area Gy‘) 
periment with different colors fy.) 
textures, using some of t HS 

products available. Webbing | ier pap 
(from a craft store), for insta §) «i 


produces a textured finish ¢ 
newspaper. 





Time: About 10 minutes 
cost: About $5 { 
MATERIALS . 
*Iron 

* Newspaper 
*Drop cloth 
*Spray paint 














1. Iron out the creases in the ny h 


enc 
Nase 0 


en 


newspaper—it’s difficult to remov 
them once the paint has settled ai 
dried. Spread a drop cloth over yc 
work area to protect the surroun d 
space from spray, then place a sh 
of ironed newspaper on top of it. | 
2. Spray paint lightly and evenly fr 
top to bottom to cover the newsp i 
Repeat the process, applying the 
same color or a contrasting one fol 


e Cut 


ize 


variety. 





k-print cards 














greeting cards require more pa- 
and a steady hand, but are well 
the effort. 


About one hour per pattern 
About $20 

N: Sarah Caska 

RIALS 

fer paper (available from art 
es), cut to fit the lino blocks 

sors 







ace transfer paper on lino block, 
on your drawing on top of it, and 
the lines with a pencil. Remove 
er paper. 






= 


sing the linocut tool, carefully follow 







9encil lines. For best results, place 
‘ase of the tool in the palm of your 
and cut away from yourself. When 
“@ive cut the whole outline, rub or 
off any loose materials, so the lino 
k is clean and lint-free. 
®Bqueeze a dollop of green ink (about 
‘size of a dime) onto a corner of the 
or mirror mixing surface, then fold 
ink back and forth with a spatula to 
<e it workable. Add a slightly larger 





*A 4- by 3-inch lino block (plus a 
spare for practice if you’re a beginner) 
and cutting tool (from art stores) 

*Seasonal drawing no larger than 3 
by 4 inches 

*Pencil 

*One tube green Speedball printing 
ink (37 cc) 

*Glass or mirror surface (8 by 10 in. 
or larger) for mixing ink 

*Spatula 

*One tube silver Speedball printing 
ink (37 cc) 


amount of silver ink and fold and mix 
the inks until you get a celadon color, 
adding more green or silver ink if 
necessary. The ink should be soft and 
viscous. When you’re satisfied with 
your color, use the spatula to spread 
half of the mixed ink in a 4-inch-wide 
line down the middle of the glass. Roll 
the ink back and forth with the brayer (it 
should be clean and lint-free), both 
horizontally and vertically, until you get 
a thin, evenly inked square. Firmly roll 
ink onto lino block (to get a good 





imprint, the inked surface of the block 
should be completely smooth), moving 
the brayer away from your body. Use 
one or two strokes only, rolling in the 
same direction each time rather than 
back and forth. Over-rolling will leave 
an impression of the image on the roller, 
inhibiting an even distribution of ink. 
Clean your hands and the work surface 
to avoid getting ink spots on the paper. 
4. Carefully place paper on top of inked 
block. Using the back of a wood spoon, 
rub the paper firmly and thoroughly to 


*Brayer (roller), from art stores 

*Letter-size copier paper (each sheet 
makes four 4- by 5/%-in. prints) 

*Wood spoon 

*Retarder 

*Blank note cards (at least 5 by 6% 
in.) with envelopes 

*Scraper 


TIPS 

*Straight cuts are easier than curved. 

*For deckle edges, fold paper, then 
unfold and tear along creases. 








transfer ink. Rub all the edges of the lino 
block to ensure a continuous, even line. 





5. Slowly peel back the paper from one 


corner. If image has not transferred well, 
discard paper. Try rolling more ink, 
adding a small amount of retarder to 
slow drying time, and rub more 
thoroughly. Clean block and brayer after 
three prints, and apply fresh ink. When 
the peeled-off corner reveals a strong, 
even ink print, peel off the remainder of 
the paper and set aside to dry. When 
completely dry, paste the print on the 
front of a note card. Remove excess ink 
from glass with the scraper, then wash 
all tools in warm water. @ 
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E/N. T. EAR ye NING 


101. best-loved 


holiday cookies 


Sweet goodies—buttery cutouts, brownies, delicate ‘ 


lace cookies, biscotti, perfect chocolate chip, and 


more—make up this keepsake collection 4 e 


BY ELAINE JOHNSON © PHOTOGRAPHS BY JAMES CARRIER 


@ It’s time for the annual holiday cookie-baking 
spree. And as a final salute to our Centennial, here is 

a cookie to commemorate each year—plus one for good 
luck. We hope you will find this mini-cookbook a treasured 
resource well into the next millennium. 

To bring together these very special cookie recipes, we 
checked our records to see which ones had been requested 
most by Sunset’s readers through the years. We also combed 
through thousands in our archives to find those we consid- 
ered most memorable, some reflecting the ethnic evolu- 
tion of the West, some just the best of their kind. 

But this compendium isn’t merely a recapitula- 
tion of old times. Curious dissimilarities among 
procedures popped up when we put favorite 
recipes side by side. So we tested extensively 
to determine which processes, ingredient 
combinations, techniques, and baking tempera- 
tures really work best for each cookie. The 
recipes also reflect advances in technolegy, such as nonstick 
baking sheets, nonstick pan liners, and silicone’baking pads. 

To make this Centennial collection easy t6 use and quick to 
peruse, we’ve divided the recipes into 10 basic types, a 
cutouts to brownies. For most of the cookies, 
with a master recipe, then add details from oné 
the individual recipes that follow. A few cookies tha ™ 
don’t quite fit any mold are presented as separate recipes. ms 

So dig in. Here are hand-held delights for gifts, for your own 
parties, for nibbling with a cup of coffee, for lunch boxes, for the 
freezer, and for enjoyable baking for years to come. 
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A DELECTABLE ASSORTMENT 
of cookies is always a 
welcome gift. Package them 
imaginatively, in a container 
that will remain useful long 
after the treats disappear. For 
holiday shimmer, put cookies 
in a metal baking mold, a 
polished jar, or a silver mug 
that can hold flowers later. 
Plastic wrap will keep the 
cookies fresh. 


FOOD STYLING BY DIANA TORREY 
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O Cutout cookies No holiday cookie 


Seat oiiG.. wie. 


a 1-inch-thick round. 
collection is complete without cutouts. The fun is in the form, from 
stars to gingerbread people, and in the decorations, from a dusting 
of powdered sugar to artfully painted designs. We lead off with our 
Favorite Cutout Cookies. They’re the synthesis of Sunset’s best 
recipes for tender-crisp, golden butter cookies. This dough, re- 
markably versatile and easy to handle, is in turn the foundation for 
the four very different-looking and -tasting treats that follow. In this 
family of cookies, you'll also find filled choices. 


3. Divide dough in half. Flatten each portion with your hands tom 


Master Recipe 


1. Select recipe (choices follow). In a bowl with a mixer, beat butter 
with sugar and/or molasses and cream cheese, if specified, until very 
smooth. Then beat in any eggs, flavorings, and liquid. 

2. In another bowl, combine flour mixture. Stir into butter mixture and 
beat until blended. Stir in any extra ingredients. If mixture is crumbly, 


squeeze into a smooth, compact ball. 


Favorite Cutout Cookies 


PREP AND COOK TIME: About 112 hours 
Follow directions for Cutout Cookies 
Master Recipe (above). In step 1, beat 
1 cup (‘2 lb.) butter or margarine (at 
room temperature) with 2 cup granu- 
lated sugar; then beat in 2 large egg 
yolks and 1 teaspoon vanilla. In step 2, 
use 2'2 cups all-purpose flour. 

Divide dough (step 3). Roll “% inch 
thick (step 4). Cut (step 5) and put on 
baking sheets (step 6). Bake (step 7) un- 
til golden, about 15 minutes. Let cook- 
ies cool (step 8). Leave plain, or dec- 
orate with icing (right). If desired, 
sprinkle cutouts with colored sugar 
or candy decors. Serve, or store up 

to 3 days. MAKES: 
— 45 (27%-in.- 
wide rounds). 


















Ad 





porte 
er bal 
" 

epi are 


a 


4. With a floured rolling pin on a board lightly coated with all- -purE pig! oP 


flour, roll dough, a portion at a time. ‘ aul 
5. With floured cookie cutters, cut dough into desired shapes 4 
shapes noted in recipe). If dough is too soft to handle, freeze t ori maga 
until firm. ih 
6. Use 12- by 15-inch baking sheets. Butter pans if recipe spec i fork 
With a wide spatula or your fingers, transfer cut dough to p =f Bo 
spacing about 1 inch apart. Gather scraps, pat into a ball, and re Pp r 
rolling and cutting. F Eso 


7. Bake in a 300° oven as directed in recipe; if using more than if KES: 


in 1 oven, switch pan positions halfway through baking. pe 
8. With a wide spatula, transfer cookies to racks to cool. Or, fit 
cookies start to break, slide a thin spatula under them to relea , 
stand on pan to firm, about 5 minutes, then transfer to racks. $ Se) 


in; 5.2 
met); 45 


e 1 





7 i 

cookies, store airtight as recipe directs (if iced, put waxed par 
BND col 
between layers), or freeze to store longer. a 1 a 
MBs (pu 


Per cookie: 74 cal., 54% (40 cal. a from fat; 
0.9 g protein; 4.4 g fat (2.6 g sat.); 7.8 g carbo 
(0.2 g fiber); 42 mg sodium; 20 mg chol. 


Icing 
PREP AND DRYING TIME: About 1° hours 
For spreading. \n a bowl, stir 3 cups 
powdered sugar, 1 teaspoon vanilla, 
and “4 cup water until smooth. To tint, 
stir in food coloring, a few drops at a 
time. Icing should spread evenly, and after 
a second, settle to make a smooth surface. 
If too thick, mix in a few drops of water; if 
too thin, stir in powdered sugar, a little at 
a time. Spread icing onto cool cookies 
with a metal spatula. Let stand until icing 
is firm, about 1’ hours. MAKES: About 1 
cup, enough to coat 1 recipe’s worth of '- 
inch-thick Favorite Cutout Cookies (left). 
Per teaspoon: 29 cal., 0% (0 cal.) from fat; 
0 g protein; 0 g fat; 7.5 g carbo (0 g fiber); 
9.1 mg sodium; 0 mg chol. 
For piping. \n a bowl, stir 2 cups pow- 
dered sugar, '2 teaspoon vanilla, and 
1’ tablespoons water until smooth. To 
tint, stir in food coloring, a few drops at 
a time. Icing needs to be stiff enough to 
hold a line when piped 
through a _ pastry 
bag fitted with an 
Y%-inch tip. If 
too thick, add 
a little water; 
if too thin, 
add a little 
powdered 
sugar. Or 


Cashew Stars, and Cookie Canvases. 


spoon icing into a heavy 1-quart pli \!: 
food bag, seal, and squeeze icing ir! 
corner. Snip a very small opening at) “\' 
ner of bag and squeeze icing out/§'s 
stand until icing is firm, about 5 mini! 
MAKES: About */4 cup, enough to deccf\\') ’ 
1 recipe’s worth of %-inch-thick Faye! mir 
Cutout Cookies (far left). cook 
Per teaspoon: 26 cal., 0% (0 cal.) from fat ith. | 
0 g protein; 0 g fat; 6. 6 g carbo (0g fiber) or pa 
0.1 mg sodium; 0 mg eae Byer | 


Be ho 
Sh 


Apricot Sandwich Cookie! a 


PREP AND COOK TIME: About 2 hour| Kor | 
Prepare dough for Favorite Cut bate 
Cookies (far left). Following Cut His 
Cookies Master Recipe (above), diy bore 
dough (step 3). Roll ¥s inch thick (¢ Bord 
4). Cut (step 5) into 1%-inch-wh, i 
rounds, plain or fluted. Cut a ¥/-i sa 
round from center of half the cook}, Bi 
Put on pans (step 6) and bake (stey| wt 
until golden, 8 to 10 minutes. Ch oun 
(step 8). Then spread solid cookies Vj. 
apricot jam (about 114 cups total) ifj),, 
top each with a ring cookie. Sift abou}i:; 
tablespoons powdered sugar 0 
cookies. Serve, or store airtight up t} GH 
days. MAKES: 70 sandwich cookies. 

Per cookie: 63 cal., 40% (25 cal.) from fat; 
0.6 g protein; 2.8 ¢ fat (1.7 g sat.);9 g carb it 
(0.2 g fiber); 29 mg seeing; 13 mg chol. Res, 


ry 


Chocoldhes Streaks L | 


PREP AND COOK TIME: About 1% hou ;; 
Make (in any shape desired), bake, é)}}) 
es ty 


CUTTING UP FOR FUN are Gingerbread People, Stained- Ris 
Glass Cookies, Chocolate Streaks, Favorite Cutout Cooki ‘. 


f) 












































avorite Cutout Cookies (page 
Cover baking sheets with waxed 
| and arrange cookies in a single 
on top. 

a small pan over low heat, com- 
1 ounce finely chopped semi- 
chocolate and 1 tablespoon but- 
margarine. Stir frequently until 
late is smooth and melted. 

) a fork into chocolate mixture and 
spatters from fork in thin streaks 


ll until chocolate sets, about 10 
es. Serve, or chill airtight up to 2 
‘makes: 45 (234-in.-wide rounds). 
okie: 82 cal., 55% (45 cal.) from fat; 


Cookie Canvases 


AND COOK TIME: About 2'2 hours 
are dough for Favorite Cutout 
es (page 114). Following Cutout 
es Master Recipe (page 114), 
e dough (step 3). Roll 4 inch thick 
| 4). Cut with floured cutters (step 
r use a sharp knife to make squares 
@ectangles. Put on pans (step 6). 
# (step 7) until cookies are golden, 
) 18 minutes. : 
»ol cookies (step 8) until just warm 
Much. Then coat each with plain 
© or pale tinted icing for spread- 
page 114). Let icing dry until hard, 
it 4 hours. 
) paint cookies, put undiluted 
coloring in small individual 
; for less intense color, dilute with 
e water. Use watercolor brushes to 
designs on iced cookies. Food col- 


or allow each color to dry before 
ting with another. Freshly painted 
‘®ens are well defined; after 24 hours, 
gn edges soften. Serve, or store air- 
up to 2 days. MAKEs: 28 (2%-in.- 
> rounds). 

“Mookie: 170 cal., 37% (63 cal.) from fat; 
protein; 7 g fat (4.2 g sat.); 25 g carbo 

g fiber); 68 mg sodium; 33 mg chol. 


Stained-Glass Cookies 


‘BP AND Cook Time: About 2% hours 
are dough for Favorite Cutout 
pkies (page 114). Following Cutout 
ykies Master Recipe (page 114), 
de dough (step 3). Roll 4 inch thick 
D 4). Cut (step 5). Because “stained 
” in cookies will stick, line pans 
§p 6) with nonstick pan liners, silicone 
ing pads, or cooking parchment. Put 
_pkies on baking sheets. Then cut out 
‘Hi lift designs from center of each 
“Dkie (such as a small star from the cen- 
of a larger star or a round). Use 





smaller, but at least *i-inch-wide, floured 
cutters or a small, pointed knife, and 
leave at least a '2-inch cookie border. 

To make stained glass, chop trans- 
parent, colored hard candies, such as 
lemon drops, cinnamon balls, or other 
flavors, into 'i-inch pieces to make 
about 4 cup (or more, as needed). Fill 
cutout portions of dough just to the 
rim with candy; use 1 color of candy in 
each cutout. 

Bake (step 7) until golden, 15 to 18 
minutes. Let cookies cool on pans until 
candy is firm. Slide a thin spatula under 
cookies to release (step 8). Serve, or 
store up to 1 week. MAKEs: 28 (2°4-in.- 
wide rounds). 

Per cookie: 127 cal., 50% (63 cal.) from fat; 
1.5 g protein; 7 g fat (4.2 g sat.); 15 g carbo 
(0.3 g fiber); 68 mg sodium; 33 mg chol. 


Almond Ravioli Cookies 


PREP AND COOK TIME: About 3'/2 hours 
Follow steps 1 and 2 for Cutout Cook- 
ies Master Recipe (page 114). In step 
1, beat 1 cup ('% lb.) butter or mar- 
garine (at room temperature) with 11% 
cups powdered sugar; then beat in 1 
large egg and 1 teaspoon vanilla. In 
step 2, combine 2'2 cups all-purpose 
flour and 1 teaspoon each baking 
soda and cream of tartar. 

Cut 8 sheets of waxed paper, each 12 
by 18 inches. Divide dough into 8 equal 
portions and flatten each into a 5-inch 
disk. Place a piece of dough in the cen- 
ter of a sheet of paper. Smoothly fold 
paper over dough to make an 8-inch 
square envelope with sharply creased 
sides. Turn packet over on a board. Roll 
dough into an even 8-inch square; lift 
paper to smooth any creases. Repeat 
with remaining dough and paper. Lay 
packets on a baking sheet and freeze 
until firm, 10 to 15 minutes. Mean- 
while, cut 1 cup (8 oz.) almond paste 
into 100 equal pieces (each about 
V¥4 teaspoon). Shape into balls and 
flatten slightly. 

Fold back paper on 1 packet; lay flat. 
(If dough is too cold, it cracks; let stand 
briefly until warmer. If too warm, it’s 
sticky; return briefly to freezer.) Evenly 
space 25 pieces of almond paste on 
dough, leaving rim bare. Peel paper 
from another packet and lay dough on 
first piece, aligning edges. Lightly press 
top sheet of dough onto bottom layer to 
adhere between almond pieces. With a 
knife, cut between pieces of almond 
paste to make square cookies. If needed, 
press edges to seal. Set cookies about 1 
inch apart on 12- by 15-inch baking 
sheets. Push an almond slice (‘3 cup 
total) into the center of each. Repeat to 


shape and fill remaining dough. 

Bake in a 350° oven until golden, 10 
to 12 minutes. With a wide spatula, 
transfer to racks to cool. Serve, store air- 
tight up to 2 days, or freeze to store 
longer. MAKEs: 100. 

Per cookie: 44 cal., 52% (23 cal.) from fat; 
0.6 g protein; 2.5 g fat (1.2 g sat.); 5 g carbo 
(0.1 g fiber); 32 mg sodium; 7.1 mg chol. 


Bizcochitos 


PREP AND COOK TIME: About 2 hours 
Follow directions for Cutout Cookies 
Master Recipe (page 114). In step 1, 
beat 1 cup ('”2 lb.) butter or margarine 
(at room temperature) with *4 cup 
granulated sugar; then beat in 1 large 
egg, 1’ teaspoons anise seed, and 2 
tablespoons brandy. In step 2, combine 
3 cups all-purpose flour and 1 tea- 
spoon baking powder. 

Divide dough (step 3). Wrap each 
portion airtight; freeze until firm, about 
30 minutes. Roll ’ inch thick (step 4). 
Cut (step 5) and put on pans (step 6). 

Combine 4 cup sugar and 1 tea- 
spoon ground cinnamon. Sprinkle 
mixture Over cutouts On pans. 

Bake (step 7) until cookies are 
golden, about 15 minutes. Cool (step 
8). Serve, or store up to 2 days. MAKEs: 
55 (2°%4-in.-wide rounds). 

Per cookie: 73 cal., 44% (32 cal.) from fat; 
0.9 g protein; 3.5 g fat (2.1 g sat.); 9.1 g carbo 
(0.2 g fiber); 44 mg sodium; 13 mg chol. 


Brown Sugar Christmas Thins 


PREP AND COOK TIME: About 11/4 hours 
Follow directions for Cutout Cookies 
Master Recipe (page 114). In step 1, 
beat 2 cups (1 lb.) butter or margarine 
(at room temperature) with 22 cups 
(1 Ib.) firmly packed brown sugar; 
then add 1’ teaspoons vanilla. In step 
2, use 4’ cups all-purpose flour. 

For step 3, divide dough into 4 equal 
portions. Roll inch thick (step 4). Cut 
(step 5). Put on pans (step 6) and bake 
(step 7) until slightly darker brown, 
about 15 minutes. Cool (step 8). If de- 
sired, decorate with icing for piping 
(page 114). Serve, or store up to 1 
week. MAKES: 75 (2°/4-in.-wide rounds). 
Per cookie: 94 cal., 48% (45 cal.) from fat; 

0.8 g protein; 5 g fat (3.1 g sat.); 12 g carbo 
(0.2 g fiber); 53 mg sodium; 13 mg chol. 


Cashew Stars 


PREP AND COOK TIME: About 1'% hours 

Follow directions for Cutout Cookies 
Master Recipe (page 114). In step 1, 
beat 1 cup (' lb.) butter or margarine 
(at room temperature) with 2 cup 
powdered sugar and '% teaspoon 
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almond extract. In step 2, combine 2 
cups all-purpose flour, '2 teaspoon 
baking powder, ‘4 teaspoon salt, and 
1 cup minced roasted, salted cashews. 

Divide dough (step 3). Wrap each 
portion airtight and freeze until firm, 
about 20 minutes. Roll * inch thick 
(step 4). Cut (step 5) with a 3-inch star 
cutter. Put on pans (step 6) and bake 
(step 7) until golden, 15 to 18 minutes. 
Cool (step 8). Dust with 2 tablespoons 
powdered sugar. Serve, or store up to 
2 days. MAKES: 30. 


Per cookie: 121 cal., 62% (75 cal.) from fat; 
1.7 g protein; 8.3 g fat (4.2 g sat.); 10 g carbo 
(0.5 g fiber); 117 mg sodium; 17 mg chol. 


Mincemeat Cookies 


PREP AND COOK TIME: About 1/4 hours 
Follow directions for Cutout Cookies 
Master Recipe (page 114). In step 1, 
beat 1 cup (‘2 lb.) butter or margarine 
(at room temperature) with 1 package 
(8 oz.) cream cheese, 2 cup pow- 
dered sugar, 1 teaspoon grated lemon 
peel, and '2 teaspoon vanilla. In step 2, 
use 2'2 cups all-purpose flour. 

Divide dough (step 3). Roll “ inch 
thick (step 4). Cut (step 5) with 22-inch 
round cutters. Put on pans (step 6). 

Drop '2 teaspoon canned mince- 
meat (°/1 cup total) in center of each 
round. Fold each round in half over fill- 
ing and press edges to seal. Bake (step 
7) until golden, 20 to 25 minutes. 

Put “2 cup powdered sugar in a 
bowl. A few at a time, turn hot cookies in 
sugar, then set on racks to cool (step 8). 
Serve, or store up to 2 days. MAKEs: 70. 
Per cookie: 65 cal., 54% (35 cal.) from fat; 

0.8 g protein; 3.9 g fat (2.3 g sat.); 6.9 g carbo 
(0.1 g fiber); 45 mg sodium; 11 mg chol. 


Walnut-Lemon Packets 


PREP AND COOK TIME: About 2 hours 
Prepare dough for Mincemeat Cookies 
(above), but omit mincemeat. 

In a food processor, finely grind 22 
cups walnuts. In a bowl with a mixer on 
hig! ‘4 whip 2 large egg whites 
and 2 teas, .0ns lemon juice until 
foamy. Gradually add 1 cup granulated 
sugar, beating until whites hold stiff 
peaks, 8 to 10 minutes. Stir in walnuts. 
In a small bowl, use a fork to blend 2 
large egg yolks. 

Following Cutout Cookies Master 
Recipe (page 114), step 3, divide 
dough into 4 equal portions. Roll (step 
t) a portion at a time into a 10- by 

’2-inch rectangle, turning dough 
over and flouring board occasionally to 

‘vent sticking. Press edges to ne aten. 
Cut (step 5) with a knife into 2. inch 
quares. Place 1 teaspoon of the wal- 


nut mixture in center of each square. 
Lift diagonally opposite corners of 
each square to the center over filling. 
Brush the carners with beaten egg 
yolks and press together to secure. 

Put on pans (step 6), and bake 
(step 7) until golden, 25 to 30 minutes. 
Transfer to racks (step 8). Sift “4 cup 
powdered sugar over cookies, cool, 
then serve, or store up to 2 days. 
MAKES: 80. 

Per cookie: 85 cal., 61% (52 cal.) from fat; 
1.3 g protein; 5.8 g fat (2.3 g sat.); 7.5 g carbo 
(0.3 g fiber); 34 mg sodium; 15 mg chol. 


Dutch Spice Cookies 


PREP AND COOK TIME: About 45 minutes 
Follow directions for Cutout Cookies 
Master Recipe (page 114). In step 1, 
beat “4 cup (*% lb.) butter or margarine 
(at room temperature) with 1 cup 
firmly packed brown sugar and 2 ta- 
blespoons milk. In step 2, combine 112 
cups all-purpose flour, '/2 teaspoon 
each baking powder and ground nut- 
meg, | teaspoon ground cloves, 2 tea- 
spoons ground cinnamon, and 4 cup 
ground almonds (grind in a food 
processor). 

Divide dough (step 3). Roll “ inch 
thick (step 4). Cut (step 5), put on pans 
(step 6), and bake (step 7) until slightly 
darker brown, about 15 minutes. Cool 
(step 8). Serve, or store up to 1 week. 
MAKES: 75 (2°%4-in.-wide rounds). 

Per cookie: 40 cal., 48% (19 cal.) from fat; 
0.4 g protein; 2.1 g fat (1.2 g sat.); 5 g carbo 
(0.1 g fiber); 28 mg sodium; 5.1 mg chol. 


Gingerbread People 


PREP AND COOK TIME: About 3 hours 
Follow directions for Cutout Cookies 
Master Recipe (page 114). In step 1, 
beat 4 cup (% lb.) butter or margarine 
(at room temperature) with °/44 cup each 
granulated sugar and molasses. In 
step 2, combine 3% cups all-purpose 
flour, 1 teaspoon baking soda, 2 
teaspoons each ground ginger and 
instant espresso coffee powder, 1 
teaspoon ground cinnamon, and 12 
teaspoon ground nutmeg. 

Divide dough (step 3). Wrap each 
portion airtight and freeze until firm, 
about 1 hour: Roll 4 inch thick (step 4). 
Cut (step 5) with people-shaped cut- 
ters. Put on pans (step 6) and bake 
(step 7) until edges are brown, 15 to 20 
minutes. Cool (step 8). Leave plain or 
decorate with icing for piping (page 
114). Serve, or store up to 1 week. 
MAKES: 26 (3- by 4-in. shapes). 
er cookie: 156 cal., 32% (50 cal.) from fat; 

8 g protein; 5.5 g fat (3.4 g sat.); 25 g carbo 
).4 g fiber); 107 mg sodium; 15 mg chol. 

































(at room temperature) with \ 
granulated sugar and molasses; 
beat in 1 large egg yolk. In step 2) 
bine 2 cups rye flour, 1 cup all 
pose flour, 2 teaspoons each ¢ 
cinnamon and ground cardam¢ 
teaspoon ground ginger, and 
spoon ground nutmeg. 

Divide dough (step 3). Wrap 
portion airtight and freeze until) 
about 15 minutes. Roll “ inch 
(step 4). Cut (step 5) with a 2- by 3 
cutter (rabbit or other shape). Pt 
pans (step 6) and bake (step 7) | 
firm to touch and slightly darker, | 
14 minutes. Cool (step 8), then s 
or store up to 4 days. MAKEs: 100. 
Per cookie: 38 cal., 45% (17 cal.) from fal 
0.4 g protein; 1.9 g fat (1.2 g sat.); 4.8 gq 
(0.3 g fiber); 20 sp sodium; 7.1 ae chol 
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Vanilla sahaigicnes 


PREP AND COOK TIME: About 1% he 
Make dough. In a food processor | 
a bowl with your fingers, whirl or 1 
cups all-purpose flour and 1 
(2 Ib.) butter or margarine (in chu 
until lumps are 4 inch thick. Ad 
cup whipping cream and whirl oj! 
with a fork until dough holds toge 

Pat into a ball; divide in half. Fl 
each into a 5-inch-wide disk. Wrap 
tight; freeze until firm, about 15 min 

Coat a board with about 6 tablesp« 
granulated sugar. Dust rolling pin | 
sugar. Roll dough on sugar, a portion 
time, to “% inch thick, turning ov 
quently to prevent sticking. Cut de 
with a 1-inch-wide round cutter. 

Set rounds '” inch apart on butt 
floured 12- by 15-inch baking she 
Prick each round 3 or 4 times with a: 

In a 300° oven, bake cookies U 
golden, about 20 minutes. With a ¥ 
spatula, quickly transfer to racks to ¢ 

In a bowl, beat 3 tablespoons bu 
or margarine (at room temperatt 
with 1/4 cups powdered sugar an 
teaspoon vanilla. Stir in enough m 
1'% to 2 tablespoons, to make a mixt 
that is smooth and thick enough 
spread. Spread 1 side of half the cool 
with vanilla-butter mixture. Top with 
maining cookies. Serve, chill airtight 
to 2 days, or freeze to store lon; 
MAKEs: 65 sandwich cookies. 

Per cookie: 63 cal., 56% (35 cal.) from fat; 0.' 

protein; 3.9 g fat (2.4 g sat.); 6.7 g carbo (0.1 

fiber); 36 mg sodium; 11 mg chol. 
(Continued on page 1. 
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122 calories, 470mg sodium, 25q carbohydrate, 3q protein 
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Chicken Broth 
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99% FAT PREE — 


Beef 30 calories, 359mg sodium, carbohy 


99% FAT PREE — 


Chicken 
Broth 


Cooke @ te Beans Broth 


Sastead oF butter all year long: 


You'll find 24 great recipes in this versatile new cookbook. 
Every one is low in fat and a snap to make. And they're all 


so delicious that you'll want to make them over and over. 


| To get your free copy, call 1-800-44-BROTH. 











A For more delicious low-fat Swanson” recipes, visit our web site at www.swansonbroth.com 
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' Tasty, low-fat | 


a oo 
Roasted Winter) 


w 000K 


dpape 
you. simply Poe | ORG: 
Swanson® Seasoned 4% : 
Chicken Broth with 
Italian Herbs or = 8 
Roasted Garlic over 
baby carrots and 
cut-up potatoes, the 
cover and bake ur 
tender. 


Unsticky Pasta 

Forget oil. Tossing 
cooked pasta with 
some Swanson® 

Broth is the tasty Way 4 
to keep it from sticking 4 
together and to make { 
it more delicious. 


Poach In Favor 
When recipes call for y 
cooked chicken, add 
great taste by 

g pecing chicken 

breasts in Swanson‘ 
Broth. (Then use the 
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efrigerator COOKIES 4:9 


set cookie recipe instructs: “Form dough into rolls, wrap in 
led paper, and place in the ice-box to chill overnight. When 
ted, slice thin and bake.” 

be boxes may be long gone, but not the convenience of refriger- 
1 cookie dough that’s ready to bake fresh when the mood strikes, 
en unexpected guests drop in. 


ter Recipe 
elect recipe (choices follow). In a bow! with a mixer, beat butter 
sugar until smooth. As specified, add egg, vanilla, and other 
Drings and beat to blend. 
another bowl, combine flour mixture. Add to butter mixture; stir, 
beat until well mixed. 





3. Divide dough into portions as recipe directs. Place each portion 
on a sheet of waxed paper or plastic wrap. Form portions into logs 
the size specified in each recipe. Roll paper smoothly and snugly 
around each log; wrap airtight. Freeze until firm enough to slice 
neatly as recipe directs (or chill at least 6 hours or up to 8 days in the 
refrigerator). To store longer, freeze up to 3 months; thaw just enough 
to cut neat slices. 

4. Unwrap dough. Using a thin, sharp knife, cut logs crosswise into 
Ye-inch-thick slices (or the thickness recipe specifies). Lay slices 1 
inch apart on nonstick or buttered 12- by 15-inch baking sheets; if 
cookies flattened when cut, reshape with fingers, if desired. 

5. Bake as directed in recipe; if using more than 1 pan in 1 oven, 
switch pan positions halfway through baking. 

6. With a wide spatula, transfer cookies to racks to cool. Serve, store 
airtight as recipe directs, or freeze to store longer. 

















Chinese Pinwheels 


s: To toast sesame seed, shake 
in an 8- to 10-inch frying pan 
medium heat until golden, 5 to 7 
tes. Promptly remove from pan. 
AND COOK TIME: About 3 hours 
2- to 3-quart pan over medium 
bring 2 cups chopped pitted 
5, “4 cup granulated sugar, and *4 
ater to a boil. Simmer, stirring of- 
ntil mixture is as thick as jam, 15 
) minutes. Stir in 4 cup toasted 
me seed (see notes). Let cool. 
ow directions for Refrigerator 
ies Master Recipe (above). In 
1, beat 1 cup ('2 lb.) butter or mar- 
e (at room temperature) with 2 
firmly packed brown sugar; then 
in 2 large eggs. In step 2, combine 
ps all-purpose flour and ‘2 tea- 
n each baking soda and salt. 
vide dough (step 3) into 4 equal 
ons. Between sheets of waxed pa- 
br cooking parchment, roll 1 por- 
at a time to form a neat 6- by 







-- 


8-inch rectangle. Pull off top piece of 
paper and dot dough with 4 of the date 
filling, then gently spread to evenly 
cover dough, leaving a '2-inch strip bare 
along an 8-inch side. Roll from opposite 
8-inch side, pulling paper from dough. 
Freeze about 1'4 hours. 

Cut (step 4), and lay slices on but- 
tered, floured baking sheets. Bake (step 
5) in a 350° oven until slightly darker 
brown, 10 to 12 minutes. Cool (step 6), 
then serve, or store up to 3 days. 
MAKES: 120. 

Per cookie: 62 cal., 31% (19 cal.) from fat; 
0.7 g protein; 2.1 g fat (1 g sat.); 10 g carbo 
(0.4 g fiber); 33 mg sodium; 7.7 mg chol. 


Cornmeal Wafers 
PREP AND COOK TIME: About 3 hours 
Follow directions for Refrigerator 
Cookies Master Recipe (above). In 
step 1, beat “2 cup (‘4 lb.) butter or 
margarine (at room temperature) 


with 73 cup granulated 


sugar; then beat in 1 





large egg and | tea- 
spoon vanilla. In 
step 2, combine 1 
cup each alil- 


CHILL AND 
SLICE for 
Orange 
Refrigerator 
Cookies (in 
box) and 
Two-Tone 
Cream 
Sandwiches 
(on box). 


purpose flour and cornmeal and 1 
teaspoon baking powder. 

Divide dough (step 3) in half and 
form each portion into a 2-inch-thick 
log. Freeze about 2'2 hours. Cut (step 
4), and lay slices 3 inches apart on bak- 
ing sheets. Bake (step 5) in a 350° oven 
until edges are slightly browned, 15 to 
18 minutes. Cool (step 6), then serve, 
or store up to 3 days. MAKES: 40. 

Per cookie: 60 cal., 38% (23 cal.) from fat; 
0.8 g protein; 2.5 g fat (1.5 g sat.); 8.4 g carbo 
(0.3 g fiber); 37 mg sodium; 12 mg chol. 


Orange Refrigerator Cookies 
PREP AND COOK TIME: About 2’ hours 
Follow directions for Refrigerator 
Cookies Master Recipe (above). In 
step 1, beat 1 cup (‘2 lb.) butter or mar- 
garine (at room temperature) with 
“2 cup each granulated sugar and 
firmly packed brown sugar; then beat 
in 1 large egg and 2 teaspoons grated 
orange peel. In step 2, combine 3 cups 
all-purpose flour, ' cup minced wal- 
nuts, and '2 teaspoon each baking 
soda and salt. 

Divide dough (step 3) in half and 
form each portion into a 2'2-inch-thick 
log. Freeze about 2 hours. Cut (step 4). 
Bake (step 5) in a 375° oven until edges 
are very lightly browned, about 12 min- 
utes. Cool (step 6), then serve, or store 
up to 4 days. MAKEs: 40. 

Per cookie: 106 cal., 48% (51 cal.) from fat; 
1.4 g protein; 5.7 g fat (3 g sat.); 13 g carbo 
(0.3 g fiber); 94 mg sodium; 18 mg chol. 


Sesame Butter Cookies 


NOTES: To toast sesame seed, see 
notes for Chinese Pinwheels (far left). 
PREP AND COOK TIME: About 3 hours 
Follow directions for Refrigerator 
Cookies Master Recipe (above). In 
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step 1, beat 1 cup (2 lb.) butter or mar- 
garine (at room temperature) with 
’> cup granulated sugar. In step 2, 
combine 2 cups all-purpose flour, 3 ta- 
blespoons toasted sesame seed (see 
notes), and '2 teaspoon ground car- 
damom. Divide dough (step 3) in half 
and form each portion into a 1'/2-inch- 
thick log. Freeze about 2'/2 hours. 

Cut (step 4) into '4-inch-thick slices. 
Bake (step 5) in a 375° oven until edges 
are golden brown, about 15 minutes. 
Cool (step 6), then serve, or store up to 
4 days. MAKES: 40. 

Per cookie: 77 cal., 57% (44 cal.) from fat; 
0.8 g protein; 4.9 g fat (2.9 g sat.); 7.4 g carbo 
(0.3 g fiber); 47 mg sodium; 12 mg chol. 


Drop cookies lf drop cookies were your first 


baking project, you aren’t alone. They’re perfect for beginners. Just 
mix the ingredients, then drop the dough or batter from a spoon onto 
baking sheets. And there’s no shortage of variations in flavor, texture, 
size, and shape. Drop cookies range from chocolate chip to 
macaroons. Some stay lumpy and thick, some spread thin; some are 
chewy, others are crisp; some are homespun, some are elegant. But 


all are easy. 






























Two-Tone Cream Sandwiches 


PREP AND COOK TIME: About 3°/4 hours 
Follow directions for Refrigerator 
Cookies Master Recipe (page 121). In 
step 1, beat 1 cup ('” Ib.) butter or mar- 
garine (at room temperature) with '/2 
cup granulated sugar; beat in 1 large 
egg yolk and 1 teaspoon vanilla. In 
step 2, use 22 cups all-purpose flour. 

Divide dough (step 3) in half. Mix 2 
ounces melted unsweetened choco- 
late into 1 ral. Divide each color of 
dough into 4 equal portions. Form each 
portion into a */4-inch-thick log. Freeze 
about 20 minutes. 


Cut (step 4) into “4 


-inch-thick slices. 


Master Recipe 


the rest. 


1. Select recipe (choices follow). In a bowl with a mixer, beat bt ] 
with sugar and/or molasses until well blended. Then, as spe fic ; 
beat in eggs, liquid, and vanilla. | 


4. Bake as directed in recipe; if using more than 1 pan in 1 ov r 
switch pan positions halfway through baking. i} 
5. With a wide spatula, transfer cookies to racks to cool. if F i 
cookies start to break, slide a thin spatula under them to release, 
stand on pan to firm, 2 to 5 minutes, then transfer to racks. Seri} 
cookies, store airtight as recipe directs, or freeze to store ‘onget 


_ 0.8 g protein; 4.5 g fat (2.4 g sat.); 11g 
_ (0.3 g fiber); 64 mg sodium; 10 mg chol. 
















If chilled dough crumbles, let stan] 
til it warms a little, then cut. Bak 
5) in a 350° oven until plain cookid 
lightly browned on the bottom 
chocolate ones are slightly darker 
10 minutes. Cool (step 6). 

Mix '2 cup (%4 lb.) butter or 
garine, 1 cup powdered sugar, <# 
teaspoon vanilla. Spread about ¥ 
spoon of the mixture onto each > 
cookie, then top with a choc 
cookie. Serve, or store up to 2. 
MAKES: 150 (4-inch-wide sand 
cookies). | 
Per cookie: 31 cal., 61% (19 cal.) from fal 
0.3 g protein; 2. ie fe (1.3 g sat.); 2.99 cm 
(0.1 g fiber); 19 mg sodium; 6.4 mg chol} 


a) 


2. In another bowl, combine flour mixture. Add to butter mixture. §| 
then beat until well mixed. Stir in any extra ingredients. | 
3. As recipe directs, drop dough onto buttered 12- by 15-in 
baking sheets; measure the first few cookies precisely, then ove? 
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Bourbon Snaps 


PREP AND COOK TIME: About 1 hour, 
Follow directions for Drop Cool) 
Master Recipe (above). In step 1, be 
cup (‘4 lb.) butter or margarine, 
and cooled, with 2 cup gran 
sugar, 3 cup molasses, and 3 t 
spoons bourbon. In step 2, combi 
cup all-purpose flour, Vy teasp' 
salt, and 1 teaspoon ground gins} © 
Stir in 4 cup chopped almonds. _ 
Drop (step 3) 1-tablespoon porti 
3 inches apart onto baking sheets. 
(step 4) in a 300° oven until i 
darker brown, 20 to 25 minutes 
(step 5), then serve, or store up t} i 
days. MAKES: 25. 


Per cookie: 91 cal., 45% (41 cal.) from ag 


1) 
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iL 
i 
i) 
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i 
ROP AND BAKE: Chocolate-dipped > 


oconut Macaroons, dark Gianduia © 
ttons, candy-dotted Peppermint Butt 


and crinkly Swiss Almond Macaroons. 
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your local FTD Florist 
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Brazil Nut Chews 
PREP AND COOK TIME: About 1°/4 hours 


Follow directions for Drop Cookies 
Master Recipe (page 122). In step 1, 
beat 2 cup (‘4 Ib.) butter or margarine 
(at room temperature) with *%4 cup 
firmly packed brown sugar; beat in 1 
large egg and '2 teaspoon vanilla. In 
step 2, combine 1% cups all-purpose 
flour, 2 teaspoon baking powder, '2 
teaspoon baking soda, '2 teaspoon 
ground cinnamon and 4 teaspoon 
salt. Stir in 2 cups coarsely chopped 
Brazil nuts, 1’ cups chopped pitted 
dates, 1 cup each chopped dried apri- 
cots and chopped pecans, and *4 cup 
chopped dried pineapple. 

Drop dough (step 3) in 1'2-teaspoon 
portions 1 inch apart onto baking 
sheets. Bake (step 4) in a 350° oven un- 
til lightly browned on bottom, about 7 
minutes. Cool (step 5), then serve, or 
store up to 3 days. MAKES: 135. 

Per cookie: 47 cal., 51% (24 cal.) from fat; 
0.6 g protein; 2.7 g Be 0.9 g sat.); 5.5 g carbo 
(0.4 g fiber); 21 mg sodium; 3.6 mg chol. 


Caramelized-Sugar Cookies 
PREP AND COOK TIME: About 1 hour 


Butter a 12- by 14-inch piece of foil and 
set on a baking sheet. In an 8- to 10- 
inch frying pan over medium-high 
heat, melt “2 cup granulated sugar, 
frequently shaking and tilting pan. 
When mixture is a light caramel color, 
about 6 minutes, pour onto foil. Let 
stand until caramel is hard, about 5 
minutes. Break into chunks, then 
finely crush (into 's- to “4-in. pieces) in 
a food processor or in a heavy plastic 
food bag with a mallet. 

Follow directions for Drop Cookies 
Master Recipe (page 122). In step 1, 
beat *4 cup (*% lb.) butter or margarine 
(at room temperature) with 2 cup 
granulated sugar; then beat in 12 tea- 
spoon vanilla and 2 tablespoons water. 
In step 2, combine 1% cups all-purpose 
flour and '2 teaspoon baking powder. 
Stir crushed caramelized sugar into 
the dough. 

Drop dough (step 3) in 1'2-tea- 
spoon portions 2 inches apart onto 
buttered, floured baking sheets. Bake 
(step 4) in a 325° oven until edges are 
light brown, 12 to 15 minutes. Let 
staid On pans (step 5) until slightly 

! to 2 minutes, then with a wide 
quickly transfer to racks to 
ve, or store up to 2 days. 

1, 50% (25 cal.) from fat 
s fat (1.7 g sat.); 6 g carbo 
sodium, 7.4 mg chol. 


Chinese Five Spice 
Oatmeal Cookies 


NoTEs: To toast almonds, place in an 
8- or 9-inch-wide pan and bake in a 
350° oven, shaking often, until golden, 
about 15 minutes. Pour from pan. 


PREP AND COOK TIME: About 55 minutes 


Follow directions for Drop Cookies 
Master Recipe (page 122). In step 1, 
beat 1 cup ('2 lb.) butter or margarine 
(at room temperature) with 1 cup gran- 
ulated sugar and 1 cup firmly packed 
brown sugar; then beat in 2 large eggs 
and 2 teaspoons vanilla. In step 2, 
combine 1’ cups all-purpose flour, 1 
teaspoon baking powder, '2 teaspoon 
salt, 1'/2 teaspoons Chinese five spice, 
and 1 teaspoon ground cinnamon. Stir 
in 2 cups quick-cooking rolled oats 
and 1 cup coarsely ground toasted al- 
monds (see notes; grind in blender or 
food processor). 

Drop dough (step 3) in 1% -table- 
spoon (4-teaspoon) portions 12 inches 
apart onto baking sheets. Bake (step 4) 
in a 350° oven until golden, 12 to 15 
minutes. Cool (step 5), then serve, or 
store up to 2 days. MAKEs: 45. 

Per cookie: 119 cal., 44% (52 cal.) from fat; 
1.8 g protein; 5.8 g fat (2.8 g sat.); 15 g carbo 
(0.7 g fiber); 85 mg sodium; 21 mg chol. 


Gianduia Buttons 


NOTES: Jo brown butter or margarine, 
place in an 8- to 10-inch frying pan 
over medium heat until lightly 
browned, 5 to 10 minutes. Pour into a 
bowl and cool. To toast hazelnuts, 
place whole nuts in an 8- or 9-inch- 
wide pan and bake in a 350° oven until 
golden brown under skins, 10 to 12 
minutes. Pour nuts onto a towel and 
rub to remove loose skins. 


PREP AND COOK TIME: About 1 hour 


Follow directions for Drop Cookies 
Master Recipe (page 122). In step 1, 
beat 2 cup ('%4 lb.) browned butter or 
margarine (see notes) with 4 cup 
granulated sugar; then beat in 1 large 
egg white and 1 teaspoon vanilla. In 
step 2, combine *4 cup all-purpose 
flour, 2 cup ground toasted hazelnuts 
(see notes; grind in a food processor or 
blender), 2 tablespoons unsweetened 
cocoa, 2 teaspoons instant coffee 
powder, and 1 teaspoon baking soda. 

Drop dough (step 3) in '2-teaspoon 
portions 1 inch apart onto baking 
sheets. Bake (step 4) in a 350° oven un- 
til tops of cookies begin to look slightly 
cracked, 8 to 10 minutes. Cool (step 5), 
then serve, or store up to 3 days. 
MAKES: 105 (1 in. wide). 


Per cookie: 20 cal., 55% (11 cal.) from 
0.2 g protein; 1.2 g fat (0.6 g sat.); 22g) : 
(0.1 g fiber); 21 mg sodium; 2.4 mg che 


Mint Sandies 


PREP AND COOK TIME: About 45 mi 
Follow directions for Drop Co 
Master Recipe (page 122). In sj 
beat '2 cup (4 lb.) butter or mary) 
(at room temperature) with 6 _ 
spoons each granulated sugai 
firmly packed brown sugar; ther 
in 1 large egg and 2 teaspoon va 
In step 2, combine 1% cups all 
pose flour, ¥2 teaspoon baking | 
and '%4 teaspoon salt. Coarsely cl 
ounces mint-flavor green-tinted 
dies or thin chocolate-mint wafei 
dies; stir into dough. 

Drop dough (step 3) in 2- teas 
portions 2 inches apart onto b 
sheets. Bake (step 4) in a 350° ove 
til lightly browned, 8 to 10 mir) 
Cool (step 5), then serve, or store | 
3 days. MAKES: 50. | 
Per cookie: 61 cal., 48% (29 cal.) from fa 
0.7 g protein; 3.2 9 fat (1.9 g sat.); 7.6 8) 
(0.1 g fiber); 49 mg sodium; 9.6 mg cho | 


Molasses Crunch Cookie 


PREP AND COOK TIME: About 1 hou 
Follow directions for Drop Coc 
Master Recipe (page 122). In st 
beat 2 cup ("4 lb.) butter or marg| 
(at room temperature) with 6 t 
spoons each firmly packed by 
sugar and molasses; then beat | 
large egg and '2 teaspoon vanill) 
step 2, combine 1 cup all-pur 
flour, '2 teaspoon baking soda, ai 
teaspoon salt. Stir in “2 cup cho; 
walnuts. 
Drop dough (step 3) in 11/2-teasj| 
portions 12 inches apart onto bz 
sheets. Bake (step 4) in a 350° over 
til slightly darker brown at edges, 
10 minutes. Cool (step 5), then $ 
or store up to 3 days. MAKEs: 70. 
Per cookie: 34 cal., 50% (17 cal.) from fat 
0.4 g protein; 1.9 g fat (0.9 g sat.); 3.9 ge 
(0.1 g fiber); 33 mg sodium; 6.6 mg chol, 
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Peppermint Buttons 


NOTES: To brown butter or marga_ 
see notes for Gianduia Buttons (le) 
PREP AND COOK TIME: About 1 houl! 
Follow directions for Drop Coo) 
Master Recipe (page 122). In ste, 
beat 2 cup (% lb.) browned butte) 
margarine (see notes) with “4 cup g| 
ulated sugar; then beat in 1 large 
white and 1 teaspoon vanilla. In st 
combine 1 cup all-purpose flour a) 
teaspoon baking soda. Stir in 








ON Per nights 
require a Walt 


companion. 





Quick Hot Spiced Cider 
64 oz. (8 cups) of TreeTop Apple Cider + 2 tbsp. brown sugar + 1 tsp. whole allspice 


1 tsp. whole cloves + Cinnamon sticks - Combine first four ingredients. Bring to a boil. 





Let simmer 15 minutes. Strain and serve. Add cinnamon stick to mug. Serves 6. 









































coarsely crushed hard peppermint 
candies. 

Drop dough (step 3) in '/2-teaspoon 
portions 1 inch apart onto baking sheets. 
Bake (step 4) in a 350° oven until tops of 
cookies begin to look slightly cracked 
and are deep golden, 8 to 10 minutes. 
Cool (step 5), then serve, or store up to 
1 week. makes: 120 (1 in. wide). 

Per cookie: 19 cal., 38% (7.2 cal.) from fat; 
0.1 g protein; 0.8 g fat (0.5 g sat.); 2.9 g carbo 
(0 g fiber); 19 mg sodium; 2.1 mg chol. 


Thick, Soft, and Chewy 
Chocolate Chip Cookies 


PREP AND COOK TIME: About 40 minutes 
Follow directions for Drop Cookies 
Master Recipe (page 122). In step 1, 
beat 1 cup (2 lb.) butter or margarine 
(at room temperature) with 12 cups 
firmly packed brown sugar; then beat in 
2 large eggs and 1 teaspoon vanilla. 
In step 2, combine 22 cups _all- 
purpose flour, 1 teaspoon baking soda, 
and '2 teaspoon salt. Stir in 2 cups (12 
oz.) semisweet chocolate chips and 1 
cup chopped pecans (optional). 

Drop dough (step 3) in 2-tablespoon 
('%-cup) portions 2 inches apart onto 
baking sheets. Bake (step 4) in a 400° 
oven until cookies are lightly browned 
and no longer wet in center (break 1 
open to check), 6 to 8 minutes. Cool 
(step 5), then serve, or store up to 1 
day. MAKES: 28 (22 in. wide). 

Per cookie: 208 cal., 48% (99 cal.) from fat; 
2.1 g protein; 11 g fat (6.3 g sat.); 28 g carbo 
(0.3 g fiber); 165 mg sodium; 34 mg chol. 


Thin, Crisp Chocolate 
Chip Cookies 


PREP AND COOK TIME: About 35 minutes 


Follow directions for Drop Cookies 
Master Recipe (page 122). In step 1, 
beat 2 cup (4 lb.) cool melted butter 
or margarine with ’3 cup granulated 
sugar and 12 cup firmly packed brown 
sugar; then beat in 3 tablespoons wa- 
ter and 2 teaspoon vanilla. In step 2, 
combine 1 cup all-purpose flour, */4 
teaspoon baking soda, and % tea- 
spoon salt. Stir in 1 cup (6 oz.) semi- 
sweet chocolate chips and '’2 cup 

chopped pecans (optional). 
Drop dough (step 3) in 1-tablespoon 
portions 2 inches apart onto baking 
sheets. Bake (step 4) in a 300° oven un- 
it cookies are lightly browned, 18 to 20 
Cool (step 5), then serve, or 

up to 2 days. MAKES: 32. 
al., 47% (41 cal.) from fat; 
6 g fat (2.8 g sat.); 12 g carbo 
| mg sodium; 8.4 mg chol. 


White Chocolate 
Cranberry Rounds 


PREP AND COOK TIME: About 55 minutes 
Follow directions for Drop Cookies 
Master Recipe (page 122). In step 1, 
beat 1 cup (2 lb.) butter or margarine 
(at room temperature) with 11/2 cups 
granulated sugar; then beat in 1 large 
egg. In step 2, combine 1’ cups all- 
purpose flour and 2 teaspoons baking 
soda. Stir in 12 cups quick-cooking 
rolled oats and 1 cup (6 oz.) white 
candy chips. 

Drop dough (step 3) in 1'2- 
tablespoon (4-teaspoon) portions 2 
inches apart onto baking sheets. Press 
3 or 4 fresh or frozen cranberries 
(12 cups total) into each cookie. Bake 
(step 4) in a 350° oven until light 
golden, 10 to 12 minutes. Cool (step 
5), then serve, or chill up to 2 days. 
MAKES: 60. 

Per cookie: 86 cal., 44% (38 cal.) from fat; 
1 g protein; 4.2 g fat (2.7 g sat.); 11 g carbo 
(0.4 g fiber); 79 mg sodium; 12 mg chol. 


Chocolate-dipped 


Coconut Macaroons 
PREP AND COOK TIME: About 1/2 hours 


In a bowl with a mixer, beat 4 large 
egg whites until frothy. Add 1’ tea- 
spoons vanilla, *3 cup granulated 
sugar, and 4 cup all-purpose flour. 
Beat until well mixed. Stir in 32 cups 
lightly packed sweetened flaked dried 
coconut. 

Drop dough in '4-cup portions about 
3 inches apart onto buttered, floured 
12- by 15-inch baking sheets. 

Bake in a 325° oven until macaroons 
are golden, about 25 minutes; if using 
more than 1 pan in 1 oven, switch pan 
positions halfway through baking. With 
a wide spatula, transfer macaroons to 
racks to cool. 

In a 1- to 2-quart pan over low heat, 
stir 2 tablespoons butter or margarine 
and 4 ounces chopped semisweet 
chocolate until melted and smooth. 

Hold 1 macaroon on 1 edge and dip 
opposite edge into melted chocolate to 
coat half of the cookie. Lift out, twist- 
ing your hand to break chocolate flow. 
Set macaroon, bottom down, on a 
waxed paper-lined baking sheet. Re- 
peat to dip remaining cookies. Chill, 
uncovered, until chocolate is firm, 
about 30 minutes. Serve, chill airtight 
up to 1 week, or freeze to store longer. 
MAKES: 11 (2 in. wide). 

Per cookie: 285 cal., 47% (135 cal.) from fat; 
3.1 g protein; 15 g fat (12 g sat.); 36 g carbo 
(2.7 g fiber); 124 mg sodium; 6.6 mg chol. 


flake cereal. 














Swiss Almond Macaroot 
PREP AND COOK TIME: al howf)\()! 





Line 3 baking sheets each 12 

inches, with nonstick pan liners 
cone baking pads, or cooking 
ment; or butter and flour nonstick 

In a small bowl, beat 3 large} ya 
whites with a fork to froth sligh 
measure exactly 3 cup. 

In a food processor or bowl y 
mixer, whirl or beat 8 ounces (ab 
cup) almond paste, 1 cup granu 
sugar, and 1 teaspoon grated le 
peel until fine crumbs form. Add 19 
egg whites and whirl or beat on 
speed until very smooth. ; 

Spoon mixture into a pastry bi 
ted with a plain -inch tip. SquiS\ 
egg-almond mixture onto prej§yo, 
baking sheets to form 1/%4-inch}j.), 
rounds spaced 2 inches apart. Or s}. « 
in 1-teaspoon portions onto pans. Ld, 

Sift “3 cup powdered sugar} he 
mounds to coat evenly. Let unk} 
cookies stand, uncovered, until the # 
velop a slight crust, about 4 hours. 

Pinch top of each round simul}, 
ously with thumb and forefinger of 
hands to crinkle cookies. 

Bake in a 350° oven until macat om 
are a rich golden brown, 8 to 12. pe ( 
utes. Cool on pans. Slide a thin sp * 
under cookies to release. Serve, 
airtight up to 3 days, or freeze to” 
longer. MAKEs: 45. 

Per cookie: 46 cal., 30% (14 cal.) from fal) 
0.8 g protein; 15 ¢ fat (0.2 g sat.); 7.5 By 
(0 g fiber); 5.1 mg sodium; 0.5 me chol. a 


| 
motes 


Low-Fat Cornflake Chew! br) 


PREP AND COOK TIME: About 25 mit 
In a blender or food processor, t eo 
grind 22 cups cornflake cereal. Bay 

In a bowl with a mixer on high sf by i 
beat 1 large egg white, “ teasjy,.. 
cream of tartar, 1% cups powd 
sugar, and 2 tablespoons malted | 
powder until thick and smooth. Si 
ground cereal and another '”2 | 4 
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Drop dough in 1'2-teaspoon mo) f 
2 inches apart onto buttered, flo / 
12- by 15-inch baking sheets. 

Bake in a 375° oven until go 
brown, 8 to 10 minutes; if using t 
than 1 pan in 1 oven, switch pan D: 
tions halfway through baking. 

Let cookies firm on pans af 
minute, then with a wide spatula, t B 
fer to racks to cool. Serve, store ait} 
up to 3 days, or freeze to store loi}, 
MAKES: 30. ¥ 
Per cookie: 37 cal., 7.3% (2.7 cal.) from fe) , 
0.5 g protein; 0.3 ¢ fat (0.2 g sat.); 8 g caly. 
(0 g fiber); 40 mg sodium; 0.9 mg chol. 




















ter Recipe 


wn Sugar Masa Shortbread 


AND COOK Time: About 1's hours 
food procegor, finely grind (or 
e with a knife) 2 cup sweetened 
dded dried coconut. Follow di- 
ons for Shortbread Cookies Mas- 
ecipe (above). In step 1, whirl or 
e€ coconut, 1 cup ('2 lb.) butter 
Jargarine (at room temperature), 1 
y packed brown sugar, | tea- 
im vanilla, and 1 cup each all- 
»ose flour and dehydrated masa 
(corn tortilla flour). 
ape (step 2). Bake (step 3) until 
0 touch and slightly darker brown, 
it 45 minutes. Mix 4 cup granu- 
“i sugar and 4 teaspoon ground 
amon; sprinkle on hot cookies. 
step 4) and cool. Serve (step 5), or 
® up to 1 week. MAKEs: 24. 
pokie: 155 cal., 49% (76 cal.) from fat; 
protein; 8.4 g fat (5.2 g sat.); 19 g carbo 
fiber); 86 mg sodium; 21 mg chol. 


fl 


§8rown Sugar Shortbread 
AND COOK TIME: About 12 hours 
w directions for Shortbread Cook- 
aster Recipe (above). In step 1, 


ex whirl or beat 1 
cup (‘2 lb.) 


a 













hortbread COOKIES saute: tour 


; sugar—in essence, shortbread is simple. Perfection comes from 
ibalance of ingredients, which creates the dense, snappy texture, 
from slow baking to bring out the buttery, toasted flavor. For 
le modifications, use cornstarch to enhance sandiness, masa 
r to add earthiness, brown sugar for butterscotch-toffee 
Bones, ginger for pungency, or sesame seed for crunch. 


elect recipe (choices follow). In a food processor, whirl butter, 
ar, vanilla if specified, flour, and any additional ingredients until 


smooth. Or in a bowl with a mixer, beat butter, sugar, and vanilla until 
smooth, then stir in flour and any additional ingredients and press 
dough into a firm ball. 


2. Evenly press dough into 2 cake pans (9 in. wide) with removable 
rims. Press edges of dough with fork tines to make a ridge pattern. 
Then, with fork tines, pierce dough all over in parallel lines 1 inch 
apart. Or shape dough as recipe directs. 

3. Bake in a 300° oven as directed in recipe. 


4. |f baked in cake pans, remove rims from warm cookies. Cut each 
into 12 wedges. Cool on pan bottoms on racks, or as recipe directs. 


to store longer. 


butter or margarine (at room tempera- 
ture), 2 cup firmly packed brown sugar, 
and 2 cups all-purpose flour. Pat into a 
1-inch-thick rectangle, wrap airtight, and 
freeze until firm, about 20 minutes. 

To shape (step 2), unwrap dough and 
roll between sheets of waxed paper to 
make a 6- by 18-inch rectangle. Cut in 
half crosswise, through paper. Peel off 
top sheet of paper and invert each rec- 
tangle onto a baking sheet. Peel off re- 
maining paper. With a long, sharp knife, 
cut dough into *4- by 2-inch rectangles. 
Prick dough with a fork in parallel lines 
about 2 inch apart. Move rectangles 
about 1 inch apart. 

Bake (step 3) until firm to touch and 
slightly darker brown, about 15 min- 
utes. Cool (step 4). Serve (step 5), or 
store up to 1 week. MAKEs: 72. 

Per cookie: 41 cal., 56% (23 cal.) from fat; 
0.4 g protein; 2.6 g fat (1.6 g sat.); 4.1 g carbo 
(0.1 g fiber); 27 mg sodium; 6.9 mg chol. 


Ginger Shortbread 


PREP AND COOK TIME: About | hour 
Follow directions for Shortbread 
Cookies Master Recipe (above). In 
step 1, whirl or beat 1 cup ('” lb.) but- 
ter or margarine (at room tempera- 
ture), 2 cup granulated sugar, 2'2 
cups all-purpose flour, 2 tablespoons 
minced crystallized ginger, and '2 
teaspoon ground ginger. 
Shape (step 2). Bake (step 
a 3) until firm to 
at ‘ : touch and golden 
at edges, 40 to 45 
i : minutes. Sprin- 
kle with 2 table- 
i : spoons granu- 
lated sugar. 
s 





bd 


5. Serve cookies, store them airtight as recipe directs, or freeze them 


Cut (step 4) and cool. Serve (step 5), or 
store up to 2 days. MAKEs: 24. 

Per cookie: 140 cal., 50% (70 cal.) from fat; 

1.4 g protein; 7.8 g fat (4.8 g sat.); 16 g carbo 
(0.4 g fiber); 79 mg sodium; 21 mg chol. 


Scottish Shortbread 


PREP AND COOK TIME: About 1 hour 
Follow directions for Shortbread Cook- 
ies Master Recipe (above). In step 1, 
whirl or beat 1 cup ('2 lb.) butter or 
margarine (at room temperature), 2 cup 
granulated sugar, 2'2 cups all-purpose 
fleur, and 6 tablespoons cornstarch. 
Shape (step 2). Bake (step 3) until firm 
to touch and golden at edges, about 45 
minutes. Sprinkle hot cookies with 2 ta- 
blespoons granulated sugar. Cut (step 
4) and cool. Serve (step 5), or store up to 
1 week. MAKES: 24. 

Per cookie: 143 cal., 49% (70 cal.) from fat; 

1.4 g protein; 7.8 g fat (4.8 g sat.); 17 g carbo 
(0.4 g fiber); 79 mg Roane 21 mg chol. 


Sesame Seed Shortbread 


NOTES: Jo toast sesame seed, see 
notes for Chinese Pinwheels (page 121). 
PREP AND COOK TIME: About 1 hour 
Follow directions for Shortbread 
Cookies Master Recipe (above). In 
step 1, whirl or beat 1 cup (‘2 lb.) but- 
ter or margarine (at room tempera- 
ture), 1 cup granulated sugar, 2 cups 
all-purpose flour, and '2 cup toasted 
sesame seed (see notes). Shape (step 
2). Bake (step 3) until firm to touch and 
golden at edges, 40 to 45 minutes. Cut 
(step 4) and cool. Serve (step 5), or 
store up to 2 days. MAKES: 24. 

Per cookie: 157 cal., 52% (82 cal.) from fat; 

1.6 g protein; 9.1 g fat (5 g sat.); 18 g carbo 
(0.7 g fiber); 79 mg Sodan) 21 mg chol. 


SHORT AND SWEET: Scottish Shortbread triangles set the 
standard for toasted flavor in this cookie family. Subtle 
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changes—such as brown instead of granulated sugar in 
Brown Sugar Shortbread—make big taste differences. 
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Shaped cookies Call it sculpture, or call 


it playing with food. Your hands work the magic on these cookies, 
pinching, pressing, and squeezing dough into balls, logs, strips, or 
free-form fantasies. 

Shaped cookies include favorites such as thumbprints (ours are 
filled with jalapeno jelly), peanut butter mounds with chocolate kiss 
centers, snickerdoodles, and gingersnaps. More unusual recipes are 
provencal pine nut cookies and anise-jam ribbons. 


Master Recipe 
1. Select recipe (choices follow). In a bowl with a mixer, beat butter or 











oil, peanut butter or almond paste, as specified, and sugar 4 
molasses until very smooth. Then beat in eggs, liquid, and van : ’ 
directed. 
2. In another bowl, combine flour mixture. Add to butter mixta 
beat until well blended. Stir in any extra ingredients. 

3. AS recipe directs, shape dough and place on 12- by 15 
baking sheets (butter pans if recipe specifies). , 
4. Bake as directed in recipe; if using more than 1 pan in a | 
switch pan positions halfway through baking. a 

5. Using a wide spatula, transfer the cookies to racks to 
Serve the cookies, store airtight as recipe directs, or ieee e 
store longer. 


a | 
J 


J 


Almond Butter Cookies 


PREP AND COOK TIME: About 4 hours 
Follow directions for Shaped Cookies 


balls into 14-inch rounds. Bake (step 
4) in a 350° oven until lightly browned, 
10 to 12 minutes. Cool (step 5), then 
serve, or store up to 1 day. MAKEs: 80. 


beat in 1 large egg yolk. In step 2 
2°44 cups all-purpose flour. 

Shape dough (step 3) into 44 
balls. Roll each ball to make a “4 







Master Recipe (above). In step 1, beat 
44 cup (*% Ib.) butter or margarine (at 
room temperature) with *3 cup granu- 
lated sugar and 8 ounces (about 1 cup) 
almond paste; then beat in 2 tea- 
spoons almond extract and 2 large 
eggs. In step 2, combine 2'2 cups all- 
purpose flour, 2'2 teaspoons baking 
powder, and ' teaspoon salt. 

Shape dough (step 3) into 1-inch 
balls. Roll balls in *4 cup finely chopped 
almonds. Place 1 inch apart on but- 
tered baking sheets. With a fork, flatten 


Per cookie: 59 cal., 


(0.2 g fiber) 


1 cup (' 





















HANDMADE: 
Cut Anise-Jam 


Ribbons into 

slices, pusha 

chocolate drop 
to Peanut 


som Cookies, 
1 impression in 

Cookies with 

id Black Pepper 


| Peppercorns. 


53% (31 cal.) from fat; 
1.1 g protein; 3.4 g fat (1.3 g sat.); 6.2 
; 43 mg sodium; 10 mg chol. 


Almond Spoons 


PREP AND COOK TIME: About 1°/4 hours 

Follow directions for Shaped Cookies 
Master Recipe (above). In step 1, beat 
2 lb.) butter or margarine 
(at room temperature) with 
/2 cup granulated 


—— store up to 2 days. MAKEs: 125. 
























thick log. Place logs 1 inch apart o 
ing sheets. Press an almond into dif) | 
at 1 end of each log to make an oval | 
pression, then remove almond. 
(step 4) in a 350° oven until goldet 
bottom, about 8 minutes. Quickly j 
a semisweet chocolate chip (6 t 
spoons total) in each nut impres; 
Return to oven until chocolate sof 
about 2 minutes. Press 1 alm 
(1 cup total) into chocolate on | 
cookie. Cool (step 5), then serve 


g carbo 


nd 


sugar; then 


MAC HI 


Pui 
Per cookie: 35 ae 57% (20 cal.) from fathe: 
0.5 g protein; 2.2 g fat (1.1 g sat.);3.4ge% Q 
(0.2 g fiber); 15 mg sodium; 5.7 mg chol.} ‘ 


Anise-Jam Ribbons | 


PREP AND COOK TIME: About 45 min} MUPLE 
Follow directions for Shaped Coo) 
Master Recipe (above). In step 1, 
1 cup (2 |b.) butter or margarin(| 
room temperature) with 2 cup gre 
lated sugar; then beat in 1 large | read 
yolk. In step 2, combine 22 cups 0). 
purpose flour and 1 teaspoon crus} |” 

anise seed. ry 
» Divide dough (step 3) ini}, , 
equal portions. Roll each |" r 

tion into a 1/2-inch-tl}y,,, 
rope. Evenly spac 
ropes on each | nc 
ing sheet. Yj}, 
the side) 
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Me CERTAIN TO RUN 
Be SASINTO AT LEAST A 
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DUPLE OF THE RESIDENT FOREST 


e 7 . . ° . 
REATURES. Knowing this, no hike is 


vite complete without an ample supply 


thread crumbs. 


u Of course a hiker can set mighty 


ungry too, but thanks to a group of 
dies from a Seattle bridge club (who 
ere clearly ahead of their time) empty 


"Bomachs are pretty rare in these parts. 


It all began when those innovative 
dies developed the worlds first easy-to- 


ake pie crust mix in 1932. But realizing 


® 





NORTHWEST TRADITION 
FOR OVER 60 YEARS 








the locals could not live on pies alone, 
that first recipe soon inspired a complete 
line of delicious, simple baking mixes. 
Take our mouth watering selection of 
bread machine mixes, with a variety to 
suit bread lovers of all kinds. For the 
traditionalists, theres our soft, delicious 
Sourdough or Country White. On the 
R other hand, weve heard our 
” wholesome Honey Wheat 
me » Berry and Savory Rye are the 


favorites among outdoorsy types. And 






our flavorful Cinnamon 
Raisin bread appeals to, 
well, just about everyone. 
Of course, we can't 
forget our other simple, 
tasty mixes for pancakes, 
waffles, muffins and brownies. 


All of which, (were proud to say) 


have also become cherished 
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fl ost Northwesterners érew up feeding the birds, the deer 
f ind the squirrels, We decided, oddly enough, to feed the people. 


ae 
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Northwest traditions. 
So you see, were doing 


Your very best to keep folks 





— “everywhere well fed. 

And the forest creatures, 
too, for that matter. 
After all, those 
crumbs have to 


come from 


somewhere. 















































your little finger, press a '/s-inch-deep 


groove down the length of each rope. 
Bake (step 4) in a 375° oven until 
cookies just begin to turn golden, about 
10 minutes. Remove from oven and 
spoon strawberry jam ('/2 cup total) 
into grooves. Bake until dough is firm 
to touch and slightly darker, 5 to 10 
minutes more. Cool on pans 5 minutes. 
In a bowl, stir “2 cup powdered 
sugar and 2 tablespoons anise-flavor 
liqueur until smooth. Drizzle mixture 
back and forth across cookie ropes. Cut 
ropes diagonally into 1-inch pieces. 
Cool (step 5), then serve, or store up to 
3 days. MAKES: 75. 
Per cookie: 52 cal., 44% (23 cal.) from fat; 
0.5 g protein; 2.6 g fat (1.5 g sat.); 6.8 g carbo 
(0.1 g fiber); 26 mg sodium; 9.5 mg chol. 


Black Pepper Cookies 
NOTES: Jo brown butter, see notes for 
Gianduia Buttons (page 124). 

PREP AND COOK TIME: About 1 hour 
Follow directions for Shaped Cookies 
Master Recipe (page 128). In step 1, 
beat 2 cup (4 lb.) browned butter or 
margarine (see notes) with 4 cup gran- 
ulated sugar. In step 2, combine 1 cup 
all-purpose flour, 1 teaspoon baking 
powder, and 1 to 12 teaspoons coarsely 
crushed black peppercorns. 

Shape (step 3) into 1-inch balls and set 
’2 inch apart on baking sheets. Dip a flat- 
bottomed glass in granulated sugar (3 
to 4 tablespoons total) and flatten balls 
to 2 inch. Press a black peppercorn (2 
teaspoon total) into each cookie center. 
Bake (step 4) in a 300° oven until lightly 
browned on the bottom, 25 to 30 min- 
utes. Cool (step 5), then serve, or store 
up to 5 days. MAKEs: 32. 
+1% (26 cal.) from fat; 
2.9 g fat (1.8 g sat.); 8.9 g carbo 
+5 mg sodium; 


Per cookie: 63 cal., 
0.4 g protein; 


(0.1 g fiber); 7.8 mg chol. 


Brown Butter Sand Cookies 


NOTES: Jo brown butter, see notes for 
Gianduia Buttons (page 124). 
PREP AND COOK TIME: About 12 hours 
Follow directions for Shaped Cookies 
Master Recipe (page 128). In step 1, 
beat 1 cup (2 lb.) browned butter or 
margarine (see notes) with 7 cup 
granulated sugar; then beat in 1 
large egg yolk. In step 2, combine 2 
cups all-purpose flour, 1 teaspoon 
und cardamom, and i teaspoon 
12 soda. 
ve dough (step 3) into i-inch 
Place 1 inch apart on baking 
sake (step 4) in a 325° oven 
‘n brown on bottoms, 16 to 
Cool (step 5), then serve, 
0 5 days. MAKES: 40. 


Per cookie: 78 cal., 55% (43 cal.) from fat; 
0.7 g protein; 4.8 g fat (2.9 g sat.); 8.1 g carbo 
(0.2 g fiber); 55 mg sodium; 18 mg chol. 


Christmas Gingersnaps 
PREP AND COOK TIME: About 50 minutes 
Follow directions for Shaped Cookies 
Master Recipe (page 128). In step 1, 
beat *4 cup (°*% lb.) butter or margarine 
(at room temperature) with 1 cup gran- 
ulated sugar and '2 cup dark mo- 
lasses; then beat in 1 large egg. In step 
2, combine 2 cups all-purpose flour, 
12 teaspoons baking soda, 1 table- 
spoon ground ginger, 2 teaspoons 
ground cinnamon, and 4 teaspoon 
each ground allspice, ground cloves, 
and ground nutmeg. 

Shape dough (step 3) into 1-inch 
balls and set 2 inches apart on buttered 
baking sheets. With a flat-bottomed 
glass dipped in granulated sugar (11 
cup total), flatten balls to “4 inch. 

Bake (step 4) in a 325° oven until 
cookies spring back when_ gently 
pressed in center, 10 to 12 minutes. 
Cool (step 5), then serve, or store up to 
1 week. MAKES: 65. 

Per cookie: 61 cal., 36% (22 cal.) from fat; 
0.6 g protein; 2.4 g fat (1.4 g sat.); 9.3 g carbo 
(0.1 g fiber); 55 mg sodium; 9.4 mg chol. 


Crisp Oatmeal-Fruit Strips 
PREP AND COOK TIME: About 1'2 hours 
Follow directions for Shaped Cookies 
Master Recipe (page 128). In step 1, 
beat 1 cup (‘2 lb.) butter or margarine 
(at room temperature) with 1'/2 cups 
granulated sugar; then beat in 1 large 
egg. In step 2, combine 2 cups all- 
purpose flour and 2 teaspoons baking 
soda. Stir in 14 cups regular rolled 
oats and 2 cups raisins or finely 
chopped pitted dates or prunes. 

Divide dough (step 3) into 7 equal 
portions. Pinch each portion into a 12- 
inch rope and evenly space 2 or 3 ropes 
across each baking sheet. Flatten to 
make 2-inch-wide strips. 

Bake (step 4) in a 350° oven until 
lightly browned, about 10 minutes. Let 
firm on pans about 2 minutes. Cut 
strips diagonally into  1-inch-wide 
pieces. Cool on pans (step 5), then 
serve, or store up to 3 days. MAKES: 65. 
Per cookie: 77 cal., 35% (27 cal.) from fat; 

0.9 g protein; 3 g fat (1.8 g sat.); 12 g carbo 
(0.5 g fiber); 69 mg sodium; 11 mg chol. 


Golden Almond 


Sculpture Cookies 
NoTES: This dough is as malleable as 
potter’s clay, and can be shaped with 
about as much freedom. Roll into coils 





































to twist or braid; flatten into sl 
imprint or build upon; form into 
fishes, feathers, angels, or allig 
Let the artist in you run free. To 
impressions in dough, use a 
tines, or other objects like screw 
and chopstick tips. For fine st i 
make hair, beards, or manes,| 
dough through a garlic press. Tip. 
thicker the cookie, the more it sf 
and flattens as it bakes. Gently 
shapes hold better than sharp ¢ 
Rounded shapes (noses, etc.) f 
slightly. Thinner areas brown | 
quickly. For even browning, kee 
cookies the same thickness. i 
PREP AND COOK TIME: About 3° h 
Follow directions for Shaped Co} 
Master Recipe (page 128). In sf 
beat 1 cup ('% Ib.) butter or ma : 
(at room temperature) with ¥ 
granulated sugar and 7 ounces (| 
4 cup) almond paste; then De 
1 large egg. In step 2, use 3 cuff 
purpose flour. 

To shape dough (step 3), . 
directly on baking sheets. Cookij 
thicker than * inch hold shapes be! 
bake most evenly; see notes for wi 
sculpt dough. Space cookies 1 inch 

Bake (step 4) in a 300° oven) 
cookies are darker on bottom t y 
top and feel dry and firmer than th 
cooked dough when lightly pri : 
(while hot, cookies are soft enot 
hold an impression and are easil 
with a sharp knife). Allow 8 to 1; 
utes for “i-inch-thick cookies, abo} 
minutes for /2-inch, 20 to 25 
for -inch. Cool (step 5) on pans, 
serve, or store up to 3 days. MAK 
pound, 14 ounces baked cookies; 
ber depends on shapes. 
Per ounce: 151 cal., 49% (74 cal.) from t 
2.3 g protein; 8.2 g fat (4.1 g sat.); 17 ge 
(0.3 g fiber); 65 mg sodium; 24 mg che 
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PREP AND GOO 
Follow directic 
Master Recipe 
beat 1 cup ('% lb.) ba ter or mz 
(at room temperature) with. lcup§ 
ulated sugar. Beat in 1 large egg: 
teaspoon vanilla. In step 2, combini 
cups all-purpose flour and 1 teas} 
baking soda. Stir in 1 cup chof| hy 
salted roasted macadamia nuts. 
Shape dough (step 3) into 1-}% 
balls and set 1 inch apart on ba 
sheets. With a flat-bottomed Hh! 
dipped in granulated sugar (4 
total), flatten balls to 4 inch. Pre)” 
whole or piece of salted roa: 
macadamia nut (2 to 7% cup t i 








A Cure ST ham 


1s always 


tender and delicious. 
So what's 
the tricky part? 


hoosing the wine.} Our recommendations? Serve a chardonnay or a Vouvray. 


eter, white wines make an ideal partner to the smoky, savory flavor of a 


IRE 81° ham. Want a little color? Try a white zinfandel. Or » 
) % 
(Hormel! ) 
Foods 


prise your guests with a sparkling cider! No matter what 


h decide, a CURE 81° ham will always come out just right. 3 q yi 
... Cure 81 ham % 


orporation 1998 


mel Foods ¢ 
































into the center of each cookie. 

Bake (step 4) in a 350° oven until 
cookies are golden brown at edges, 
about 12 minutes. Cool (step 5), then 
serve, or store up to 1 week. MAKEs: 70. 
Per cookie: 75 cal., 59% (44 cal.) from fat; 

0.8 g protein; 4.9 g fat (2 g sat.); 7.4 g carbo 
(0.1 g fiber); 58 mg sodium; 10 mg chol. 


Peanut Blossom Cookies 


PREP AND COOK TIME: About 35 minutes 
Follow directions for Shaped Cookies 
Master Recipe (page 128). In step 1, 
beat 2 cup (% lb.) butter or margarine 
(at room temperature) with ¥Y2 cup 
granulated sugar, '2 cup firmly packed 
brown sugar, and 4 cup peanut but- 
ter; then beat in 1 large egg and 1 tea- 
spoon vanilla. In step 2, combine 1% 
cups all-purpose flour, 1 teaspoon 
baking soda, and 2 teaspoon salt. 

Shape dough (step 3) into 1-inch 
balls, then roll in granulated sugar (‘1 
cup total). Set balls 12 inches apart on 
buttered baking sheets. Bake (step 4) in 
a 350° oven until slightly darker brown, 
8 to 10 minutes. 

Press 1 chocolate candy kiss (about 
70 total; “4 lb.) into the center of each 
cookie; dough may crack. Continue to 
bake until chocolate is shiny and soft, 
about 3 more minutes. Cool (step 5), 
then serve, or store up to 2 days. 
MAKES: 70. 

Per cookie: 70 cal., 46% (32 cal.) from fat; 
1 g protein; 3.5 g fat (1.8 g sat.); 8.8 g carbo 
(0.1 g fiber); 59 mg sodium; 7.9 mg chol. 


Provengal Pine Nut Crescents 

NOTES: Orange flower water is sold in 
liquor stores and with fancy foods in 
many supermarkets. 
PREP AND COOK TIME: About 45 minutes 
Follow directions for Shaped Cookies 
Master Recipe (page 128). In step 1, 
beat 1 cup (‘2 lb.) butter or margarine 
(at room temperature) with *3 cup 
firmly packed brown sugar; then beat 
in 3 large egg yolks, 1 teaspoon each 
orange flower water and grated orange 
peel, and '2 teaspoon vanilla. In step 2, 
use 2°41 cups all-purpose flour. 

Shape dough (step 3) into 12-inch 
balls. Roll each into a 22-inch rope. 
Form each rope a crescent on 
buttered baking sheets, spacing cook- 
ies 2 inches apart. Scatter pine nuts 
(2 cup total) over cookies and press 
nuts into dough to anchor. Liberally 
brush cookies with 3 tablespoons 
warm honey. 

Bake (step 4) in a 350° oven until 
cookies are golden brown, 15 to 20 
minutes. Cool (step 5), then serve, or 
store up to 2 days. MAKES: 45 


into 
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Per cookie: 94 cal., 53% (50 cal.) from fat; 
1.4 g protein; 5.5 g fat (2.9 g sat.); 10 g carbo 
(0.4 g fiber); 45 mg sodium; 26 mg chol. 


Sally’s Favorite Recipe 

PREP AND COOK TIME: About 1/4 hours 
Follow directions for Shaped Cookies 
Master Recipe (page 128). In step 1, 
beat 1 cup ('% lb.) butter or margarine 
(at room temperature); 1 cup each 
salad oil, granulated sugar, and 
firmly packed brown sugar; 1 large 
egg; and 1 teaspoon vanilla. In step 2, 
in a food processor (or a blender, a 
portion at a time), whirl 2’2 cups 
cornflake cereal, 1 cup regular 
rolled oats, and 2 cup each sweet- 
ened shredded dried coconut and 
pecans or walnuts until finely 
chopped. Pour into a bowl and mix 
with 3'/2 cups all-purpose flour and 1 
teaspoon baking soda. 

Shape dough (step 3) into 1'2-inch 
balls and set 2 inches apart on baking 
sheets. With a fork, press balls to flat- 
ten, making a crisscross pattern; dip 
fork in water as needed to prevent 
sticking. Press a pecan or walnut half 
(about 40 total) into the center of each 
cookie. 

Bake (step 4) in a 350° oven until 
cookies are firm to touch, 12 to 16 min- 
utes. Let firm on pans about 1 minute. 
Cool (step 5), then serve, or store up to 
4 days. MAKEs: 40. 


Per cookie: 204 cal., 53% (108 cal.) from fat; 
2 g protein; 12 g fat (4 g sat.); 22 g carbo 
(0.7 g fiber); 102 mg sodium; 18 mg chol. 


Snickerdoodles 

PREP AND COOK TIME: About 30 minutes 
Follow directions for Shaped Cookies 
Master Recipe (page 128). In step 1, 
beat 1 cup (‘2 1b.) butter or margarine 
(at room temperature); 1 cup each salad 
oil, granulated sugar, and powdered 
sugar; and 2 large eggs. In step 2, com- 
bine 44 cups all-purpose flour, 1 tea- 
spoon each baking soda and cream of 
tartar, and '2 teaspoon salt. 

In a bowl, mix 2 cup granulated 
sugar and 1 tablespoon ground cinna- 
mon. Shape dough (step 3) into 1-inch 
balls, then roll each in a -sugar 
mixture. Place balls 3 to 4 inches apart 
on baking sheets. With a flat-bottomed 
glass dipped in cinnamon sugar, flatten 
each ball to about 4 inch. 

Bake (step 4) in a 375° oven until 
edges are lightly browned, 12 to 15 
minutes. Cool (step 5), then serve, or 
store up to 5 days. MAKEs: 110. 

Per cookie: 66 cal., 52% (34 cal.) from fat; 
0.6 g protein; 3.8 g fat (1.3 g sat.); 7.5 g carbo 
(0.1 g fiber); 40 mg sodium; 8.4 mg chol. 













































Master Recipe - ) 
beat 1 cup salad oil, 2 
packed brown sugar, 2 large ej 
teaspoon vanilla, and 2 cup @ 
sauce. [n step 2, combine 4% 
purpose flour, 2'2 tablespoons gi 
ginger, 1 tablespoon baking sod 
teaspoons each ground cinnam« 
ground nutmeg, and '2 teaspoot 
Let mixture stand 30 minutes. 

Shape dough (step 3) into ~ 
balls and set 2/2 inches apart ©} 
tered baking sheets. 

Bake (step 4) in a 350° oven ju: 
cookies begin to brown, 8 to 10 
utes. Cool (step 5), then serve, or 
up to 3 days. MAKES: 28. i 
Per cookie: 228 cal., 33% (76 cal.) fro 1| 
2.6 g protein; 8.4 g fat (1.2 g sat.); 36 g¢ 
(0.6 g fiber); 189 mg sodium; 15 mg che 


ate f 
Sylvia’s Danish Butte 


PREP AND COOK’ IME: “Abo 
Follow directions f or Sk 
Master Recipe (page 12 
beat 1 cup ('2 Ib.) butter 
(at room temperature) with 1 cup 
ulated sugar. In step 2, use 24% 
all-purpose flour. Stir in 1 cup 
sweetened shredded dried coco: 

Cover baking sheets with waxe| 
per, nonstick pan liners, or silicone 
ing pads. On pans, shape (step : 
cup dough portions into *4-inch- 
logs, each about 13 inches long ¢ 
inches apart. Press fingers across) 
log to make ridges, flattening to 4 
in thinnest parts. 

Bake (step 4) in a 400° oven: 
edges are lightly browned, 8 to 10) 
utes. Slide a thin spatula under coc 

Mix 4 cup powdered sugar w 
tablespoons rum until smooth. E 
warm cookies with rum mixture, 
immediately cut diagonally into 1- 
wide strips. Cool (step 5) on pans, 
serve, or store up to 3 days. MAKES 
Per cookie: 55 cal., 45% (25 cal.) from fal 
0.5 g protein; 2.8 ¢ fat (1.9 g sat.); 6.8 g¢ 
(0.2 g fiber); 24 mg sodium; 6.2 mg chol 


ae coe | 
Thumbprint Cookies 


with Chili Je ly 
PREP AND COOK TIME: Abou 1% he 
Follow directions for Shap .d Coo 
Master Recipe (page 128). In sté 
beat 7% cup (4 lb.) butter or marg; 
(at room temperature) with 2 cup fi 
packed brown sugar. Beat in 1 I 
egg and 1 teaspoon vanilla. In st¢ 
use 11 cups all-purpose flour. 
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Her soda was 


almost as bitter 
| as she was. 
eeu Torani 
_ Save her? 


FOR A FREE BEVERAGE RECIPE BOOKLET, CALL 1-800-775- Pee imotey FOR Sa 


RECIPES 


Torani Italian Soda, 
Lemonade & Iced Tea 
Add 2 tbsp. Torani Rasp- 
berry (or any Torani fruit) 
syrup to 8 oz. unflavored 
club soda or seltzer water, 
lemonade or iced tea 
Serve over ice. 






rae E 


Torani 
Raspberry Mimosas 


To a 4 oz. glass of 
champagne, add | tbsp. 
Torani Raspberry syrup 
and | to 2 tbsp. fresh 
orange juice. Garnish with 
a single fresh raspberry. 


Torani 
Champagne Punch 


Add one bottle of 
champagne, |/3 cup 
Torani Raspberry syrup 
and |/2 cup fresh orange 
juice to a punch bowl 
filled with ice. 





Woe ® . : = . 


A STORE Tas YOU. 




















BAG Mob. 1 OUD 


Beat 1 large egg white to blend. 

Shape dough (step 3) into 1-inch 
balls. Dip into egg white, drain briefly, 
and roll in 1 cup finely chopped salted 
roasted pistachios, macadamia nuts, 
or pine nuts. Set balls 1 inch apart on 
baking sheets. With your thumb, press a 
well in center of each cookie. 

Bake (step 4) in a 350° oven for 
5 minutes. Remove from oven and 
press the handle end of a wood spoon 
into each cookie impression. Quickly 
spoon 4 teaspoon red or green 










Dutch-process unsweetened 
and 1 cup pecans. Whirl u 
crumbs form. Add “4 cup dark! 
syrup and 2 cup Zinfandel | 
other port. Whirl or mix until bl 
Form into 1-inch balls. Roll ba 
cup powdered sugar. Serve, si 
tight up to 1 month, or freeze | 
longer. If stored, coat in moi 
dered sugar before serving. MAKi 
Per cookie: 50 cal., 40% (20 cal.) from ff 
0.5 g protein; 2.2 g fat (0.4 g sat.); 7.1 
(0.1 g fiber); 25 mg sodium; 0 mg che 


jalapeno jelly (‘4 cup total) into each 
hollow. Bake until nuts are golden 
brown, 10 to 12 minutes more. Cool 
(step 5), then serve, or store up to 3 
days. MAKES: 40. 

Per cookie: 62 cal., 47% (29 cal.) from fat; 

0.7 g protein; 3.2 g fat (1.9 g sat.); 7.5 g carbo 
(0.1 g fiber); 36 mg sodium;-14 mg chol. 


Zinfandel Port Cookies 
PREP TIME: About 15 minutes 
In a food processor, combine 1 package 
(12 oz.) vanilla wafer cookies, 2 cup 


PREP AND COOK TIME: About 11% hours 
Follow directions for Biscotti Master 
Recipe (above). In step 1, beat 4 cup 
(“8 lb.) butter or margarine (at room 
temperature) with 12 cups granulated 
sugar; then beat in 3 tablespoons each , 
anise seed and anise-flavor liqueur, 2 ™ ¢ 
tablespoons bourbon or whiskey, and 4 
large eggs. In step 2, mix 4’ cups all- - 
purpose flour and 2 teaspoons baking , 
powder. Stir in 1%2 cups coarsely 
chopped almonds. 


4). Cut cookies (step 5) *4 inch wide. 
Complete baking (step 6). Cool (step 
7), then serve, or store up to 3 days. 


MAKES: 90. 

Per cookie: 47 eal., 57% (27 cal.) 
from fat; 0.8 g protein; 3 g fat 

(1.1 g sat.); 4.4 g carbo (0.2 g fiber); 
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Biscotti When Sunset published a recipe for biscotti in 


1965, these cookies were a novelty. Now, biscotti are almost as fa- 
miliar as doughnuts, and dunked as frequently in coffee. 


Master Recipe 


NOTES: For longer cookies, cut loaves (step 5) on the diagonal. 

1. Select recipe (choices follow). In a bowl with a mixer or spoon, 
beat butter or oil with sugar and/or molasses until well blended. Beat 
in vanilla and other flavorings, then beat in eggs. 

2. In another bowl, combine flour mixture. Add to butter mixture and 
beat until well blended. Stir in any extra ingredients. 

3. Spoon 1 cup dough in dollops down the length of 1 side of a 
buttered 12- by 15-inch baking sheet, 1 inch from pan edge. Spoon 


Anise Biscotti 


Shape dough (step 3) and bake (step 


90 mg sodium; 14 mg chol. 


aa 
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TWICE-BAKED TREASURES: Since biscotti have been recognized 












another 1 cup dough down the length of the other side of th 
With floured fingers, pat each strip of dough into a flat 13-inch 
inch thick and 2 inches wide. Repeat with remaining dough; yo 
need a total of 3 pans (dough can stand while some loaves 
Shape any leftover dough into logs 1% inch thick and 2 inches v 
4. Bake loaves in a 350° oven until golden or as recipe directs, 
20 minutes; if using more than 1 pan in 1 oven, switch pan pos 
halfway through baking. 
5. With a sharp or serrated knife, cut loaves crosswise into 
specified in recipe. Gently tip slices onto a cut side; biscotti cant 
6. Bake until toasted a slightly darker color and firm and dry tot 
15 to 20 minutes more. 
7. Gently slide biscotti onto racks to cool. Serve cookies, 
airtight as recipe directs, or freeze to store longer. 
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as ideal coffee companions, flavors have proliferated, from Chocolate-Hazelnut to golden Cornmeal. — 
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crunching. T nyst be huts. 





Alt Natural Baked Nut ¢ rite Ca 





Introducing new Nut Thins. Baked to mention what happens when you get them 


perfection, these light, crispy crackers are Delitous straight from the box. Nut Thins have no 
& 


delightfully different. Irresistibly = 





cholesterol, no saturated fat and come in 
crunchy. And stark-raving nuts. It’s total three savory flavors. Almond, Pecan and 


Hazelnut. Go ahead, try a box. You know 


insanity when you pair their mild nutty 


taste with cheeses, patés and dips. Not to that little voice inside your head is telling you to. 


<> Nut Thins. The crunchy cracker that's a little nuts. 


www.bluediamondgrowers.com 


Sometines [hear voices. One telling ne to go for 
the avocado dip. Another shouting, “Brie! Brie{” 
There’s even one voice that says Pm better of f all 
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ocolate-Hazelnut Biscotti 

: To toast hazelnuts, see notes 
anduia Buti (oase 124). 
AND COOK TIM =: About 12 hours 
w directions for Biscotti Master 
be (page 134). In step 1, beat 2 
Vs lb.) butter or margarine (at 
temperature) with “4 cup granu- 
ugar. Beat in 1 teaspoon vanilla, 
espoon grated orange peel, and 3 
eggs. In step 2, combine 3 cups 
rpose flour and 1 tablespoon 
g powder. Stir in 1 cup chopped 
d hazelnuts (see notes). 
pe dough (step 3); bake (step 4). 
pokies (step 5) %4 inch wide. Com- 
baking (step 6). Cool (step 7). 
a 1- to 1'2-quart pan over low 
stir 14 cups (8 oz.) semisweet 
dlate chips until smooth. 
ead chocolate on 1 side of each 
ti. If chocolate gets too firm to 
d, stir over low heat to soften. 
cookies in a single layer, icing 
»n baking sheets, and chill until 
plate is firm, about 20 minutes. 

(step 7), or chill up to 3 days. 

: 60. 


} 



























okie: 81 cal., 46% (37 cal.) from fat; 
protein; 4.1 g fat (1.7 g sat.); 10 g carbo 


fiber); 44 mg sodium; 15 mg ehol. 


ocolate-Orange Biscotti 
|AND COOK TimE: About 1 hours 
w directions for Biscotti Master 
pe (page 134). In step 1, beat 
dlive oil with *: cup granulated 
and “% cup firmly packed brown 
; then beat in 1 teaspoon vanilla, 
ces melted unsweetened choco- 
2 tablespoons each orange juice 
m (Or more orange juice), 1 ta- 
oon grated orange peel, and 3 
eggs. In step 2, combine 3 cups 
rpose flour, 1 tablespoon bak- 
»owder, and *; teaspoon salt. Stir 
p chopped pecans and 1 cup (6 
semisweet chocolate chips. 
ape dough (step 3) and bake (step 
til slightly darker. Cut cookies 
5) ¥2 inch wide. Complete baking 
6). Cool (step 7). 
a 1- to 1'%-quart pan over low 
stir 12 ounces chopped white 
y baking bar (made with cocoa 
sr) and 1 tablespoon butter or 
arine until smooth. 
p 1 end of each biscotti about 1 
into melted mixture. Lay in a single 
| on baking sheets. Chill until icing 
rm, about 15 minutes. Serve, or 
up to 3 days. MAKEs: 90. 
DOkie: 81 cal., 46% (37 cal.) from fat; 
protein; 4.1 g fat (1.6 g sat.); 10 g carbo 
fiber); 44 mg sodium; 7.5 mg chol. 


Cornmeal Biscotti 


PREP AND COOK TIME: About 1 hour 
Follow directions for Biscotti Master 
Recipe (page 134). In step 1, beat 2 cup 
(4 Ib.) butter or margarine (at room 
temperature) with * cup granulated 
sugar; then beat in 1 teaspoon vanilla, 
2 tablespoons fennel seed, 1 table- 
spoon rum, and 3 large eggs. In step 2, 
combine 1° cups all-purpose flour, 1 
cup cornmeal, and 1'2 teaspoons bak- 
ing powder. Stir in 1 cup pine nuts. 
Shape (step 3) and bake (step 4). Cut 
(step 5) 2 inch wide. Complete baking 
(step 6). Cool (step 7), then serve, or 
store up to 3 days. MAKEs: 80. 
Per cookie: 48 cal., 44% (21 cal.) from fat; 
1.1 g protein; 2.3 g fat (0.9 g sat.); 5.7 g carbo 
(0.4 g fiber); 24 mg sodium; 11 mg chol. 


Gingerbread Biscotti 
NoTEs: Jo toast almonds, see notes for 
Chinese Five Spice Oatmeal Cookies 
(page 124). 

PREP AND COOK TIME: About 1 hour 
Follow directions for Biscotti Master 
Recipe (page 134). In step 1, beat 2 
cup (%4 lb.) butter or margarine (at 
room temperature) with *4 cup granu- 
lated sugar and '2 cup dark molasses. 
Beat in 4 cup minced fresh ginger and 
3 large eggs. In step 2, combine 3 cups 
all-purpose flour, 1’ teaspoons bak- 
ing powder, 1 tablespoon ground cin- 
namon, | teaspoon ground nutmeg, 
and 2 teaspoon each ground allspice 
and ground cloves. Stir in 1 cup 
coarsely chopped toasted blanched al- 
monds (see notes). Shape (step 3) and 
bake (step 4) until slightly darker. Cut 
(step 5) 2 inch wide. Complete baking 
(step 6). Cool (step 7), then serve, or 
store up to 3 days. MAKES: 95. 

Per cookie: 46 cal., 39% (18 cal.) from fat; 

0.9 g protein; 2 g fat (0.7 g sat.); 6.1 g carbo 
(0.3 g fiber); 21 mg sodium; 9.4 mg chol. 


Hazelnut-Merlot Biscotti 


NOTES: Jo toast hazelnuts, see notes 
for Gianduia Buttons (page 124). 
PREP AND COOK TIME: About 1'2 hours 
Follow directions for Biscotti Master 
Recipe (page 134). In step 1, beat 
’2 cup (‘4 lb.) butter or margarine (at 
room temperature) with “4 cup granu- 
lated sugar; then beat in 1 teaspoon 
vanilla, 2 tablespoons Merlot or other 
dry red wine, and 2 large eggs. In step 
2, combine 2 cups all-purpose flour 
and 12 teaspoons baking powder. Stir 
in 4 cup coarsely chopped toasted 
hazelnuts (see notes). 

Shape (step 3) and bake (step 4). Cut 
(step 5) 2 inch wide. Complete baking 


(step 6). Cool (step 7), then serve, or 
store up to 3 days. MAKEs: 70. 

Per cookie: 44 cal., 48% (21 cal.) from fat; 

0.7 g protein; 2.3 g fat (0.9 g sat.); 5.2 g carbo 
(0.2 g fiber); 26 mg sodium; 9.8 mg chol. 


Lean Chocolate Biscotti 


PREP AND COOK TIME: About 1°/4 hours 
Follow directions for Biscotti Master 
Recipe (page 134). In step 1, beat 
cup ('% lb.) butter or margarine (at 
room temperature) with “2 cup granu- 
lated sugar; then beat in 1 teaspoon 
vanilla and 4 large egg whites. In step 
2, combine 2 cups all-purpose flour, /; 
cup unsweetened cocoa, and 2 tea- 
spoons baking powder. 

Shape (step 3) and bake (step 4) until 
loaves spring back when lightly pressed. 
Cut (step 5) '2 inch thick. Complete 
baking (step 6). Cool (step 7). 

In a bowl, stir 74 cup powdered 
sugar and 1 tablespoon milk until 
smooth. Drizzle decoratively over bis- 
cotti. Let stand until icing is dry, about 
15 minutes. Serve, or store up to 2 days. 
MAKES: 60. 

Per cookie: 38 cal., 24% (9 cal.) from fat; 
0.8 g protein; 1 g fat (0.6 g sat.); 6.6 g carbo 
(0.3 g fiber); 29 mg sodium; 2.4 mg chol. 


Lemon-tipped 
Pistachio Biscotti 

PREP AND COOK TIME: About 1 hour 
Follow directions for Biscotti Master 
Recipe (page 134). In step 1, beat 5 
tablespoons butter or margarine (at 
room temperature) with 2 cup granu- 
lated sugar. Beat in 1 teaspoon vanilla, 
12 teaspoons grated lemon peel, and 2 
large eggs. In step 2, combine 2 cups 
all-purpose flour and 2 teaspoons bak- 
ing powder. Stir in 1 cup chopped 
salted roasted pistachios. 

Shape dough (step 3) and bake (step 
4). Cut cookies (step 5) '2 inch wide. 
Complete baking (step 6). Cool (step 7). 

In a bowl, stir 1 cup powdered sugar, 
2 tablespoons lemon juice, and ' tea- 
spoon grated lemon peel until smooth. 
Spread lemon mixture onto 1 side of 1 
end of each cookie. Let stand until icing 
is firm, about 20 minutes. Serve (step 7), 
or store up to 3 days. MAKES: 45. 

Per cookie: 72 cal., 38% (27 cal.) from fat; 
1.4 g protein; 3 g fat (1.1 g sat.); 10 g carbo 
(0.2 g fiber); 51 mg sodium; 13 mg chol. 


Tiered Biscotti Tree 
NoTES: To toast almonds, see notes 
for Chinese Five Spice Oatmeal Cookies 
(page 124). If making biscotti ahead, 
store plain cookies airtight up to 3 days, 
or freeze to store longer. Assemble tree 
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on the day it is to be served. 

PREP AND COOK TIME: About 2°/4 hours 
Follow steps 1 and 2 for Biscotti Mas- 
ter Recipe (page 134). In step 1, beat 
¥4 cup (% lb.) butter or margarine (at 
room temperature) with 1 cup granu- 
lated sugar; then beat in 1 teaspoon 
vanilla, 1 tablespoon grated orange 
peel, and 4 large eggs. In step 2, com- 
bine 42 cups all-purpose flour, 41/2 
teaspoons baking powder, 1 teaspoon 
ground cinnamon, '2 teaspoon each 
ground coriander and ground nut- 
meg, and 4 teaspoon ground cloves. 
Stir in 1’ cups toasted slivered al- 
monds (see notes). 

Divide dough into 3 equal portions. 
Butter 3 baking sheets, each 12 by 15 
inches. In the butter, use your fingertip 
to draw a triangle with its top cut off, 9 
inches at the base, 12 inches on each 
side, and 2 inches across the top. Put a 
portion of dough in each triangle. Press 
dough level to fill the triangle; then, 
holding a ruler against each edge, 
make dough edges exactly match mea- 
surements. 

Bake (step 4). Cut triangles crosswise 


Tea cakes These rich, powdered sugar—coated cook- 


ies go by many names, including wedding cakes, but they all share one 
appealing characteristic: they practically dissolve on the tongue. This is 
why some are called “melt- 
aways.” 
known as polvorones; in 
Greece as kourabiedes; 
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into slices exactly *% inch wide. Gently 
tip onto a cut side; biscotti can touch. 
Bake until deep golden, 10 to 15 min- 
utes more. Cool on pans. 

In a bowl, mix 4 cups powdered 
sugar, */4 cup orange marmalade, and 
12 tablespoons orange juice. 

To assemble tree, lightly spread or- 
ange icing on 1 flat side of the 3 longest 
biscotti (1 from each pan). Lay cookies, 
icing down, on a flat platter, ends touch- 
ing to form a triangle. Put remaining ic- 
ing in a pastry bag with a '%4-inch plain 
tip. Squeeze a band of icing down the 
centers of biscotti on platter. Place the 3 
next-longest biscotti on top of them, 
ends touching to form a second triangle, 
offset so the whole structure makes a 6- 
point star. Pipe icing on top of these 
cookies. Continue this pattern of icing 
and triangles, in order of decreasing size. 

Thin remaining icing with 1 table- 
spoon orange juice and pipe onto tree 
to simulate snow. Lift off biscotti to eat. 
MAKES: 2 pounds, 10 ounces. 

Per ounce: 196 cal., 31% (60 cal.) from fat; 
3 g protein; 6.7 g fat (2.6 g sat.); 32 g carbo 
(0.6 g fiber); 99 mg sodium; 30 mg chol. 


Master Recipe 


additional ingredients. 


In Mexico they're 


(you'll need 2). 


in Austria as kipferin. 
It’s the variation of 
spices, nuts, and 
| flavorings, plus dif- 
_ ferent shapes, that 
distinguishes them 
from one another. 


Chocolate Chip 


Peanut Meltaways 
PREP AND COOK TIME: About 1% hours 
Follow directions for Tea Cakes Mas- 
ter Recipe (above). In step 1, blend 
the basic ingredients: 1 cup (1% lb.) 
butter or margarine (at room tempera- 
MELT-IN-THE-MOUTH: Snowy with 
powdered sugar are Mexican Wedding 
Cakes, Pecan-Spice Tea Cakes, Greek 
Almond Tea Cakes, Florentine Wedding 
Cakes, and Viennese Vanilla Crescents. 


1. Select recipe (choices follow). In a food processor or with a mi 
blend basic ingredients specified until dough holds together. Sti 


gm 


Pe 
5 


gr 
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Walnut Biscotti 
NOTES: You can buy black wz Un ut f 
ing at a well- stocked food mark 
health food store. Or order it 
Frontier Natural Products Co-op 
669-3275); 2 ounces costs $3.25 
shipping. 
PREP AND COOK TIME: About 114 he 
Follow directions for Biscotti M’ 
Recipe (page 134). In step 1, 
4 cup (7 lb.) butter or marg 
(at room temperature) with 12 
granulated sugar. Beat in 27 
spoons vanilla, 1 teaspoon eachz 
extract and black walnut flave 
(see notes), 2 teaspoon alm, 
extract, and 4 large eggs. In Wyn 
2, combine 4% cups all-pur' 
flour and 412 teaspoons baking ; 
der. Stir in 1 cup coarsely chi 
walnuts. 

Shape (step 3) and bake (step 4) 
(step 5) “4 inch wide. Complete bi 
(step 6). Cool (step 7), then serv) 
store up to 3 days. MAKES: 95. | 
Per cookie: 58 cal., 40% (23 cal.) from fai 
1 g protein, 2.6 ¢ fat (1.1 g sat.); 7.8 g cal 
(0.2 g fiber); 41 mg sodium; 13 mg chol. 


i 


2. Shape dough into %-inch balls, or as individual recipe direc 
Place cookies about 1 inch apart on 12- by 15-inch baking she 


! 


3. Bake in a 300° oven until cookies are pale golden brown, 15 to | 
minutes; if using more than 1 pan in 1 oven, switch pan posite 
halfway through baking. Cool on pans for 5 minutes. 

4. Place 1'%2 cups powdered sugar in a bowl. A few at a time, A 
turn warm cookies in sugar, then cool on racks. When cool, ct 
cookies again with sugar. 

5. Serve, store airtight as recipe directs, or freeze to store longer. }.. 


| Ml, Ot 
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ture), 1 teaspoon vanilla, “4 teast 
almond extract, “3 cup powd« 
sugar, and 2 cups all-purpose fi} Mi 
Stir in 4 cup chopped salted roa}lali 
peanuts and 2 cup minced St}jx)_ 
sweet chocolate. Md 
Shape (step 2) and bake (step 3} 
coat (step 4), add 2 tablespc/" 
unsweetened cocoa to the powd/""' 
sugar. Serve (step 5), or store up 
week. MAKES: 120. 
Per cookie: 37 cal., 54% (20 cal.) from fat) 
0.5 g protein; 2.2 g fat (1.2 gsat.);4.1 ge, 
(0.2 g fiber); 23 mg sodium; 4.1 mg chol. 





“Bti, rotini, linguine, farfalle...whatever pasta shape youre cooking, there's another 
pu should always reach for: the shape of good taste, imported Pompeiane Extra 
Dlive Oil. In the distinctive tapered bottle, it makes your pasta perfect every time. 


Pompeian Spicy Fettuccine ee | mann 


minced 3 cloves Pompeian Extra Virgin Olive Oil 1/2 cup a ; 2 F : ens wed 
alian parsley, minced 4 Tbsp Parmesan cheese, grated 6 Thsp DE Dan aaa PO} ADI T AN 
asil, minced » 3 Thsp Romano cheese, grated 6 Tbsp “OLTUE Aa MPE 


d red pepper flakes 1 tsp Fettuccine 16 oz | p % F Roya ; __HGHT IN FLAVOR 


AND BOUQUET Br 


ine with a dash of salt and one tablespoon of olive oil until al dente. Using a small skillet, sauté garlic a pi. é 
in one tablespoon of olive oil; add basil and parsley for 30 seconds more. Toss cooked fettuccine with : Misa 
re, remaining oltve oil, red pepper and cheese salt and pepper to taste. Serve immediately. (Serves 4) 


For your FREE recipe booklet, send your name and address to: 
FREE Recipes, Department SU98, 4201 Pulaski Hwy, Baltimore, MD 21224. 


























Florentine Wedding Cakes 
notes: Jo toast hazelnuts, see notes 
for Gianduia Buttons (page 124). 

PREP AND COOK TIME: About 1/4 hours 
Follow directions for Tea Cakes Master 
Recipe (page 138). In step 1, blend the 
basic ingredients: 1 cup ('2 lb.) butter 
or margarine (at room temperature), 1 
teaspoon vanilla, '3 cup powdered 
sugar, and 2 cups all-purpose flour. 
Stir in °/4 cup minced toasted hazelnuts 
(see notes). 
Shape (step 2) and bake (step 3). 
Coat with additional powdered 
sugar (step 4), then arrange cookies in 
a single layer and evenly sift 2 tea- 
spoons unsweetened cocoa over 
them. Serve (step 5), or store up to 1 
week. MAKES: 120. 
Per cookie: 33 cal., 55% (18 cal.) from fat; 
0.3 g protein; 2 g fat (1 g sat.); 3.5 g carbo 
(0.1 g fiber); 16 mg sodium; 4.1 mg chol. 


Greek Almond Tea Cakes 


PREP AND COOK TIME: About 1'2 hours 
Follow directions for Tea Cakes Master 
Recipe (page 138). In step 1, blend the 
basic ingredients: 1 cup (‘2 lb.) butter 
or margarine (at room temperature), 
1 large egg yolk, 1'2 tablespoons 
powdered sugar, and 2 cups all- 
purpose flour. Stir in 3 cup minced 
almonds. 

Shape dough (step 2) into 14-inch 
balls and roll each into a 2-inch rope. 
Set ropes on baking sheets. With fin- 
gers, pinch ends in opposite directions 
to make S shapes. Bake (step 3) until 
pale golden, 20 to 25 minutes. Coat 
(step 4). Serve (step 5), or store up to 3 
days. MAKES: 40. 


Per cookie: 90 cal., 53% (48 cal.) from fat; 
1 g protein; 5.3 g fat (3 g sat.); 9.7 g carbo 
(0.3 g fiber); 47 mg sodium; 18 mg chol. 


Hazelnut Crescents 
NOTES: Jo toast hazelnuts, see notes 
for Gianduia Buttons (page 124). 

PREP AND COOK TIME: About 1% hours 
Follow directions for Tea Cakes Mas- 
ter Recipe (page 138). In step 1, blend 
the basic ingredients: 1 cup ('% Ib.) 
butter or margarine (at room tempera- 
ture), 2 teaspoons vanilla, 2 teaspoon 
ground cinnamon, '2 teaspoon bak- 
ing powder, 3 cup powdered sugar, 
and 1% cups all-purpose flour. Stir in 
¥4 cup ground toasted hazelnuts (see 
notes; grind in a food processor or 
blender). 

Shape dough (step 2) into © \-inch 
balls and roll each ball to form » 1'2- 
inch rope tapered to points at encs. On 
baking sheets, form each rope into a 
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crescent. Then bake (step 3). 

To coat (step 4), add 2 teaspoons 
ground cinnamon to the powdered 
sugar. Serve (step 5), or store up to 1 


week. MAKEs: 115. 

Per cookie: oe cal., 56% (18 cal.) from fat; 
0.3 g protein; 2 g fat (1 g sat.); 3.4 g carbo 
(0.1 g fiber); 18 mg sodium;4.3 mg chol. 


Mexican Wedding Cakes 
PREP AND COOK TIME: About 1'2 hours 
Follow directions for Tea Cakes Master 
Recipe (page 138). In step 1, blend the 
basic ingredients: 1 cup ('2 lb.) butter 
or margarine (at room temperature), 2 
teaspoons vanilla, 3 cup powdered 
sugar, and 2 cups all-purpose flour. 
Stir in 1 cup minced walnuts. 

Shape (step 2), bake (step 3), and 
coat (step 4). Serve (step 5), or store up 
to 1 week. MAKEs: 120. 


Per cookie: 35 ¢ = 57% (20 cal.) from fat; 
0.4 g protein; 2.2 g fat (1 g sat.); 3.6 g carbo 
(0.1 g fiber); 16 mg sodium; 4.1 mg chol. 


Pecan-Spice Tea Cakes 

PREP AND COOK TIME: About 1'4 hours 
Follow directions for Tea Cakes Master 
Recipe (page 138). In step 1, blend the 
basic ingredients: 1 cup (% Ib.) butter 
or margarine (at room temperature), 1 
teaspoon vanilla, 3 cup powdered 
sugar, and 2 cups all-purpose flour. 
Stir in 1 cup minced pecans. 

Shape dough (step 2) into 1/%-inch 
balls. Bake (step 3) until golden, 20 to 
25 minutes. 

To coat cookies (step 4), add “4 tea- 
spoon ground cardamom to the addi- 
tional powdered sugar. Serve cookies 
(step 5), or store them up to 1 week. 
MAKEs: 40. 

Per cookie: 99 cal., 55% (54 cal.) from fat; 
0.8 g protein; 6 g fat (3 g sat.); 11 g carbo 
(0.3 g fiber); 47 mg sodium; 12 mg chol. 


Pine Nut Balls 


PREP AND COOK TIME: About 14 hours 
Follow directions for Tea Cakes Master 
Recipe (page 138). In step 1, blend the 
basic ingredients: 1 cup (2 lb.) butter 
or margarine (at room temperature), 1 
teaspoon vanilla, 2 teaspoons anise 
seed, '3 cup powdered sugar, and 2 
cups all-purpose flour. Stir in 1 cup 
pine nuts. 

Shape the dough (step 2) into 1%- 
inch balls. Bake (step 3) until golden, 
20 to 25 minutes. Coat (step 4). Serve 
(step 5), or store cookies up to 1 week. 
MAKEs: 40. 

Per cookie: 104 cal., 57% (59 cal.) from fat; 
1.6 g protein; 6.5 g fat (3.2 g sat.); 11 g carbo 
(0.6 g fiber); 47 mg sodium; 12 mg chol. 


fe 
f 4 


eT 
Pine Nut Fin 


PREP AND COOK TIME: ‘sb 1% I 
Follow directions for Tea Cal 
Recipe (page 138). In step 1, ble 
basic ingredients: 1 cup (2 Ib.) if 
or margarine (at room temperati 
teaspoon vanilla, 3 cup pow, 
sugar, and 2 cups all-purpose 
Stir in 1 cup pine nuts. 
Shape dough (step 2) on a> 


floured board into '2-inch-thick 
Cut into 2-inch lengths. Bake (s 
and coat (step 4). Serve (step © 














































store up to 1 week. Makes: 100. — 
Per cookie: 41 cal., 56% (23 cal.) from f) 
0.6 g protein; 2.6 g fat (1.3 g sat.); 4.3 ¢ 
(0.2 g fiber); 19 mg sodium; 5 mg chol. 


iN aa ee 
£ 


Sesame Moons 
(Se a 
Notes: To toast sesame . see 


notes for Chinese Pinwheels (page b,/% 
PREP AND cook TIME: About 14 HBr 
Follow directions for Tea Cakes } 
Recipe (page 138). In step 1, bles 
basic ingredients: 1 cup (12 Ib. I k 
or margarine (at room tempera 
1 teaspoon vanilla, “3 cup pow 
sugar, and 2 cups all-purpose} 
Stir in 4 cup toasted sesame 
(see notes). 

Shape dough (step 2) into 1 
balls. Roll each ball into a 2¥, 
rope tapered to points at the end 
baking sheets, form each rope 
crescent. Bake (step 3). 

To coat (step 4), add 2 tables 
toasted sesame seed to the pow 
sugar. Serve (step 5), or store uF 
week. MAKES: 80. 
Per cookie: 46 cal., 52% (24 cal.) from 
0.4 g protein; 2.7 g fat (1.5 g sat.); 5.3 g 
(0.2 g fiber); 24 mg sodium; 6.2 mg cho 


Vienne: 
Cre 


Follow directi 
Recipe (page 38), 
basic ingredients: 1 oo 
or margarine (at room temperatul 
teaspoons vanilla, “3 cup pow 
sugar, and 2 cups all-purpose 
Stir in 1 cup minced almonds. 
Shape dough (step 2) into 1 
balls. On a lightly floured ne 
each ball into a 32-inch rope taper 
points at ends. On baking sheets, 
each rope into a crescent. Bake (sti 
and coat (step 4). Serve (step 5 
store up to 1 week. Makes: 80. 
Per cookie: 53 cal., 55% (29 cal.) from fal 
0.7 g protein; 3.2 g fat (1.5 g sat.); 5.6 g¢ 
(0.3 g fiber); 24 mg sodium; 6.2 mg chol 
(Continued on page 
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And tor 
my next trick: 
* amazing 
74 
new fastes 
that just 
happen to be 


lower in fat. 





Just wait 
€ till you taste this! 
Introducing 
ham and turkey 
with the heartiest flavor 
because they're slow-baked 
for better taste. 
New Lean 8 Hearty 
Oven Baked Meats. 
Absolutely amazing! 


| Hillshire }Is 
| Farmaags 











Listen up. Durango offers af 
stereo system with Infinity® sp 
| and both CD and cassette. 


There’s a standard center console 
with handy compartments for 
CDs, tapes, or other personal 
items. With an armrest built right 
in, it’s also a convenient place to 
keep your elbow. 







To help passengers keep 
cool, Dodge Durango off 
separate rear compartmeé 
cooling system. 





| Even when you’re a million miles away from the civilized 
| world, the closest convenience is right at your fingertips. 


Duran 


Bijcc, 


might | 





> 





How do you 
| top best-in-class 
passenger and cargo 
room?’ With a standard 
roof rack, of course. 


| There’s no getting 

| around it — Dodge 
Durango ts a special 
vehicle. With its 
comforts, conveniences, 
and brute-force capabilities, 
Durango takes the sport utility 
to a place it’s simply never been. 








Durango’s optional 
Fold-and-Tumble™ 
seating system 1S SO 
ingenious, we're 
patenting it. And it’s 
as easy to use As It IS 
to Say. 












Durango has more passenger room than any other sport utility in its class.” Enough 
in fact, for up to eight people when you choose the optional third row. 


his as an obstacle. 














At up to 88 cubic feet, 
Durango’s cargo room is 
best-in-class. And the seats 
fold down nearly flat in 

seconds, so you can load 

almost anything in seconds. 





Nobody else gives you the capability of 
Dodge Magnum® engines — or a choice of 
two V-8s. There’s the 5.2 liter, 230-horse- 
power Magnum and a massive 5.9 liter, 
245-horsepower Magnum. Either gives you more power than anybody 
else. There’s a brawny, 175-horsepower V-6, too. 


The New Dodge 


800-4-A-DODGE or www4adodge.com 


*All comparisons are vs. domestic compact SUV class, excluding other Chrysler Corp. vehicles, and are based on data available at time 
of printing. Always use seat belts. Remember a backseat is the safest place for children. Properly secure all cargo. 
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Lace cookies Warm from the oven, delicate 


lace cookies are so flexible you can fold or roll them like paper. But 
unless you’re using nonstick pan liners or silicone baking pads—avail- 
able in well-stocked cookware stores—the cookies must be removed 
from the baking sheets before they get rigid, a matter of minutes. 

These thin, fragile cookies taste like brittle candy. One version is 
studded with nuts. Another, made with oats, looks like an amber 
snowflake. Classic Florentines are backed with chocolate, while tof- 
fee lace cookies are sandwiched with chocolate. 


Master Recipe 


1. Select recipe (choices follow). In a 1- to 2-quart pan over low heat, 
melt butter. Add sugar and, as specified, corn syrup or whipping 
cream. Stir mixture over high heat until boiling. Remove from heat 


Brandied Toffee Lace 
Sandwiches 

PREP AND COOK TIME: About 1°/4 hours 
Follow directions for Lace Cookies 
Master Recipe (above). In step 1, melt 
2 cup (4 lb.) butter or margarine, then 
add '2 cup firmly packed brown sugar 
and 2 tablespoons whipping cream. 
Stir in 3 cup all-purpose flour 
and 1 cup quick-cooking 
rolled oats. 


heat, 
cream, 


























AS FRAGILE as 
snowflakes—almost. 
Elegant, glossy 
Praline Cones and 
Brandied Toffee 
Lace Sandwiches 
require careful 
handling but are 
easily mastered. 
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Drop batter (step 2) in 1-teaspoon 
portions onto baking sheets, evenly 
spacing up to 6 portions on each sheet. 
Bake (step 3) until lightly browned, 4 to 
5 minutes. Lift cookies from pans (step 
4) and leave flat to cool. LN P 

In a 1- to 1'2-quart pan over low 


=m. 5), 0 
7 
f ) 


and stir in flour and any additional ingredients. f 
2. For best results, line flat (not warped) 12- by 15- inch b a 
sheets with nonstick pan liners, silicone baking pads, or Co) 
parchment; or butter and flour-dust sheets, preferably nonstig 
batter on sheets as recipe specifies. &. mn Of 
3. Bake 1 pan at a time in a 350° oven as recipe directs. : 4y 
4. Let cookies cool on pan until firm enough to remove, abo 2) cs 
utes; to test, lift a corner of a cookie with your fingers, Or slide @ Hh syn 
ula under a corner. If too soft to hold its shape, wait a few sec, wok 
longer. If it’s firm, lift off with fingers or spatula and shape if rec Ci if ag CON 
rects. If cookies get rigid, return to oven for a few seconds tos spe’ 
slightly. Place flat or shaped cookies on racks to cool. § ‘| _ 
5. Serve, or immediately package airtight (cookies soften : “ite 
from moisture in the air) in rigid containers, putting waxed pape, rection 
tween layers. Store as recipe directs, or freeze to store longer. #iecipe 
ae (’ 
+ hen ad 
store up to 1 day. MAKEs: 28 sanjil ? | 
cookies. Mitr in 
Per cookie: 99 cal., 54% (53 cal.) from fiidoves, 
0.9 g protein; 5.9 g fat (3.5 g sat.); ll gc purpos 
(0.3 g fiber); 36 mg sodium; 12 mg chol., 


=— = 





0 oking 


patter 
Flortfines, ) b onto 


stir 3 tablespoons whipping Bor 4 
1 cup (6 oz.) semisweet 
chocolate chips, and 2 table- 
spoons brandy until chocolate 
is melted. With a pastry brush, 
gently coat the back of 1 cookie 
with chocolate mixture. 
Press the back of an- 
other cookie against 


PREP AND COOK TIME: About 50 m: 
Follow directions for Lace Co A in 
Master Recipe (above). In step 1} - 
V4 cup (% lb.) butter or marg; 
then add 3 cup granulated suga 
“4 cup whipping cream. Stir in 2} | 
spoons all-purpose flour and 4 
each finely chopped candied o1 
peel, ground almonds (grind 
food processor or blender), and ‘| 
almonds. i 
Drop batter (step 2) in 1-tables 
portions onto baking sheets, e| 
spacing up to 6 portions on each § 
With the back of a spoon, spread 
portion into a 2-inch-wide round. 
Bake (step 3) until edges are |) 
browned (centers will still be 
bling), 10 to 12 minute 
cookies from pans (sth 
and leave flat to: 
In a 1-@ 
quart pan 
low | 
freq 
7 stir 4 
hs & chopped s) 
~ sweet choc 
We “until melted, fi 
3 LAG minutes. W}* 
ae in, brush, gt bs 
coat back of C 
-cookie with choca}. i 
re eiay coated cookies} 
-«.racks, chocolate side i 
: and chill until chocolat 
“~~ firm, about 10 minutes. 


Hokies | 





the chocolate coat- 
ing. Cool on rack. 
Repeat to join re- 
maining cookies. 
Serve (step 5), or 






















(step 5), or store up to 2 days. 
103 cal., 59% (61 cal.) from fat; 
ein; 6.8 g fat (3 g sat.); 11 g carbo 
r); 24 mg sodium; 8.9 mg chol. 


an Oatmeal Cookies 


eave cookies flat or shape into 
fo shape cones, wrap warm 
around cone pastry forms, 
at cookware stores, or around 
png cones made from light- 
ardboard wrapped with foil. Or 
ound metal cannoli forms to 
Us. 

D COOK TIME: About 114 hours 
directions for Lace Cookies 
Recipe (page 144). In step 1, 
cup (‘4 lb.) butter or mar- 
ithen add '2 cup granulated 
and 2 tablespoons whipping 





the cookies from the pans (step 4) and 
cool flat or shape them (see notes). 
Serve cookies (step 5), or store up to 4 
days. MAKES: 45. 

58% (21 cal.) from fat; 

0.3 g protein; 2.3 g fat (1.4 g sat.); 


(0.1 g fiber); 34 mg sodium; 6.3 mg chol. 


Per cookie: 36 cal., 


3.6¢g carbo 


Nut Lace Cookies 


PREP AND COOK TIME: About 45 minutes 
Follow directions for Lace Cookies 
Master Recipe (page 144). In step 1, 
melt “i cup (“% lb.) butter or mar- 
garine, then add 4 cup firmly packed 
brown sugar and '1 cup corn syrup. 
Stir in 4 cup all-purpose flour and 1 
cup plain or salted roasted mixed 
whole or half almonds, hazelnuts, 
macadamias, pecans, pine nuts, pis- 
tachios, and/or walnuts. 

Drop batter (step 2) in 2-tablespoon 


249 cal., 61% (153 cal.) 
g fat (5.2 g sat.); 


from fat; 
24 g carbo 
18 mg chol. 


Per cookie: 
4.2 g protein; 17 
(2.2 g fiber); 89 mg sodium; 


Praline Flats or Cones 


NoTEs: Jo shape, see notes for German 
Oatmeal Cookies (left). 

PREP AND COOK TIME: About 1 hour 
Follow directions for Lace Cookies 
Master Recipe (page 144). In step 1, 
melt “4 cup (% lb.) butter or mar- 
garine, then add '%4 cup each firmly 
packed brown sugar and corn syrup. 
Stir in “4 cup each all-purpose flour 
and pine nuts. 

Drop batter (step 2) in 1-teaspoon 
portions about 3 inches apart onto bak- 
ing sheets, evenly spacing 4 to 6 por- 
tions on each sheet. 

Bake (step 3) until rich golden 
brown, 5 to 7 minutes. Lift warm cook- 


Stir in 4 teaspoon each salt, 
cloves, and ground ginger; ' 
-purpose flour; and *3 cup 
ooking rolled oats. 

batter (step 2) in 1-teaspoon 
s onto baking sheets, evenly 
3 or 4 portions on each sheet. 


ies from pans (step 4). If desired, 
shape each around a cone form: hold 
cookie until rigid—almost at once. 
Slip from form and cool on racks. 
Serve (step 5), or store up to 5 days. 
MAKES: 20. 


(“%-cup) portions about 8 inches apart 
on baking sheets, evenly spacing 2 por- 
tions on each sheet. With your fingers, 
push nuts apart over surface of cookies. 

Bake (step 3) until golden brown, 
about 10 minutes. Lift cookies from 
the pans (step 4) and cool flat. Serve per cookie: 45 cal., 51% (23 cal.) from fat; 
(step 5), or store up to 5 days. MAKES: 7 0.5 g protein; 2.6 g fat (1.2 g sat.); 5.6 g carbo 
(6 in. wide). (O 0.2 g fiber); 23 mg sodium; 5 mg chol. 



























n for two to the Grand Canyon. 


To enter the Dodge Durango Ultimate Adventure 
contest, just send in a photograph that relates to 
your ultimate adventure and that focuses on the 
benefits of Dodge Durango. A picture of seven 
of your friends would be a good example, 
since Durango offers room for you, plus 

all of them. (For a slew of Durango’s other 
superiorities, see the ad in this issue.) 

Include a written explanation of your ultimate 
adventure with the photo and send it to the 
address listed in the Official Rules to be 
received by January 30, 1999. The winner will 
be announced at the end of March 1999, and 
the trip can be taken anytime in 1999 (subject to 
availability). If your ultimate adventure is judged 
the best by our panel, you'll win an action-packed 
trip for two to the Grand Canyon including all sorts of great outdoor prizes. 


Durango |€4 The New Dodge 


via a pf hotograph and a written explanation, with your name, address, ZIP code, and phone numbers with area code printed on them, and attach them 
Ms. Chris “Prodis Sunset Publishing Corporation, 80 Willow Road, Menlo Park, CA 94025, to be received no later than January 30, 1999. Only one 
mousehold in the Durango Ultimate Adventure contest onducted by numerous magazines cluding this one. (3) Contest judging to be held in February and March 1999. Illegible, late, lost, postage due, 
Band photocopied or facsimile entries will not be consi entries become the property of the magazines to which they are mailed and none will be returned. Grand Prize winner will be notified on or about March 31, 1999 
Magazine participating in the Durango Ultimate Adventure (app roximately 15 publications) will s select a uel st from among each of the eligible entries it receives, with the finalist judging being based on creativity, originality, 
Dlography talent, and embodiment of appropriate Dodge Durango product attributes. From the pool of finalists, a judging panel will select the best single entry to be the Grand Prize winner. The Grand Prize winner will be 
rip for two to the Grand Canyon (trip must be taken in 1999, subject to availability and black-out dates) vues a air accommodations (coach) from the major airport nearest the Grand Prize winner's residence, hotel 
@ible occupancy), car rental, meals, mule trip, bus tour, three-day white water rafting trip for two, iwo Tasco Offshore 36 Nautical binoculars, two pair of waders, parkas, decoys, hats, bags, Minolta Vectis 30 camera, rod and reel, 
fm trip for two, two sets of luggage, Garmin Satellite Navigator, mountain biking tour for two, and three $100 American Eagle Outfitters gift certificates. Suggested retail value of all prizes is estimated to be $6,960. Federal, state, 
faxes are the sole responsibility of the Grand Prize winner. Grand Prize winner and companion are responsible for all fe hc of travel and prize trip and all expenses not specifically enumerated in these rules. No substitution 
"of prizes. (5) Employees (and their immediate families) of participating magazines, Chrysler Corporation, Chrysler Corporation product dealers, and their affiliates and advertising, public relations, and merchandising 
ire not eligible. (6) Open to legal residents of the U.S. or Canada who, as of March 31, 1999, are 18 years of age or older and licensed c Void in Province of Quebec and where prohibited. All U.S. federal, state, local, and 
provincial and municipal laws and regulations apply. (7) Entry constitutes agreement that the decision of the ju .dges in all matters € rules and administration of the contest shall be final. The Grand Prize winner will 
#d to execute an affidavit of eligibility/prize acceptance and release and consent to use of his/her name and/or likeness in advertisir ut further compensation, unless prohibited by law, within 14 days of notification 
liance will result in disqualification and the selection of an alternate winner. Grand Prize winner and companion will also be red ecute a Release of Liability in order to take the prize trip. Sponsors and sponsoring 
3 are not responsible for damage, losses, or injury resulting from the use and acceptance of prizes. If trip companion is a mino of quardian must execute all required documents on his/her behalf. Grand Prize winners 
be obtained by sending a self-addressed, stamped envelope to Sunset Publishing Corporation, 80 Willow Road»Menlo Park 31, 1999, ATTENTION: Ms. Chris Prodis, Durango Ultimate Adventure 











ial Rules. 


jase necessary. (2) To enter, describe your “Durango Ultimate Adventure 
Reiiastple or paper clip. Mail your entry in a stamped #10 envelope to 
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CA 94025 DY March 




















of Bar cookies Bar cookies can be tender and 


cakelike, chewy, or firm and crisp. They can be plain or frosted, lay- 
ered with a filling, or gilded in chocolate. This selection includes 
cookies of each persuasion, from simple to fancy. 











sapien Le 
other flavoring and any additional wet ingredients. pc00K TI 
2. Add flour to butter mixture; or, if recipe directs, in anothe 
combine flour with dry ingredients, then add to butter mixtur 


until well mixed. Stir in any extra ingredients. 


in 


rections 








Master Recipe 


Eee 


BA Scala Corer lest 


Brandied Apricot Bars 
PREP AND COOK TIME: About 1 hour 
Follow directions for Bar Cookies Mas- 
ter Recipe (above). In step 1, beat 1 
cup (‘2 lb.) butter or margarine (at 
room temperature) with 2 cup each 
granulated sugar and firmly packed 
brown sugar; then beat in 4 large eggs 
and 1 tablespoon each vanilla 
and grated orange peel. In 
step 2, combine 1% cups 
all-purpose flour, 1 
teaspoon baking 
powder, and 2 ™~ 
teaspoon each 
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1. Select recipe (choices follow). In a bowl with a mixer, beat butter 
or oil with sugar or honey until mixture is smoothly blended. As 
specified in individual recipe, beat in eggs, then beat in vanilla or 


additional toppings. 


4. If recipe directs, cut while hot. Or cool in pan on a rack, 
With a sharp knife, make cuts straight down to divide into n 
cookies specified. Use a small spatula to lift from pan. + i golde 
5. Serve, store airtight as recipe directs, or freeze to store longe 


baking soda and ground cinnamon. 
Stir in 2 cups chopped dried apricots 
and 1 cup golden raisins. 

Evenly spread batter (step 3) in a but- 
tered, floured 10- by 15-inch pan. Bake 
in a 350° oven until center springs back 
when pressed and is no longer wet (cut 
to test), 20 to 25 minutes. 
















3.As recipe directs, put cookie mixture into a pan, bake, 




















mperatu 
gar. In 
flour. ? 
(uep 3) 
bby 13 


dough 
ig bot 


While cookie mixture bakes 
1- to 1'%2-quart pan, combine — 
granulated sugar, 4 cup aj! 
flavor brandy or liqueur (or (| 
juice), and 1 tablespoon lemon} 
Bring to a boil over high heat, tl’ 
stand. In a bowl, stir 4 teaspoons |!" ! 
juice and *4 cup powdered suga pp ain 
smooth. Put lemon icing in a pasi’ i dust 
with a %-inch plain tip. mga 

When cookie mixture is If‘? 
evenly spoon syrup over it. Coo 

4), then cut into 36 bars. Leave i os v 
Squeeze icing over cookies, or a 
from a spoon. - 0 

Serve (step 5), or store uj} 
days. MAKES: 36. 
Per cookie: 148 cal., 35% f 
cal.) from fat; 1.6 g pi} 
5.8 g fat (3.4 g sat.); J 
carbo (0.9 g fiber); | 
sodium; 38 mg che} 


nnd 4 la 














BAR NONE (ff 


om versatile | 
% Clockwise frot 
. Nanaimo 


Chocolate-Ca 
Pecan Cot PF 
Brandied A\ x 

Bars, an AY 
Mosaic Triar U 





































iif 
| ttery Lemon Squares 
ND COOK Time: About 1 hour and 
) t < 
irections for Bar Cookies Mas- 
‘ipe (page 146). In step 1, beat 1 
2 lb.) butter or margarine (at 
emperature) with '2 cup pow- 
sugar. In step 2, add 2 cups all- 
se flour. Pat dough into a ball. 
s (step 3) evenly in a buttered, 
9- by 13-inch pan. Bake in a 350° 
ntil golden, about 20 minutes. 
e dough bakes, in a food pro- 
or a bowl! with a mixer, whirl 
t 2 cups granulated sugar, 
-purpose flour, 1 teaspoon bak- 
owder, 12 teaspoons grated 
peel, 6 tablespoons lemon 
and 4 large eggs to blend. Pour 
ot crust. 
= until the lemon mixture is no 
runny in the center (cut to test), 
40 minutes. Remove from the 
d dust with 2 tablespoons pow- 
| sugar. 
1 (step 4), then cut into 24 
ts. Serve (step 5), or chill airtight 
2 days. MAKES: 24. 
kie: 205 cal., 39% (79 cal.) from fat; 
otein; 8.8 g fat (5.1 g sat.); 30,g carbo 
iber); 112 mg sodium; 57 mg chol. 
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Chocolate-Caramel 
Pecan Cookies 


NOTES: You need an accurate candy 
thermometer to make caramel. 

PREP AND COOK TIME: About 2 hours 
Follow directions for Bar Cookies Mas- 
ter Recipe (page 146). In step 1, beat 1 
cup (‘2 lb.) butter or margarine (at 
room temperature) with 1 cup firmly 
packed brown sugar; then beat in 1 
large egg yolk and 2 teaspoons vanilla. 
In step 2, add 2 cups all-purpose flour. 
Stir in 2 cups chopped pecans. Squeeze 
dough into a compact ball. 

Evenly press (step 3) over bottom 
and sides of a buttered, floured 10- by 
15-inch pan. Bake in a 350° oven until 
golden brown, 15 to 20 minutes. While 
dough bakes, in a 2- to 3-quart pan over 
high heat, melt 6 tablespoons butter or 
margarine. Add *: cup each firmly 
packed brown sugar and light corn 
syrup; stir until caramel mixture reaches 
240° on a thermometer, 5 to 8 minutes. 

Pour caramel into crust and spread 
evenly. Sprinkle with 2 cups (12 oz.) 
semisweet chocolate chips. When 
chocolate is soft, about 5 minutes, 
spread evenly. If desired, sprinkle with 
1 cup sliced almonds. Chill until filling 
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and chocolate are firm, about 1 hour. 
Cut (step 4) into 30 squares, then cut 

squares in half diagonally. Serve (step 

5), or store up to 3 days. MAKEs: 60. 

Per cookie: 141 cal., 54% (76 cal.) from fat; 

1 g protein; 8.4 g fat (3.8 g sat.); 17 g carbo 

(0.3 g fiber); 51 mg sodium; 15 mg chol. 


Cranberry-Prune Squares 
PREP AND COOK TIME: About 1 hour and 
10 minutes 
Follow directions for Bar Cookies Mas- 
ter Recipe (page 146). In step 1, beat 4 
cup (% lb.) butter or margarine, melted, 
with 1 cup granulated sugar; then beat 
in 2 large eggs. In step 2, combine 1 cup 
all-purpose flour and '2 teaspoon each 
baking powder, ground allspice, 
ground cinnamon, and ground cloves. 
Stir in 1 cup each chopped almonds, 
chopped moist-packed prunes, and 
fresh or frozen cranberries. 

Evenly spread batter (step 3) in a but- 
tered, floured 9-inch square pan. Bake 
in a 350° oven until edges begin to pull 
from pan, 45 to 50 minutes. 

Cool (step 4); cut into squares. Serve 
(step 5), or store up to 2 days. MAKEs: 16. 
Per cookie: 192 cal., 39% (74 cal.) from fat; 
3.6 g protein; 8.2 g fat (2.6 g sat.); 28 g carbo 
(2.1 g fiber); 58 mg sodium; 35 mg chol. 


Clear and Useful Information About: 


Types and stages of disease 
Treatment choices 
Decision-making process 
Questions to ask the doctor 
Emotional health 


To order this publication, call NCI’s Cancer Information Service at 


1-800-4-CANCER (1-800-422-6237). Persons with TTY equipment, dial 1-800-332-8615. 


Visit NCI’s web site for patients and the public: http://www.nci.nih.gov 























English Toffee Cookies 


PREP AND COOK TIME: About 1’ hours 
Follow directions for Bar Cookies Mas- 
ter Recipe (page 146). In step 1, beat 
1 cup (‘2 Ib.) butter or margarine (at 
room temperature) with 1 cup gran- 
ulated sugar; then beat in 1 large 
egg yolk. In step 2, add 2 cups all- 
purpose flour. 

Evenly press dough (step 3) into a but- 
tered, floured 10- by 15-inch pan. In a 
bowl, with a fork, beat 1 large egg white 
to blend. Spread over dough with pastry 
brush. Sprinkle 1 cup chopped pecans 
or walnuts over dough, then press them 
in. Bake in a 275° oven until golden 
brown, about 45 minutes. Cut while hot 
(step 4) into 12-inch squares. Let cool. 

Serve (step 5), or store up to 4 days. 
MAKES: 88. 

Per cookie: 39 cal., 51% (20 cal.) from fat; 
0.3 g protein; 2.2 g fat (1.3 g sat.); 4.5 g carbo 
(0.1 g fiber); 22 mg sodium; 8.2 mg chol. 


Honey-Sesame Bars 
NOTES: Jo toast sesame seed, see 
notes for Chinese Pinwheels (page 
121). To observe Jewish tradition with 


these cookies, use margarine instead of 


butter in the syrup. 

PREP AND COOK TIME: About 50 minutes 
Follow directions for Bar Cookies Mas- 
ter Recipe (page 146). In step 1, beat 
Ya cup salad oil, '2 cup granulated 
sugar, ' cup honey, 2 large eggs, and 
12 teaspoons grated orange peel. In 
step 2, combine 1 cup all-purpose 
flour, '2 cup whole-wheat flour, 1'2 
teaspoons baking powder, and '; tea- 
spoon salt. Stir in 13 cups toasted 
sesame seed (see notes). 

Evenly spread batter (step 3) in an 
oiled 9- by 13-inch pan. Bake in a 375° 
oven until center springs back when 
lightly touched and top is_ richly 
browned, 18 to 20 minutes. 

While batter bakes, in a bowl mix '2 
cup honey, 3 tablespoons melted but- 
ter or margarine, and 1'/2 teaspoons 
grated orange peel. 

With a slender skewer, pierce warm 
baked cookie mixture at '/2-inch inter- 
vals. Evenly pour honey mixture over it. 
Cool (step 4) at least 10 minutes, then 
cut into 24 pieces. Serve (step 5), or 
store up to 2 days. MAKES: 24. 

201 cal., 54% (108 cal.) from fat; 
2.6 g protein; 12 g fat (2.4 g sat.); 22 g carbo 
(1.6 g fiber); 78 mg sodium; 22 mg chol. 


Per cookie: 


Nanaimo Bars 
Pech AND COOK TiME: About 2°: hours 
directions for Bar Cookies Mas- 
cipe (page 146). In step 1, beat 6 


Follow 
ter Re 
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tablespoons cool melted butter or mar- 
garine with “4 cup powdered sugar; 
then beat in 1 large egg. In step 2, stir 
in 1° cups graham cracker crumbs, 1 
cup sweetened flaked dried coconut, 
2 cup finely chopped pecans, and 4 
cup unsweetened cocoa. 

Evenly press dough (step 3) into a 
buttered, floured 8-inch square pan. 
Bake in a 350° oven until slightly darker, 
about 20 minutes. Cool (step 4). 

While the baked cookie cools, in a 
bowl with a mixer, beat 2 cup (% Ib.) 
butter or margarine (at room tempera- 
ture), 2 cups powdered sugar, 2 table- 
spoons milk, and 1 tablespoon vanilla 
until smooth. Spread the filling over 
the cookie. 

Also, in a 1- to 2-quart pan over low 
heat, stir 2 tablespoons butter and 3 
ounces unsweetened chocolate until 
melted. Spread over filling. 

Chill airtight until the filling is firm 
enough to cut neatly, at least 2 hours. 
Cut (step 4) into 25 squares. Serve (step 
5), or chill up to 3 days. MAKEs: 25. 

Per cookie: 196 cal., 60% (117 cal.) from fat; 
1.7 g protein; 13 g fat (6.9 g sat.); 20 g carbo 
(1.4 g fiber); 138 mg sodium; 29 mg chol. 


Peanut Butter—Oat Bars 
PREP AND COOK TIME: About 1 hour 
Follow directions for Bar Cookies Mas- 
ter Recipe (page 146). In step 1, beat 1 
cup ('2 lb.) butter or margarine, melted, 
with 1'2 cups firmly packed brown 
sugar. In step 2, add 2 cups all-purpose 
flour. Stir in 2 cups regular rolled oats 
and *3 cup each chopped unsalted 
roasted peanuts and unsweetened 
shredded dried coconut. 

Evenly press dough (step 3) into a 
buttered, floured 10- by 15-inch pan. 
For chewy cookies, bake in a 350° oven 
until edges are lightly browned, about 
20 minutes; for crisp cookies, bake 
until slightly darker brown, about 5 
minutes more. Spread with 1% cups 
peanut butter. Let cool (step 4) about 
15 minutes. 

Seal ’2 cup semisweet chocolate 
chips in a heavy 1-quart plastic food 
bag. Heat in a microwave oven at 30% 
power until chips are soft, about 2 min- 
utes. Squeeze chocolate to 1 corner of 
bag, then snip a very small hole in cor- 
ner. Squeeze chocolate from bag in thin 
lines over peanut butter. 

Chill until the chocolate is firm, 
about 20 minutes. Cut into 20 squares. 
Serve (step 5), or chill up to 2 days. 
MAKES: 20. 

Per cookie: 387 cal., 56% (216 cal.) from fat; 
9.1 g protein; 24 g fat (9.6 g sat.); 38 g carbo 
(2.7 g fiber); 184 mg sodium; 25 mg chol. 












































e; 
: | OW 
PREP AND cooK «TI e: About 50 m fee 
( ar pie gam 
Master Recipe (page 146). Ins Bice 
beat 6 tablespoons cool melted 1 
or margarine, 12 cups granu 
sugar, 2 large eggs, 1 cup cag 
pumpkin, and 3 cup water, In sii it 
combine 1° cups all-purpose — Bi 
1’2 teaspoons ground cinnam) 
teaspoon baking soda, and ¥ e 
spoon each baking powder}#* 
ground nutmeg. Evenly spread § c 
(step 3) in a buttered, floured i 
15-inch pan. 
In a bowl with a mixer, beat 1 pal 
(8 oz.) cream cheese, 1 large egghillit!s 
“4 cup granulated sugar until smc 


fy 000 


D600 
Drop cheese mixture in 24 € bec 
spaced 1-tablespoon portions ove Hao 


ter. Pull a knife tip through filli’ 
swirl slightly into batter. 

Bake in a 350° oven until c¢) 
of cookie batter (not cheese) sp, 
back when lightly touched, abo}, 
minutes. 

Cool (step 4); cut into 24 pieces. } 
(step 5), or chill up to 3 days. MAKE} 
Per cookie: 164 cal., 38% (63 cal.) from |f 
2.6 g protein; 7 g fat (4.2 g sat.); 23 g Cal 
(0.4 g fiber); 130 mg sodium; 45 mg che 


B) butte 
Himly | 
Hu, | 
en 






PREP AND COOK TIM 
In a food processc b 
stir 1° cups all-y urpose 





granulated sugar, and 2 teasp) 
baking powder. Add 2 cup (Y 

butter or margarine (at room te 1 
ture, cut into chunks); whirl or rub 
fingers until fine crumbs form. A 
large eggs; whirl or stir until d 
holds together. With floured fin 
press dough evenly into a butt 
floured 10- by 15-inch pan. 

In a 1- to 2-quart pan over med 
high heat, stir “2 cup (4 lb.) butt 
margarine, “4 cup granulated s 
and 3 tablespoons honey until" 
bling, about 3 minutes. Stir in 1) 
sliced almonds, 2 cup salted roa) 
pistachios, and 1 teaspoon ala 
extract. Evenly spoon the hot mi 
over the dough. 

Bake in a 350° oven until top 
deep golden, 18 to 20 minutes. Let 
in pan. Cut into 18 squares, then 
squares in half diagonally. Serve, 
airtight up to 5 days, or freeze to 
longer. MAKEs: 36. | 
Per cookie: 122 cal., 57% (69 cal.) from fa} 
1.9 g protein; 7.7 ¢ fat (3.5 g sat.); 12 g cay 
(0.3 g fiber); 92 mg sodium; 26 mg chol. fe 
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Chal 
| Ownies For cookies in a hurry, brownies may be 


tH nswer: assemble ingredients, mix the batter, and bake. Brown- 
i In the gamut from gooey and dark to cakelike and golden; we 
7 include a low-fat, fudgy version. Enjoy them plain or frosted, 
onal Or COO!. 
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2. Evenly spread batter in a buttered, floured 8-inch square pan, or in 
pan specified in recipe. Evenly scatter any toppings over batter. 

3. Bake in a 350° oven until edges feel firm to touch and begin to 
turn a shade darker, 25 to 30 minutes; or bake as recipe directs. 

4. Run a knife between pan rim and baked brownie. Leave plain, or if 
desired, spread with chocolate glaze (following). Cool in pan on a 
rack, about 1 hour. Cut into 9 or 16 squares, or number of pieces 









pter Recipe 
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tiFSpecified until smoothly blended. 


Butterscotch Brownies 


ND COOK TIME: About 50 minutes 
directions for Brownies Master 
2 (above). In step 1, melt 2 cup 
) butter or margarine. Stir in 1% 
firmly packed brown sugar, 2 
leggs, 1 teaspoon vanilla, and 1 
l-purpose flour. 
in pan (step 2) and sprinkle with 
| pecan halves. Bake (step 3) and 
step 4). Serve (step 5), or store up 
1yS. MAKES: 9 or 16. 
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lect recipe (choices follow). In a 2- to 3-quart pan over low heat, 
ently stir butter and chocolate (if specified) until melted. Remove 
heat and stir in sugar, eggs, vanilla, flour, and any extra ingredi- 


NIES GALORE: From top left: Fudgy Low-Fat, Peanut Butter, Dark Chocolate, 


recipe specifies. 


5. Serve, store airtight as recipe directs, or freeze to store longer. 
Chocolate glaze. |In a 1- to 2-quart pan over low heat, frequently stir 
3 cup whipping cream and 1 cup (6 oz.) semisweet chocolate 


chips until melted and smooth. Stir in 1 teaspoon vanilla. Use warm. 


Per small brownie: 185 cal., 44% (81 cal.) from 
fat; 2 g protein; 9 g fat (4.1 g sat.); 25 g carbo 
(0.4 g fiber); 76 mg sodium; 43 mg chol. 


Dark Chocolate Brownies 


PREP AND COOK TIME: About 45 minutes 
Follow directions for Brownies Master 
Recipe (above). In step 1, melt 2 cup 
(4 |b.) butter or margarine and 3 
ounces chopped unsweetened choco- 
late. Stir in 13 cups granulated su- 
gar, 2 large eggs, | teaspoon vanilla, 
’) cup all-purpose flour, and '2 cup 
chopped walnuts. Put in pan (step 2), 
bake (step 3), and cool (step 4). 

Serve (step 5), or store up to 2 days. 
MAKES: 9 or 16. 


Per small brownie: 195 cal., 55% (108 cal.) 
from fat; 2.4 g protein; 12 g fat (5.8 g sat.); 
22 g carbo (1.1 g fiber); 70 mg sodium; 

43 mg chol. 


Fudgy Low-Fat Brownies 


PREP AND COOK TIME: About 35 minutes 
Follow directions for Brownies Master 
Recipe (above). In step 1, melt 1 
tablespoon butter or margarine and 
2 ounces chopped unsweetened 
chocolate. Stir in 1 cup granulated 






"er Peanut Butter, White & Dark, Rocky Road, Mocha Brownies in Silver Cups. 


sugar, 1 large egg, 1 large egg white, 
6 tablespoons applesauce, 2 tea- 
spoons vanilla, '2 cup all-purpose 
flour, 2 tablespoons unsweetened co- 
coa, and 4 teaspoon each baking 
soda and salt. Put in pan (step 2), bake 
(step 3), and cool (step 4). 

Serve (step 5), or store up to 2 days. 
MAKES: 9 or 16. 
Per small brownie: 105 cal., 29% (30 cal.) 
from fat; 1.6 g protein; 3.3 g fat (1.9 g sat.); 
18 g carbo (0.9 g fiber); 73 mg sodium, 
16 mg chol. 


Malted Chocolate Brownies 
PREP AND COOK TIME: About 11/4 hours 
Follow directions for Brownies Mas- 
ter Reae (above). In step 1, melt '2 
cup (4 lb.) butter or margarine and 2 
cup (3 0z.) semisweet chocolate 
chips. Stir in '’2 cup granulated su- 
gar, 3 large egg yolks, 2 teaspoons 
vanilla, 1% cups all-purpose flour, 
1 teaspoon baking powder, and 
4 cup malted milk powder. Then 
stir in 1 cup (6 0z.) semisweet choco- 
late chips. 

In a bowl with a mixer on high 
speed, beat 3 large egg whites until 
foamy. Gradually add '2 cup granu- 
lated sugar, beating until whites hold 
stiff, moist peaks, about 4 minutes. Add 
’, of whites to the chocolate mixture, 
stir to blend, then gently 
fold in remainder. 

Put in a_ buttered, 
floured 9-inch pan (step 
2). Bake (step 3) 40 to 
45 minutes. 

Spread with choco- 
late glaze (recipe above). 
Cool (step 4). Cut into 20 

pieces. Serve (step 5), or 
store up to 2 days. MAKEs: 20. 

Per brownie: 274 cal., 46% (126 cal.) 

from fat; 3.9 g protein; 14 g fat (7.9 g sat.); 
37 g carbo (0.7 g fiber); 151 mg sodium; 
51 mg chol. 
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Mexican Chocolate Brownies 


notes: Piloncillo (hard brown sugar) is 
available at Mexican markets. Crush 
with a mallet or grind into a powder in 


a food processor. Or, instead, use % . 


cup firmly packed brown sugar. Mexi- 
can chocolate, flavored with cinnamon 
and sugar, is found in well-stocked 
supermarkets. Jo toast pine nuts, put 
in an 8- or 9-inch pan in a 350° oven 
and shake often until golden, 5 to 8 
minutes. Pour from pan. 

PREP AND COOK TIME: About 40 minutes 
Follow directions for Brownies Master 
Recipe (page 149). In step 1, melt '2 
cup (4% lb.) butter or margarine, 1 
ounce chopped unsweetened choco- 
late, and 2 tablets (6'2 oz. total) 
chopped Mexican chocolate. Stir in 
cup (about 6% oz.) firmly packed 
crushed or ground piloncillo (see 
notes), 2 large eggs, '2 teaspoon 
ground cinnamon, 1 teaspoon vanilla, 
and '2 cup each all-purpose flour and 
toasted pine nuts (see notes). 

Put in pan (step 2), bake (step 3), 
and cool (step 4). Serve (step 5), or 
store up to 2 days. MAKES: 9 or 16. 

Per small brownie: 206 cal., 48% (99 cal.) from 
fat; 2.6 g protein; 11 g fat (5.1 g sat.); 24 g carbo 
(0.9 g fiber); 73 mg sodium; 43 mg chol. 


Mocha Brownies in Silver Cups 


NOTES: Bake brownies in 1-inch silver 
foil (or paper) baking cups. 

PREP AND COOK TIME: About 1 hour 
Follow directions for Brownies Master 
Recipe (page 149). In step 1, melt 2 
cup (4 lb.) butter or margarine, 2 
ounces chopped unsweetened choco- 
late, and 1 cup granulated sugar. Stir 
in 2 large eggs, 1 teaspoon vanilla, 1 
cup all-purpose flour, and 1 table- 
spoon finely ground coffee. 

In step 2, fit 48 baking cups (see 
notes) snugly in a 9- by 13-inch pan. Fill 
cups and top each with a coffee bean 
(3 tablespoons total). 

Bake (step 3) until centers spring 
back slightly when lightly pressed, 
18 to 20 minutes. Cool (step 4). 
Serve (step 5), or store up to 2 days. 
MAKES: 48. 

Per brownie: 52 cal., 48% (25 cal.) from fat; 
0.7 g protein; 2.8 g fat (1.6 g sat.); 6.5 g carbo 
(0.3 g fiber); 22 mg sodium; 14 mg chol. 


Peanut Butter Brownies 


PREP AND COOK TIME: About 40 minutes 
Follow directions for Brownies Master 
Recipe (page 149). In step 1, melt 5 ta- 
blespoons butter or margarine. Stir in 
1 cup granulated sugar, 2 large eggs, 
1 teaspoon vanilla, 2 cup all-purpose 
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flour, */4 cup peanut butter, an( 
spoon baking powder. 

Put in pan (step 2), bake @ 
and cool (step 4). Serve (step 
store up to 2 days. MAKES: 9 or j 
Per small brownie: 180 cal., 55% (99 ¢ 
fat; 4.7 g protein; 11 g fat (3.6 g sat.);1f 
(0.8 g fiber); 111 mg sodium; 37 mg ef 

_ ih | 
Rocky Road Browni 
PREP AND COOK TIME: About 5 
Follow directions for Brownie 
Recipe (page 149). In step | 
Y) cup (“% lb.) butter or margar 
3 ounces chopped unsweetene¢ 
olate. Stir in 1% cups gra 
sugar, 2 large eggs, 1 teaspoor 
’2 cup all-purpose flour, and 
tiny marshmallows. | 

Put in pan (step 2); sprinkle’ 
cup chopped walnuts. Bake 
until deep brown, 30 to 35 m 
Cool (step 4). Serve (step 5), or$ 
to 2 days. MAKES: 9 or 16. 
Per small brownie: 204 cal., 53% (108 € 
fat; 2.4 g protein; 12 g fat (5.8 g sat.); 2) 
carbo (1.1 g fiber); 72 mg sodium, 439 


White Chocolate Browi 
PREP AND COOK TIME: About 50 
Follow directions for Brownies 
Recipe (page 149). In step 1, mi 
blespoons butter or margarint 
cup (6 oz.) chopped white can¢ 
ing bar. Stir in 1'2 teaspoons 
4 cup each granulated sugar : 
purpose flour, and 2 large eggs 

Put in pan (step 2); sprinkle ) 
cup each chopped white cand 
bar and almond brickle chij 
(step 3); cool (step 4). Serve (ste; 
store up to 2 days. MAKES: 9 or 
Per small brownie: 193 cal., 51% (99 ca 
fat; 2.1 g protein; 11 g fat (6 g sat.); 
(0.2 g fiber); 95 mg sodium; 40 mg che 


¢ 


White & Dark Bro 
PREP AND GOOK TIME: iu 
Follow directions for E 
ter Recipe (page 149). In ste 
Vs cup (% lb.) butter or marga 
1 cup (6 oz.) semisweet ch 
chips. Stir in 4 teaspoon 
soda, 1 teaspoon vanilla, 
spoons water, */1 cup each gré 
sugar and all-purpose flout 
large eggs. Cool about 10 1 
then stir in 1 cup (6 oz.) whit 
baking chips. 

Put in pan (step 2), bake (S 
and cool (step 4). Serve (ste 
store up to 2 days. MAKES: 9 or. 
Per small brownie: 216 cal., 46% (99 ca 
fat; 2.6 g protein; 11 g fat (7.1 g sat.); 2 
(0.2 g fiber); 80 mg sodium; 38 mg chi 
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Carols and crab 


A holiday supper that crackles with flavor 


@ Once upon a time, Dunge- 
ness crab had a season— 
winter. And in the face of 
emergency, it became our 
habit for Christmas Eve sup- 
per. With gifts yet to wrap, 
we stopped at the fish stand 
north of town seeking a 
primitive form of HMR 
(home-meal 
just as a big basket of red- 
shelled Dungeness crab was 


replacement) 


being hauled out of a deep 
vat of boiling water. Our 
menu was clinched, requir- 
ing only one more quick 
stop, at the Italian bakery on 
Main Street for a loaf of 
sourdough. 

Now, with live tanks for 
Alaskan crustaceans, Dunge- 
ness is available year-round. 
But it’s still our Christmas 


JAMES CARRIER (3) 
aa SpE 


Eve tradition—plain, as ciop- 
pino, or warmed up in this 
steamy, fragrant broth. 


Vermouth Crab 


TIME: 15 minutes 


NOTES: For convenience, have the 
crab cleaned and cracked at the 
market. 


MAKES: 4 or 5 servings 


PREP AND COOK 


2 tablespoons cornstarch 


2 cups fat-skimmed chicken 


broth 
1% cups dry vermouth 


1 tablespoon soy sauce 
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Veeco all 






of this fine shellfish shine through. 


1 tablespoon chopped fresh 
ginger 


1 teaspoon grated lemon peel 
2 tablespoons lemon juice 
’2 teaspoon dried thyme 


2 cooked Dungeness crab (about 
2 Ib. each), cleaned and cracked 


4 cup chopped parsley 


1. In a 5- to 6-quart pan, mix corn- 
starch with a little of the broth. Then 
add remaining broth, vermouth, soy 


VEC ake 


GREETING THE YEAR 2¢ 
What is the New Year’s Eve 
dreams for 1999? Forget. 
How about eating domest 
cheese on the moon? Wali 
Vienna, with the Champag tl 
ing? Or barbecuing steak be 
North Pole? Share your i 

tions with me (Sunset, 80° 
Rd., Menlo Park, CA 940 
divecchioj@sunsetpub.com. 
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“DELICATELY AROMATIC SAUCE clings lightly to Dungeness crab, letting the sweet, fresh fl 









sauce, ginger, lemon peel, lemo 
juice, and thyme. 

2. Stirring often, bring the broth mi 
ture to a boil over high heat. Ad 
crab, reduce heat, and simmer, 
continuing to stir often, until crab is 
hot, about 5 minutes. Sprinkle wit 
parsley. 

3. Ladle crab and broth equally into 
wide bowls. 


Per serving: 181 cal., 7.7% (14 cal.) from fat; — 
21 g protein; 1.6 g fat (0.2 g sat.); 4.7 g carbo, 
(0.2 g fiber); 484 mg sodium; 87 mg chol. 
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ry tubes of tubers 


chen tools. He justifies his interest by constantly devis- 
2 new functions for old gadgets. Recently, Andrew dis- 
vered a speedy way to make crisp potato tubes and 
nes by baking thin slices wrapped around metal pastry 
ns such as cannoli tubes. You can salt and serve the 
statoes like fancy chips, scooping them gently through a 
p (they're fragile), or tilt them on a dinner plate as an 
vexpected garnish. After all, potatoes do go with almost 


erything. 
Potato Cannoli 


EP AND COOK TIME: About 15 minutes per potato 
AKES: 15 to 20 pieces 


Cut an 8- to 10-ounce (6- to 8-in.-long) peeled potato 
half lengthwise. From the center of the potato, cut 
en, full-length “ic-inch or thinner slices on an Asian 
cer or mandoline. You should get 15 to 20 full-size 
ces. Reserve extra potato for other uses. 


Sunset food writer Andrew Baker is an avid collector of 






ig 


(about 1 in. wide) or the tip of a metal pastry cone. Set, 
seam down, on a buttered baking sheet. Brush each slice 
lightly with melted butter or margarine (about 2 teaspoon 
per slice). 


3. Bake in a 400° oven until browned, 7 to 8 minutes. Let 
stand until metal forms are cool enough to touch, then 
gently twist and slide potatoes off forms. If making ahead, 
seal airtight and keep at room temperature up to 1 week. 


Per piece: 32 cal., 75% (24 cal.) from fat; 0.2 g protein; 2.7 g fat 






SERVING TRADITION 


Wrap each potato slice around a buttered cannoli tube 


g@ Preserving lemons with salt, a com- 
mon practice in the Middle East and 
North Africa, makes them a powerful 
seasoning agent. Treated the same, little 
orange kumquats undergo a similar 
metamorphosis. They also become par- 
ticularly attractive, making a tasteful gift. 
Use them in any recipe that calls for pre- 
served lemon, or in the simple red pep- 
per relish at right, to serve with chicken, 
pork, beef, lamb, fish—or salad. 


Preserved Kumquats 


PREP TIME: About 15 minutes to assem- 
ble, about 2 days to develop flavor 


Rinse 1 pound (about 3 cups) kum- 
quats. On 1 side, slit each lengthwise 
to the center. Put in a 3'/2- to 4-cup jar 
with 2 to 3 tablespoons drained large 
capers. Add 4 cup kosher salt. 

Cover airtight and freeze at least 8 
hours. Place jar upside down in the re- 
frigerator and let stand 24 hours. Use, 
or chill up to 1 month, turning jar over 
every 2 or 3 days to keep salt distrib- 
uted. MAKES: About 3 cups. 


Per kumquat: 6.2 cal., 0% (0 cal.) from fat; 
0.1 g protein; 0 g fat; 1.6 g carbo (0 g fiber); 
108 mg sodium; 0 mg chol. 


(1.7 g sat.); 1.8 g carbo (0.2 g fiber); 28 mg sodium; 7.2 mg chol. 


Kumquat—Red Pepper Relish 


PREP TIME: 5 to 10 minutes 


Rinse 4 preserved kumquats (pre- 
ceding) with 3 or 4 capers. Coarsely 
chop kumquats, discarding seeds. Drain 
and chop 1 jar (7 to 8 oz.) peeled 
roasted red peppers. Mince 1 clove 
garlic. In a bowl, mix kumquats and ca- 
pers with peppers, garlic, “4 teaspoon 
ground cumin, and '4 teaspoon pep- 
per. Serve, or cover and chill up to 2 
days. MAKES: */4 cup. 


Per tablespoon: 6.9 cal., 0% (O cal.) from fat; 
0.1 g protein; 0 g fat; 1.9 g carbo (0.1 g fiber); 
59 mg sodium; 0 mg chol. 


Spinach Salad with Preserved 
Kumquat Relish 


PREP TIME: About 10 minutes 


In a wide bowl, combine 6 cups 
washed baby spinach leaves, 4 cup 
chopped fresh cilantro, 2 tablespoons 
lemon juice, 1 tablespoon olive oil, 
and 1 recipe’s worth of kumquat-red 
pepper relish (preceding). MAKEs: 6 to 
8 servings. 

Per serving: 35 cal., 49% (17 cal.) from fat; 


1.3 g protein; 1.9 g fat (0.2 g sat.); 4.5 g carbo 
(1.3 g fiber); 123 mg sodium; 0 mg chol. 


DECEMBER 1998 153 

















FOOD 


The Midas touch 


Gold-frosted chocolate leaves 


dress up holiday desserts 


(Ey 0) |) iB) j= 













7 leaves almost but not quite to edges with melted sen 






















1. Select firm, nontoxic leaves such as camellia OF] 
Rinse and wipe dry. With a small brush, paint back $} 


or bittersweet chocolate. Let stand until chocolate 
about 1 hour; or chill about 15 minutes. . 
2. Starting at the tip, peel leaf quickly away from che ! 
F Don’t touch more than necessary; hands melt choc } 
3. Put 1 teaspoon clear liquor such as gin or vodka 
lemon juice) in a small bowl. Carefully open the no 
gold (or silver) lustre dust and measure about % tea 
into the liquor. Mix with the tip of a small watercolor if 
brush. Paint the gold 1 
onto the firm chocolate I¢ 8 
Let leaves stand until gold L 

about 10 minutes. Use, df 
airtight up to 1 month. 
have paint left, let mixtull 
completely. Cover airtigh 
keep at room temperatuy, 
definitely, then revive with | 


" 


@ In India, ethereal wisps of real gold and silver have deco- 
rated desserts since ancient times. Impossibly thin flecks of 
gold float in every glass of the German liqueur Goldwasser. 
And a few chocolate makers here in the West brush streaks 
of gold dust onto elegant confections. Although the FDA has 
not approved gold or silver as a food, nontoxic forms are 
available in a few specialty food, cookware, and baking sup- 
ply shops. And you can order edible “lustre dust” in metallic 
colors from Sur La Table’s catalog service; (800) 243-0852. 
(The dust costs $3.95 for 0.7 0z.; it goes a long way.) 

Gold and silver don’t make any flavor impression. But a 
gold-frosted leaf can turn a simple scoop of ice cream into an 
event. For even more drama, arrange a cluster of the leaves 


Over a satin-smooth chocolate-frosted cake. 












more liquor when you're 
to use it again. 
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Caviar dreams 


w@ With New Year’s Eve just weeks away, my plans are full of wild and c 
tions. Ringing in the last year of the millennium calls for a magical rece 
Maybe I'll indulge in a fresh caviar buffet. 

Stolt Sea Farm California near Sacramento is raising sturgeon and p 
ing caviar similar to the famous—and pricey—product from Russia’s Ca 
Sea. But roe from other fish is being used to make tasty caviars, too ( 
sturgeon caviar’s, their labels must name the fish they came from)—spo 
(paddlefish), hackleback, and whitefish (tiny, slightly crunchy golden 
from Montana and the Great Lakes; and salmon (brilliant red-orange ca 
the ikura for sushi) from Alaska and Washington. Seattle Caviar Cony! 
(888/323-3005; www.caviar.com) ships domestic and imported sturgeo 
well as other fresh caviars. Prices range from about $6 to $60 an ounce. ‘ 
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A LIGHTER, AUTHENTIC-TASTING RISOTTO 
PREPARED BY A GRANDMOTHER FROM SICILY. 
OK, BOISE. 





CREAMY MUSHROOM RISOTTO 


IU DON'T HAVE TO LEAVE THE COUNTRY FOR RISOTT 
PREP TIME: 5 MIN. COOK TIME: S MIN. STAND TIME: 10 MIN. 





IAT TASTES GREAT AND IS GREAT FOR YOU. IN YOUR 1 can Campbell’s* Healthy Request’ Condensed 
| Cream of Mushroom Soup 


Healthy 
1 1/2 cups Campbell’s’ Healthy Request? 


} Chicken Broth 





RY OWN KITCHEN, YOU CAN PREPARE A RICH ANE Chicken Broth 
1 1/2 cups uncooked instant rice 
JEAMY RICE DISH WITH LESS FAT AND SODIUM. WITH 1 tbsp. grated Parmesan cheese 
1/2 cup chopped fresh or drained canned tomatoes 
y Cae (optional) 
ALTHY REQUEST FROM CAMPBELL’S. AVAILABLE 1 tbsp. chopped fresh basil or 1/4 tsp. dried basil 
(optional) 
EVEN THE MOST EXOTIC LOCATIONS. LIKE BOISE 1. In saucepan mix soup and broth. Heat to a boil. 


2. Stir in rice, cheese, tomato and basil. Cover and remove from heat. Let stand 
Sg eee 10 min. Fluff with fork. Serve with freshly ground pepper and additional Parmesan 


eae 
cheese if desired. Serves 4. 
RADITIONAL RISOTTO 823MG 116 
= One serving has 190 Calories, 2g Fat, 480mg Sodium, 36g Carbohydrates, 5g Protein 
frunwreauesrensoro | aaow | 20 | 


For more great recipe ideas, visit our website at www.healthyrequest.com 


_, Healthy Request. 
ff + Cf, 


334 Bs 
VELL LOCALE. » 
7 


GOoD FOR THE BoDy. GOOD FOR THE SOUL” 





3 Campbell Soup Company 
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The Wine Guide 





Wines for the best 
of times 


@ Since antiquity, wine has been the bev- 
erage of celebration, for it symbolizes 
joy, transformation, and togetherness. 
Notwithstanding all this archetypal 
significance, however, wine has a purely 
pragmatic side this time of year: it is just 
about the best answer to the question 
of what to bring, serve, and give during 
the holidays. Here are a few sticky sea- 
sonal scenarios—and some delicious 
thoughts on how to solve them. 


You’re invited to a holiday 
dinner party and... 

IT’S SMALL AND INTIMATE. This calls for 
something that will be scrumptious and 
impressive if the host decides to open it 
on the spot—a lush Viognier from Cali- 
fornia. Viognier is a relatively new grape 
in America, but it already has a cult fol- 
lowing. As white wines go, Viognier is 
expensive, but it’s magnificent. Top 
choices (all 1997): Alban Vineyards Es- 
tate, $28; Calera, $30; and Pride Moun- 
tain Vineyards, $28. 

IT’S A FAMILY GET-TOGETHER. Tap the 
special magic a family holiday dinner 
can possess, with a wine that suggests 
varmth and generosity: a big, velvety- 
soft Zinfandel. I mean, of course, the 
real McCoy—red Zinfandel (white Zin is 
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another animal altogether). Among the 
most fantastic Zinfandels (all 1996): 
A. Rafanelli, $18.50; Folie a Deux Old 
Vine, $18; and St. Francis Winery Old 
Vine, $20. 

IT’S AT THE HOME OF SOMEONE YOU 
HARDLY KNOW. Best to opt for some- 
thing classic, such as a top Cabernet 
Sauvignon from the Napa Valley. Three 
of the best (all 1995): Shafer Vineyards, 
$30; Spottswoode, $55; and Livingston 
Moffett Vineyard, $40. 


You’re throwing a party and ... 
IT’S CASUAL. This is the time to abandon 
any “rules.” Why not go out on a cre- 
ative limb and put together a group of 
wines around a theme? One great possi- 
bility is “Up-and-Coming Varieties.” Did 
you know, for example, that all kinds of 
new exciting varieties are being planted 
in California? Here are some up-and- 
coming whites (all 1997): Seghesio 
Family Vineyards Arneis, $15; McDowell 
Valley Vineyards Marsanne, $16; and 
Monte Volpe Vineyards Tocai Friulano, 
$13. Among reds, try Jade Mountain 
Mourvedre 1996, $20; Pepi “Colline di 
Sassi” Sangiovese 1995, $20; and 
Truchard Syrah 1996, $27. 

IT'S ELEGANT. Nothing beats bubbles for 
making everyone feel special. My fa- 
vorite moderately priced sparklers: Glo- 
ria Ferrer Brut nonvintage, $15, and Do- 
maine Carneros Brut Cuvée 1993, $18 
(both from California). And if money is 
no object, consider French Champagne: 
Billecart-Salmon Brut Reserve nonvin- 
tage, about $25, or Veuve Clicquot-Pon- 
sardin Brut nonvintage, about $50. 
YOU'RE ON A BUDGET. For wines that 
consistently taste more expensive than 
they are, head for Australia. Wynns 
Coonawarra Estate Shiraz (the same as 
Syrah) 1996, about $13, has fabulous 
boysenberry flavors; Rosemount Estate 
Grenache-Shiraz 1996, about $8, is 
packed with juicy berry flavors. 


You need a gift for ... 
A COLLEAGUE. How about a top Merlot, 
impressive yet comfortable? Beringer 

























Vineyard’s “Howell Mountain” Mi 
1994, $45, is supple and rich. 
AN OLD FRIEND. I like to give old ri 
something rare, something I don’tt 
they’d ever buy for themselves. On 
vorite choice: a mesmerizingly opt 
dessert wine such as Chateau St. J 
“Belle Terre” Special Select Late 2 
Johannisberg Riesling 1994, abou 
for a 375-ml. bottle. | 
THAT PERSON WHO HAS EVERYTHING, d 
but does she have the most fan 
Cabernet from Italy—Sassicaia? | 


| 
1995 costs about $90. Has he 
a 


i 


sipped Clos de la Coulée de Seri 
one of France’s greatest and 4 
white wines, from an ancient vine 
planted by Cistercian monks? The 1) 
costs about $40. How about one olf 
much-talked-about wines out a6 
Spain—the Bodegas Alejandro Feri A 
dez Pesquera Reserva Especial 1 
about $65? | 7 
YOUR PARENTS. They’re pretty wo 
ful after all, aren’t they? Maybe | 
wine isn’t enough. Maybe they ne¢ 
mixed case of fun wines delivered at} 
beginning of each season—a case : 
spring, a case for summer, and so 
good wine shop could easily hel Di 
devise such a gift. Or maybe your [i 
ents would love a weekend in Wie 
country. There are wineries all ove! 
Western states (not just in Califorr 
and most wine-producing areas 4 
boast great restaurants and charm 
bed-and-breakfasts. Virtually every ¥ 
region from Washington state to Sé| 
Barbara has a wineries association | 
can provide you with information. | 
AND, BY ALL MEANS, DON’T NeGe 
YOURSELF. When I was a starving yal 
writer in New York, I wore scone 
dresses and walked instead of tak} 
taxis. But every holiday season, I b 
myself a case of Champagne as a spe 
treat for the entire year to come. Atk 
once every 12 months, it seems to! 
we should all give ourselves someth} 
a little extravagant. And wine is {| 
fect—unlike cars, jewelry, and we 


tions, it’s truly an affordable luxury. | 


i] 
| 


i 


a 











Pn. a 


st historieal romances 


come in paperback. 


& 
FE 


—Ours is unbound. 





Like a Valentine from the Victorian era, the Sheraton Moana Surfrider graces the heart of 
Waikiki with turn-of-the-century grandeur. The grand columns, Palladian windows, and 
sweeping Banyan Veranda — all create a private world, embracing alabaster sand and quiet surf. 
But don’t let the refined atmosphere fool you. Displays of passion are not only acceptable, 


but encouraged. After all, how could you keep your composure with the endless Pacific 






just a few steps away? For reservations, call your travel professional or 1-800-782-9488, 






FOR HIsTorRICc 
BANYAN OCEAN 
Rooms 


and ask for Rate Plan SURESND. With a four night stay, you’ll receive a fifth night free.** 





*Rates and dining crec ire per room per night, exclude taxes and valid for travel completed by 12/25/99. Subject to change 





plus $25 in 


x jit and space availability. Some restrictions apply. No credit value for unused dining credits which expire at the end of the day and 
ining credits 


t 


at check out. Dining credits are not applicable to beverages. **Applicable only to a continuous stay. 


Sheraton 
Moana Surfrider 


WAIKIKI BEACH 
| RESORT 





www.sheraton-hawali.com 
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READERS’ RECIPES TESTED IN SUNSET’S KITCHENS MALINA 
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JAMES CARRIER 


TANGY GOAT CHEESE anchors marinated shrimp on crisp toast. 


Appetizers from 
California vintners 


Marinated Shrimp Bruschetta 
Jill Murphy, Clos du Lac Cellars, 
lone, California 
a the annual wine tasting at Clos du 

Lac Cellars, Jill Murphy, director 
of marketing and sales, serves shrimp 
toasts with Sauvignon Blanc or Viognier. 
PREP AND COOK TIME: About 1 hour 
MAKES: About 3 dozen appetizers 


1 pound shrimp (36 to 42 per lb.), 
shelled and deveined 


2 tablespoons olive oil 


N 


tablespoons sherry vinegar or 
white wine vinegar 


1 clove garlic, pressed or minced 


| tablespoon drained capers, 
chopped 


1 baguette (8 oz.) 


1 Roma tomato (3 02z.) 
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4 cup minced green bell pepper 
4 cup minced green onion 
Salt 


4 pound fresh chévre (goat) cheese 


1. In a 4- to 5-quart pan over high heat, 
bring about 2 quarts water to a boil. 
Add shrimp, cover, and cook just until 
opaque in thickest part (cut to test), 
about 2 minutes. Drain. 

2. In a bowl, mix oil, vinegar, garlic, 
capers, and shrimp. Cover and chill, 
stirring occasionally, at least 30 minutes 
or up to | day. 

3. Trim tips from ends of baguette and 
cut remaining bread crosswise into 36 
equal slices. Set slices on racks on a 14- 
by 17-inch baking sheet. 

4. Bake in a 425° oven until golden, 6 to 
8 minutes. If making ahead, store cool 
slices airtight up to 4 hours. 

5. Seed and finely chop tomato. Add 
tomato, bell pepper, and onion to 
shrimp mixture. Season with salt to taste. 
6. Spread cheese on toast. Place veg- 
etables and 1 shrimp on each piece. 


LAU ANUSASANANAN 


Per piece: 47 cal., 38% (18 cal.) from fatiieaauy 
protein; 2 g fat (0.8 g sat.); 3.7 g carbo (Myinuis: 


fiber); 81 mg sodium; 18 mg chol. pre 
ogy @ V 
per Video | 


Green Herb Squares #" 
A Girls | 
Chatom Vineyards, c 


Douglas Flat, California — ysa0anp 

A wine-tasting events at Chj nen 
Vineyards, medium-dry Sauvil i 
Blanc or Chardonnay is served | 
these moist herb squares. If mz 
ahead, cover and chill up to 1 day. 


PREP AND COOK TIME: About 1 hou}, \ 
MAKEs: About 64 appetizers » COV 








3 tablespoons slivered almond) ie 





1’ cups coarsely chopped ‘i 
Swiss chard leaves ie 
1 cup coarsely chopped onion | f 
i fy I 
1 cup coarsely chopped leeks 


(white part only) mw 


'’y cup coarsely chopped fresh sc _ 


(or more Swiss chard) 





PC 





4 cup coarsely chopped 
fresh mint leaves | 





2 tablespoons chopped parsley | 


1 tablespoon chopped | 
fresh cilantro | 





1 tablespoon chopped fresh dill 


1 teaspoon dried dill weed | / 


1 tablespoon chopped fresh —_ | . 
tarragon leaves or 1 teaspoon | 
dried tarragon 

4 large eggs ) 

2 tablespoons all-purpose flour] | 





¥, teaspoon salt 
\ 





“4 teaspoon cayenne 









1. In a blender or food processor, ¥ 
almonds until very finely ground. 
2. Add Swiss chard, onion, leeks, sO) 
mint, parsley, cilantro, dill, rarely b, 
eggs, flour, salt, and cayenne. W) \ |) 
until smoothly puréed. Pour into) 
oiled 8- or 9-inch square pan. 4 
3. Bake in a 300° oven until cet 
barely jiggles when gently shak 
about 30 minutes. 

4. Cool and cut into *%4- to 14 
squares. Lift out with a wide spatula| \ 


Per piece: 10 cal., 45% (4.5 cal.) from fat; { 
g protein; 0.5 g fat (0.1 g sat.); 0.8 g carbo 
(0.1 g fiber); 25 mg sodium; 13 mg chol. { 

1 
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YSTERN ASSOCIATION OF 
DEPENDENT CAMPS 


ed Instructors - First aid, CPR and water safety 
BA diving @ Snorkeling @ Marine Biology 

hd Ecology @ Underwater Photography 4 
lerwater Video @ Sailing @ Seamanship f 

d Sailing @ Hiking Se, 2. 


ys and Girls ages 8-17 































DESERT SUN 
SCIENCE CENTER 





@ Astronomy @ Rocketry 
@ Robotics @ Space Technology 
@ Exploration of the Universe 

@ Paleontology @ Archaeology 
Qualified instructors of the physical and 
earth sciences guide campers on an 
exploration of the universe. Facilities 
include comfortable dorms, dining hall, 
swimming pool, gymnasium, basketball 
and volleyball courts, ropes course and 


Tore Call 1-800-645-1423 


~ CONTACT YOUR COUNTY 
EXTENSION OFFICE 








SCHOOL & CAMP DIRECTORY 





ACADEMIC CAMPS 


SUPERCAMP GRADUATES: 

73% \mprove Grades 

68% Increase Motivation 

81% Develop More Confidence . 

84% Exhibit Higher Self-Esteem 

98% Continue Using’ Skills 
Gain-the-academic edge-along-with~life- 
long learning skillS at a summer residential, 
program held on” prestigious’ college 
campuses worldwide. Investing this year? 
Make itum your child’s future. Call today! 

WE ARON IN GF O.UR.U.M 

Making Great Kids Greater! 
800.285.3276 


WWwW.supercamp.com 





Is it Dyslexia? 
Send for a free 12-page booklet. 


Davis Dyslexia Correction Center 
1601 Bayshore #260, Burlingame, CA 94010 
1-800-729-8990 


www.dyslexia.com 


AMERICAN CAMPING 
ASSOCIATION 


Is Your CHILD OVERWEIGHT & OVERLOOKED? 
They'll Lose Weight & Have FUN too! 








Lose 5-50 Ibs. at world cs penehslde 
La Jolla, CA. Pre-teens 8-12, Teens 13-16, 

Boys 8-18, Young Ladies Programs 17-29. 
Ladies & Mothers Fitness Vacations 30-60+. 


1-800-825-TRIM 
‘amp La Jolla ap 


www. complajolla. com * email: CampLJ@aol.com 


SPECIALTY CAMPS 
Outward Bound. 


THE LEADER IN OUTDOOR EDUCATION 
Set yourself apart. We invite you into the wilderness to discover 
all that you're capable of achieving - mountaineering, sailing, 
whitewater rafting, rock climbing, canoeing, and more. For ages 
14 and older. Academic credit available. Contact us to request a 
800-547-3312 www.pcobs.org 
Specializing in leadership, teamwork and communications skills for teens and adults. 


Pacific Crest Outward Bound. School 













free catalog! 


TRADITIONAL SCHOOLS 


MISSOURI 
MILITARY ACADEMY 


College Prep., Boys’ Boarding, gr. 4-12, PG 


toll free: 1-888-JOIN-MMA 2. 
400-B Grand Ave., Mexico, MO 65265 ~~ 
www.iolaks.com/mma.html <= 





idvertise call 1-800-222-9404 





TRADITIONAL SCHOOLS 


RIVERSIDE 


MILITARY ACADEMY 





+ Safe, structured, all boys boarding environment. 
* Outstanding facilities in North Ga. mountains. 


* Grades 7-12, fully accredited, small classes, 
weekly report cards. 

* Honor school with distinction promotes 
leadership, self-confidence and manners. 

* All new dormitories and dining hall. 

* Computer in every dorm room. 


+ Full athletic program. Gainesville. Ga 
: ; rae 7 I 
Band, fine arts and aviation. www.cadet.com 


¢ Affordable tuition 
1-800-G0-CADET 


PRIVATE EDUCATION 
...and so much more. 


ENROLLMENT LIMITED TO 200 
OUTSTANDING YOUNG MEN 


ys re 


COOTU hme ence coe) - 
Charter Member of 


(OAM AACS) 
of Independent Schools 


a Uepoei ean) 
AONUMA Rem ulead 
ATURE OSC an Ed 


FISHBURNE MILITARY SCHOOL 
An Army JROTC Honor Unit with Distinction 


MENT ee Meme Beanie! 


800-946-7773 ® 540-946-7706 * www.fishburne.org 


Den ay 


SEEKING SUCCESS? 
Find it at SOUTHWESTERN ACADEMY 


COLLEGE PREP WITH SMALL CLASSES, GREAT TEACHERS 
EXCITING SUMMER PROGRAMS ALSO : 


* warm, friendly, safe * since 1924+ WASC accredited+ co-ed gar 4 
* Suburban California and Arizona ranch campuses aes 
school year and summer 


2800 MONTEREY ROAD - SAN MARINO, CA 91108 
TEL: 626 799-5010 FAX: 626 799-0407 


www.asgusa.com/swa 
Southwestern@earthlink.net 


FENSTER SCHOOL 


Coed college prep and E.S.L. Program 
for boarding students in grades 9-12. 
Capable underachievers welcome to apply. 
Summer School Grades 7-12. 


8500 E. Ocotillo Drive, Tucson AZ 85750 
(520)749-3340 FAX (520)749-3349. 


www.fenster-school.com 





ui 


A residential school on beautiful Oak Creek, 100 mi N of Phoenix. Special 
izing in: College prep, general course studies, academic underachievers 
and the learning disabled. Co-ed ages 11-19. Small classes, individual 


attention, different learning styles addressed. Outdoor oriented. Riding, 
sports, white water rafting 


2, paint ball, snow skiing and more. Clean air, 
temperate climate. NCA ACCREDITED. Strong ESL program and Post 
Grad. Summer school 4 wk sessions June 14, June 26th, & July12th. Fall 
term begins Sep.2. Catalogue: David S. Wick, M.A. Ed. Dir., Box NN, 
W. Sedona, AZ 86340. Tel: 520-634-5571 or admissions @ocrs.com 
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TRADITIONAL SCHOOLS 


* Computer/Internet training 
» Learn to fly-complete flight 
training programs 
*Full sports & activities 
¢Fun, exciting Central 
CALL (407) 723-3211 Florida coastal location 


www. flair.com 


MILITARY SCHOOL 


Structure and Discipline in a 
Family Environment 


111th year. Grades 7-12. Admission any time. 
Accredited. Individual attention. Distinguished 
faculty. College prep. ROTC Honor School. Sports. 
Band. Beautiful campus. Good food. All faiths. 

Write St. Johns, Box 827-S, Salina, KS 67402-0827 


Home Page address: 
Admissions e-mail address: 


| ie: ¢ Young men (grades 7-12) 
|| me * College prep-small classes 
| 
| 
| 
| 


www.sjms.org 
Jerryb@informatics.net 


ab or call (913) 823-7231 
A CHANGE FOR THE BETTER & 


for a more meaningful high school 
experience 


| 
HAPPY VALLEY SCHOOL 





800-900-0487 


| Coed @ Boarding/Day @ Small Classes 
| ESL Program e Accredited @ Safe 
Environment 
College Prep @ Grades 9-12 





| 
|| 
| P.O. Box 850¢ 8585 Ojai-Santa Paula Road 
| Ojai, CA 93024 





NAWA Academy 


3 Academic Programs: 
@ Traveling School e On-Site School e Snowboarding School 
e Small Classes @ 7-12 Grades, Coed e Vocational Training 
@ Outdoor, Rescue, and Fire Training Offered 


Summer Camp and Summer School.Also Avail. 
1-800-358-NAWA (6292) 
www.internet-connect.com/nawa 


The Delphian School 
-ADEMI KCEL 2 E 
aia Curriculum ny 8-18 
Residential Coed * Coastal Oregon 

Year-Round Enrollment & Summer Program 
Delphi uses the effective study methods of L. Ron Hubbard 
CALL NOW: 1-800-626-6610 
or write: Delphi + Dept. SU * Sheridan, OR 97378 
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TRADITIONAL SCHOOLS 


A Tahoe Tradition since 1978 Fully Accredited 
100% College Placement * AP College Courses 
Low 1-to-10 Teacher Ratio « Outdoor Adventure 
Study Skills * Grades 6 - 12 Coed ° 


PO Box 2667 * Olympic Valley, CA 96146 
WWW.SVA.ORG 530-583-1558 


’ JUDSON SCHOOL | 


SCOTTSDALE, ARIZONA 
Since 1928 — Academic and 
Personal Success. College Prep, 
Small Classes, Boarding Gr. K-12. 

602-948-7731 


55 acre ranch carpe www. judsonschool. com 





RESIDENTIAL TREATMENT 
CENTERS 


Female Adolescent Treatment Center 
Pay WOe Hye asp 
- NEWHAVEN: 
I tee agi 
A small, private program that offers a more personalized 
therapeutic experience for girls who are facing challenges in 
their home, school, or other relationships. New Haven is 
situated at the foot of the Wasatch Mtns. in Utah amid a 
beautiful and serene agricultural setting and offer the following: 
© family, individual, group & recreational therapy 
® JCAHO accredited 
® on-site horse care, riding & gardening 
® fully accredited on-site private school 


1-800-484-2314 SCode 2297 
e-mail:newhaven@isp.homestar.net 
website:homestar net/newhaven 





SPECIALTY SCHOOLS 


NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 


Your choice can make the difference 
between his/her future success or failure! 


* Mistakes are costly in dollars and time. 
* Mistakes deepen suffering. 

Before making this important decision, 
consider all the options. 

The right choice for your child depends on 
many factors. 

Virginia Reiss has helped over 5,000 
families make these difficult decisions. 


Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 





PREM Ha ll a dS 


FATHHOME 


TEEN RANCH 
SINCE 1920 


P.O. Box 1101 
Turlock, CA 95381 
(800)397-5471 


http://www.cwebpages.com/faithhome 


A athletic prog 
A year-aroun 


A small classes 

A farm satin 

A vocational training 
A individual attention 
A non-denominational 



















SPECIALTY SCHOOLS | 


Troubled Teens 
Red ere 


Hope 


SPr eh ee 


i help 
i am f 
. 


<l)) 2 


1-888-635-49§ 7\.; , 


24 Hours 7 days a week 


: eH f 
ithe 


Go UAT | 


ES RedCliff Ascey 
1} ‘Wildemess Treatment Program of Cr} 


Girls and boys 13-18 
Depression, substance avuse, vetavior au | 
Treatment directed by licenced psycholog| 
Psych eval and treatment plan upon admi 
Academically accredited } 
Parent seminua 
Transitional plains, 

30 to 60+ days curricuiun 
3 to 1 student to staff raue 
Insurance accepted 


Phone 800-898-1244 | 
757 South Main Springville, UT 8 
Web Site www.xmission.com/ 












Email redcliff@xmission.com| 






WHAT SHOULD BE 
MISSING FROM 
THIS PICTURE? 


YOU CAN HELP 
CONTACT US AT: 714/532-8692) 











iat are i 
Pediatric Cancer 


Research Foundatioif, 


A Non Profit Organization | 
P.O. Box 1076, Orange, CA 92668-0076 













SPECIALTY SCHOOLS 
[ae op 
RBENAGER? 


Hope Foundation, the parent 
\ burce center for troubled youth, 
“mill help you choose the right 
bgram for your child. Our free 
_® service includes program 
| recommendations, insurance 
verification, and 

i} student loans for qualified 
applicants. Let the 


1 









2w Hope Foundation help you’ J 


nd the right program at a price 
you can afford. 


888-920-4700 


801-225-6363 


Se (elt ais) 
JUST BARELY 
HANGING ON? 


_ Big Sky Montana is a 
Ss great place for changes. 


> ‘Finally a program so effective 
it is backed by a warranty!” 


CALL TODAY FOR DETAILS 


TOLL FREE 
= EEK EYL YL 
Se ene las quel = 


Saving 
7 babies is 





THIS SPACE CONTRIBUTED BY THE PUBLISHER 


idvertise call 1-800-222-9404 








SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS 








Cross Creek Manor is an effective 
program for girls who are struggling in 
their home, school or community. 


Recently featured in the L.A. Times 


Cross 
Creek 
Manor 


Understanding the special needs of girls 
Call today for a brochure 














(801) 635-2300 


2€60-¥91-108 L9LL-1Z2-888 


oN 1N2 inv 


YOUTHCARE ACADEMY 


Residential Treatment for teenagers with: 
physical & sexual abuse 
learning disabilities 
social withdrawal 
family problems 
eating disorders OorSee8 


non-compliance 

destructive behaviors 

alcohol & drug abuse YOUTHCARE 
P.O. Box 909 Draper, UT 84020 

(800) 786-4924 


www. youthcare.com 








SPECIALTY SCHOOLS 


on a Child! 


CEDU High School - Rocky Mountain Academy 


CEDU Middle School - Ascent 
UUs Orca e om DML UZUUNy 


800.884.2338 or 800.858.1933 
www.cedu.com 





SunHawk 


Acadewm 
A comprehensive treatment program for 
defiant/out of control teenagers 
Components: 
Crisis Intervention and 
4 Escort Services 
Therapy 
Education 
y Individual 12 Step 
Outdoor Therapy 
Learning Skills 
Development 
Life Skills 
Parent Support Group 
Ages 9 thru 17 


765 North Bluff, Suite 0 
St. George, Utah 84770 


1-800-214-3878 
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SCHOOL & CAMP DIRECTORY 





SPECIALTY SCHOOLS 


SPECIALTY SCHOOLS 


Teen Help is a free service that informs 
parents about several affiliated schools, 
programs and alternatives. Teen Help 


recommends effective options and explores 
any discounts and/or financial plans. 
Teen Help's goal is to get your Teen the 
ye oe best help there is, at the least cost to the 
f parents. Before you choose check with us. 


300-437-0701 





Adolescent 
Services, Inc. 
nw | | 
Khaw Helping to Navigate 
ay * the Troubled Waters 


of Adolescence 


Adolescent Services Inc. is a Free service 
for parents, that can assist in finding the 
right situation for the special needs of teens 
in crisis. ASI] has years of experience with: 


Specialty Schools 
Residential Treatment Centers, 
Adolescent Counselors Consultants, 
Escort/Transport 
and other Adolescent Services. 


ASI provides information on Youth Care 
Options, Financial Aid, Student Loans, 
and Insurance Verification or Funding 


Please contact Call Toll-Free 
Efficient and 


ASI for the most 
G fit and 1-800-965-9450 


Solutions 24 hours 7 days a week 
Available http://adolescentservices.com 
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TURN-ABOUT RANCH 


A proven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. 
http://www.vpp.com/turnabout 
* Family environment * Parent references nationwide 


* Located on a working * Christian ethics/ 
western ranch non-denominational 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 





Rata 
SHORT TERM IMPACT PROGRAM 
WILDERNESS/ROPES CHALLENGE EXPERIENCE 
e Accredited School Program 
eT Nem Mee LLIN 
e Group Counseling 
e Behavior Disorders 
e Substance Abuse 
e Evaluation for ADD/ADHD/Learning 
IEE hata 
This. may be the "WAKE-UP CALL" your 
Vala aaa 


1-800-824-2129 
See our web site @ 
www.internet-connect.com/sunhawk 


Drugs? Defiance? Depression? Drop-out? 


Teen Recovery STRATEGIES 

Assessment and Guided Referrals 

For At-Risk and Out-of-Control Teens 
408-554-8676 


trs@teensave.com 
http://www.teensave.com 


Deborah Trounstine, M.A. 
Licensed MFCC #32074 
Philip J. Trounstine 


Intervention & Educational Consultants 























GARDEN & OUTDO(WDE 











Creer 


Enjoy your own Garden of Gden — 

a controlled climate for all your favorite plants 
Maintenance-free aluminum frames with glass 
insulated, double wall glazing. Do-it-yourself: 
assembly. Prices start as low as $695. Many sia 
5' x 6' to 16' x 30". Complete line of accessori }!°*" 
FREE Brochure - Call (800) 322-470 a 


Li {03 
Charley's 


Greenhouse Supply 
1599 Memorial Hwy. 
Mt. Vernon, WA 98273 



















mas 
hi 
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iRE 
ATTENTION RETAILER 


COME 
BY ALS( 


Home Improvement & | 
Garden Centers, | 
here's your chance! 4 
Sell SuanSet in Your Stor 


Cr: . 


Jf 


t 
j ’ 


We Offer: © high profits 
e guaranteed sales i 
e free display racks |, 
e free shipping Fe 





Put Sunset’s reputation and |: bs 
selling power to work for you. _ 


our 


CALL NOW! Po tp 
1-800-435-5003 


(8-5 pm EST) 








JERDEN & OUTDOOR 
LIVING 












| 


WOE at 






or exercise 
a smooth current 


Me 8'x 15’ Endless Pool” is simple to 
ain, economical to run, and easy to 
inside or outdoors. 


For Free Video Call 
DO) 233-0741, Ext. 348 


yr visit www.endlesspools.com 
vN Pm aL Ls 
or Aston, PA 19014 








REDWOOD 


REENHOUSES 


Imerica’s BEST Values! 


HHOUSES AND SUNROOMS WITH TEMPERED GLASS. 
Is COME READY TO BOLT TOGETHER FOR EASY 
BLY ALSO FIBERGLASS KITS. 







FREE CATALOG (800) 544-5276 
robsbg@aol.com website: www.sbgreenhouse.com 
TA BARBARA GREENHOUSES ® 


Richmond Ave.-S Oxnard, CA 93030 ¢ 
eeeeeeeeeeooeeeoeeeeeees © 


OOD, WATER & F 


RELAXING BLEND = 


2autiful, hand selected cedar, still 
anda gentle warming firein your 
el stove are all you'll need to 
a relaxing soak, gazing at the 
g Stars in your Snorkel Hot Tub. 
lordable hot tubing can become 
uery night pleasure. Once you 
your tub... the evening stars are 





IRE... 
Ri = 




















for FREE information. 


snorkel hot me 


e! Stove Company * Wood Fired Hot Tubs * Dept. SU 98124 
6th Avenue South « Seattle, WA 98108 * www snorkel com 


800-962-6208 | 
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Retractable 


PATIO COVERS & AWNINGS 


1000 Rot & Fade Resistant German Acrylic Fabrics 





20" ANNIVERSARY SALE 
@ _ ROLL SHUTTERS 


For Security & Insulation 











\n 


TIMATES OR Bera 
800) 452-0452 






Headquarters: 
3175 Fujita Street, Torrance, CA 90505 


Contr. Lic. 
#484895 





Grow Mushrooms 
Portabeila or 
White Button 


Easy to grow complete kit produces 
many mushrooms in just weeks. Great gift. $28.00 ea. 
(postpaid, US 48 states only.) Mushroom Adventures™, 
355 Serrano Dr., Ste. 9J-SS, San Francisco, CA 94132. 


Avoid Interrupted Service 
Please notify us eight weeks before moving. Place 
your Sunset address label in the space provided 
and print your new address below. 


Attach Sunset Label Here 


Please Print 
Moving Date 
Name 
New Address 
City 
State Zip 
Mail to; SUNSET MAGAZINE 
P. O. Box 56656 
Boulder, CO 80322-6656 
Attn: Change of Address 

















NEW CONCEPT DESIGN 
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SWIRL: MODERN CLASSIC TABLE LAMP 


SWIRL is a timeless blend of design and natural 
materials. Beautiful in living rooms, on night 
stands, desks, as a computer light, even on grand 
pianos. Another extraordinary exclusive design by 
New Haven Lighting. Swirl is 26” high. 100W. 


SHADE: Etched Opal White 
FINISH: Dark Bronze 
BASE: Natural Slate 


$109.00 each, 2 for $199.00 
Floor lamp $159.00 
add $8.00 for shipping and handling 


mail or phone orders 


NEW HAVEN LIGHTING 


800-243-3123 
P.O. Box 6353, Hamden, CT 06517 





Grayingicreamyawhitexcheddar?y 
et us tempt you with the only PE 
farmstead white cheddar cheese 
made in California... 

For a freebrochure, please call 
Bravo Farms at 559 625 0490. 






The gourmets’ choice! R. , 
For free recipes visit ALL NATURAL HANDMADE PASTAS 
www.rossipasta.com 

For a free catalog 

of “the healthy gift 


alternative” call 


yy) 3 


Vuternational 


v 

{8 Display Platform System 

“ —* Attractive steel construction 
Durable, versatile, expandable, 
adjustable, multipurpose 
Includes clear plexiglass tops 
Free Catalog 
1-800-554-3410 
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© hand-painted. Santa Barbara Mission pictured above, just $2 





ee Ree ee la 
PV BOTS USS Mo ee 


orn & ; SAVE ON: 

SHOP Nc AST REED & BARTON LENOX 

cA YS WaltACE © BACCARAT » & MANY MORE 
CALL NOW 1-800-522-0047 


We are one of the largest in stock dealers in the country!!! 





Lanac Sales 
500 Driggs Ave. 


Fax: (718) 782-1313 
Brooklyn, N.Y. 11211 


¢ Unlimited design & sq. footage flexibility 

e Adaptable to any climate, terrain or view 

¢ Exposed beams with floor to ceiling glass 
¢ Easy and fast to construct 


Order our plan 
and video package today! 


TOPSIDER HOMES 


336-766-9300 © Fax 336-766-1110 
PO. Box 1490-S ¢ Clemmons, NC 27012 


www.topsider.com 





+ Computerized 
Bridal Registry 
> Lowest Price 

Guarantee 


Store Hrs: Sun. 10-5 Mon.-Thur. 9-7 
Friday 9-2 Closed Saturday 


UARANTEED LOW PRICE... 


ALN AWS" 


We shop the competition for you to ensure no one's prices are lower than ours! 


VERT VT; 
4 SE 





ae 


(3 > - 


pred o MAN ORE 
Ea E OVER 1 


a aoa YING F MILI 

ONS OF 
a —— DE] = mat USTOMERS NATIONWIDE! 
whic! nt ine produ ct | LIL 


xe 
Soe 

NOW 0} 
ee ae Wokdays 700 .m 11-06 set 


24-HOUR FAX LINE: 1-800-214-3929 Sat. & Sun. 8:00 a.m, to 10:00 p.m, 


We'll Beat Anyone’s Price! = Oe-cs) 


REMODELER 


Copies Hinge 
Spacing Off an 
Existing Jamb 

» and Accurately 
Routs Them 

. onaNew 









Inventory 


Discontinued & Active 
China, Crystal, Flatware 
& Collectibles 
¢ 100,000 Patterns 
* 5 Million Pieces 
° Buy & Sell 

Call for FREE lists. 


REPLACEMENTS, (TD. 


1089 Knox Road, Greensboro, NC 27420 Dept.TU 


1-800-REPLACE (1-800-737-5223) 










Collectible California Missions 
All 21 Missions NOW AVAILABLE! 


~ ALL MAJOR 
CREDIT CARDS 
ACCEPTED 


y SCRE cc maaan a Merial toe ueles Mum Tmt 


CUSTOM PRODUCTS 


California Originals (800)816-5100 





Most instock orders BYU tait) Call for our free 
shipped within 24 hrs. BoEU Eis) beautiful catalog 








NATIONAL waitrirer Factory 
World’s Largest 





www.replacements.com 















PET DOORS % 


For Sliding Glass Doors 


© Pet Door Panels fer Sliding Glass 
Doors- Secure, Easy Installation - No Hole to 
Cut! Prices From $79.95 

© Traditional Models - For Wood Doors & 
Walls. From $19.95 

Money-Back Guarantee 


CALL FOR YOUR FREE CATALOG 
We Ship Nationwide 
America’s Pet Door Store Since 1973 [ae fie] 
PATIO PACIFIC, Dept. Ty 


CALL TOLL FREE | -800- Cah 


1931-C North Goffey St. - San Pedro, CA 90731-126 ll 











A bell rings in your hous’ 
anytime someone walks) 
drives into your placa 

— Free Literature - i 
Dakota Alert, In 
Box 130, Elk Point, SD’57024) 
605-356-2772 


GRA 













Amish Country 
Gazebos 


(800)700-1777 
= Call for 
| ee || Catalog & 


i ia Price Lis 
EU) Price 

























Street addresses appeé: 
in many mail order P| 
advertisements for thé, 
customers’s protection\s\\) 
| 
However, when a P. 0. ep 
Box number is given, Ot 


enreuth 


advertisers request thab., 





























you use it when orderin Mt 
In the event we are unable to ath lt 
the delivery of your subscriptior 
SUNSET for any reason beyond /[¥¥ 
control, our obligation is limited t Nh 
resumption of your subscript}. 
when we are able to do so. If sant 
remain unable to resume deliv i 
within 24 calendar months from its tp; 
date of interruption, we will have]! 


further obligation under your § 
scription agreement. 


a 













ese eall 1-800-222-9. 





rr * WALLPAPER 
1 CATALOG!** 


a0 S of wallpaper 
FE at sei com 





For our Michigan Shoppers! 
Visit our FACTORY SHOWROOM 
OUTLET in op Mic higan! 


E ra eae am- we 
= ot —~ ——_ SAT & SUN 8 am - 12 midnight EST 
ry SFIS ETT dei ee 
sheidon Rd. « Plymouth, Mi 48170 = 

for details. “$2 postage & handlin a lies to wallpaper 
only *Most orders in the continental U. 5 A. © 199 ABW 






















GRANDE BAROQUE & ||| 
DEBUSSY 4 
Brand New Sterling Silver | 

by Wallace/Towe Silversmiths } 

c 5 pe 


| GRANDE BAROQUE $145 $185 
| DEBESSY $145 $183 "y 
Over 1500 patterns of active I 2 
& discontinued sterling a 
a 


patterns, estate or new - 
at very affordable prices. 


Suv Queen 


800)262-3134 
513) 








¢(813)586-08 
FAX: (843)586-0822 STERLING 


Visa, Mastercard, Discover 





AVE UP TO 60% ON 
LENOX, ROYAL DOULTON, 
ORITAKE, GORHAM, ONEIDA, 

'D & BARTON, YAMAZAKE 
y @ Bemardaud ¢ Block ¢ Villeroy & Boch 


enreuther @ Pickard © Portmerion @ be 
llace @ Wedgwood @ and much more.. 


i ee 
a = 

Ss. Sun. 11-5, Mon-. Thurs. 9:30-7, Fri. 9:30 4 \ 
Franklin Avenue Wyckoff, NJ 07481 ie 


ject to change without notice. Satisfaction e must. Shipping charges not 
Mego Toei R en marec Bosc e | 1-800-8 So] 









Ask about FREE leaf 
special & 
Advertised Pad 






¢ 


1-800-737-7227 || 


DIRECT 
MIPAD CO 
es 


& 





aad SHOPPING DIRECTORY 


Climb stairs sitting down 


. StairLIFT sc® 


| If you shouldn't 
climb stairs or 

: the mere thought 

} of trudging up 
and down steps 
makes you 
weary, enjoy the 
practical conve- 
nience of an 
affordable 
StairLIFTsc. It's 
tax deductible 
when doctor 
recommended. 


For free literature, call 


1-800-456-1329 


Or write to: 


INCLINATOR 


COMPANY OF BOERS 


Dept. 20 
PO Box 1557 
Harrisburg, PA 17105-1557 


MISSING A PIECE 


OF YOUR PATTERN?’ 











Now you can replace pieces or add to your | 
sterling silver collection at substantially below | 
retail prices. We specialize in new and ati | 
used flatware and hollowware, yp ii 
with over a thousand patterns uit 
in stock. Call or write for afree \ \ i 
inventory of your pattern " 
(We buy sterling silver, i 
with a careful appraisal for ii 
maximum value.) i | 
4 \ 
Pattern shown: Chantilly by Gorham { 3 
_ Beverly Bremer __ 
3164 Peachtree chtree Rd., Dept $ SU ; “Atlanta, G anta, GA3 30305 / Mon.-Sat. 10-5 
404 261-4009 














KEEP YOUR KITCHEN 
LOOKING NEW 


IFYOU | 
CARE | 
ABOUT i 
YOUR 

KITCHEN | 
AND WANT | 
TOHELP | 
KEEP IT 
LOOKING 
NEW, USE | 
BON AMI? | 
CLEANSER. 





Bon Ami’s fine powder removes 
stains, rinses cleaner and leaves 

| asmoother finish. With no harsh 
| chemicals, it’s easier on you and 
the environment, too. 


| 

3 § DARGA Wi 
I, WHEN YOU C nl 
voll KITCI | 
OUR KI All Gi HEN a. | 


RECorTinient by 
American Standard’s Americast® sinks. 
Ee 


AT CTNPRE? CVECD\ 





iY 


o/ URES EVE! ai 








Custom Table Pads 
Guaranteed Quality and Service 


Save — Direct from America’s oldest and largest 
table pad company. 30-year limited warranty. 


Ieper eee 20 Soatiy ase exp co, 
© SENTRY, 1998 SINCE 1911 


Ext. 281 
















tee Straight, and 
Curved Stairs 
ALL Sizes & Styles az 
Steel, Wood, Aluminum 2 % 
Custom & Stock Kits 
Free Brochures & 
Factory Assistance 
1-800-431-2155 ext. SL98 


Htp://www.mylen.com 
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C L ASSIFIEDS 


1999 Sunset Classifieds rate is $19.95 per 
word, 10 word minimum. $17.95 for 3 or 
more issue placement. Prepayment by 
MasterCard, Visa or check is required for 
all ads. Closing date is the 25th of the 3rd 
month prior to issue date, ie. Dec. issue 
closes Sept. 25. For rates and order form, call 
SUSAN BOUCHER or ANN TRACEY 
800-542-5585, 860-542-5535 Fax: 
860-542-6904. 


Counting Words: Characters divided by 
a space, plus sign, hyphen, ampersand, or 
slash count as two words. Two word cities 
or states count as one word in mailing 
address only. First two words of ad will be 
capped & bolded for free. Additional 
cap & bold $3.00 each. Copy subject to 
publisher’s approval and editing for 
consistency. Media People, Inc. and Sunset 
Magazine are not responsible for 
typographical errors or response. 


Bele Se EE ESE ——E—S eee 
ADVENTURE/ADVENTURE TRAVEL 


AFRICA WILDLIFE SAFARIS. Real 
Value from Real Experts. 1-800-847-4010. 
www.toptravelsites.com 
www.NatureRangers.com We've got 
what it takes to keep your kids outdoors.™ 
Too SO ee ee eee 


APPAREL 


AUSTRALIAN SHEEPSKIN Boots, 
Slippers. Warm, fleecy, healthy, comfortable, 
reasonable. 1-800-464-9665. 


=e ee EEE 
ART/ANTIQUES/COLLECTIBLES 
100 LUCK Chinese Fine Art Wall Hanging. 
Free Catalog (510) 733-5642, Fax 
(510) 247-9926. 
MUSEUM QUALITY reproductions: 
Ancient Japanese Jomon pottery and fanciful 
Haniwa figures. Guaranteed. 1-800-880-7378, 
www.teleport.com/~mattlyon 
BOOKS/PUBLICATIONS 
EXECUTIVE WORKOUT 
TRAVEL HANDBOOK. 
www.executiveworkout.com 
MANUSCRIPTS WANTED. Subsidy 
Publisher with 75-year tradition. Call 
1-800-695-9599, 


BUSINESS OPPORTUNITIES 


DORLING KINDERSLEY. Promote 
award-winning books, CDROMs. $99 
investment. 800-367-6260. 


CARPETS/RUGS 
CARPET, VINYL, WOOD, RUGS. For 25 
Years. The Top Brands. The Lowest Prices. 
West Carpet, Dalton, GA 800-571-3976. 
1-800-789-9784 CARPET and Rugs. All 
major brands, 5% over cost! American 
Carpet Brokers. 

BUY SMART First quality, warranted car- 
pet, vinyl, hardwood, ceramic, laminate 
flooring, area rugs, and appliances. Dalton’s 
largest outlet. Family owned and operated 
for 26 years. Guaranteed low prices. Free 
samples. Ship anywhere. Call Carpets of 
Dalton toll free 1-888-514-7446. 
CARPET 800-433-8479 Major Brands - 
First Quality - Free Samples - Ship Anywhere, 
Lees Carpet Showcase, Dalton, GA. 
CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478. 
CARPETOWN since 1965. CARPET, 
vinyl, hardwood, tile, oriental rugs. 
(800) 569-5184. 


___CHINA/CRYSTAL/SILVER 


( HINA FINDERS. Most Manufacturers. 
6565 44th Street North, #1005, Pinellas 
Park, FL 33781. 888-244-6239. 


goto: 
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#1-800-781-8900 DISCONTINUED 
CHINA, CRYSTAL, FLATWARE. 
arge Inventory. All Manufacturers. 
CLINTSMAN INTERNATIONAL. 


#1-800-423-4390 SILVERWARE: Obsolete 
flatware replacements. Silver Ladies, 5650 
Central, Toledo, Ohio 43615. 
#1-800-553-6693 LENOX ONLY 
Discontinued China/Crystal replacements 
specialist. Lesley’s Lenox. 

ATLANTIC SILVER and China. 
1-800-368-3153. Sterling Flatware, 
Holloware & China. Active, Inactive, Huge 
Inventory Discounted. Charges accepted. 
We also buy. www.atlanticsilver.com 
DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
CHINATOWN 1-888-757-8282, 815 
E. 2100 S., Salt Lake City, Utah 84106. 
DISCONTINUED CHINA, CRYSTAL, 
SILVER - Franciscan, Syracuse, Noritake, 
Minton, Wedgwood, Castleton, Spode, and 
much more. Olympus Cove China, 179 
E. 300 S., SLC, UT 84111 (800) 564-8148. 
DON’T BUY Sterling Flatware Until You 
Call 800-22-SILVER, Best Prices, Vast 
Inventory. 


pst’ DINNERWARE - 
(including new Chartreuse), place 
settings, open stock & HOLIDAY 

FIESTA. Discount prices. 1-800-542-1203 
www.retroware.com 
LENOX, SYRACUSE, 
discontinued china/crystal. 
1-800-619-6226. 
SILVERPLATE / STERLING 
FLATWARE. Satisfaction guaranteed, 
Kinzie’s, Box 522, Turlock, CA 95381. 
1-209-634-4880. 
STERLING FLATWARE Current and 
Discontinued Patterns. Huge Inventory. 
Aaron’s 1-800-447-5868. 
THURBER’S STERLING Silver, China and 


Collectibles. Save up to 25 to 60% on current 


Les 


10 colors 


Oxford, Gorham 
Buy/Sell. 


patterns from leading manufacturers. First 
quality guaranteed. Call today 1-800-848-7237. 
SE TT 


CHRISTMAS 


BEANIE BABIES 1998 Holiday Cookbook 
& Activities Collection ($10.00). Beanie 
Babies Coloring Book ($5.00). Angelfire, 
Box 188, Franktown, CO 80116-0188. 
FRESH OREGON Wreaths. Noble/Mixed 
Evergreens. Shipped Nationwide. 
Shonnard’s Florist 1-888-868-8180. 
GERMAN HANDMADE Painted & 
Natural Wooden Christmas Decorations & 
Traditional Toys. 1-888-615-7815. 


CHRISTMAS TREES 
QUALITY OREGON Christmas Trees 


delivered overnight! 1(888) 295-TREE. 
Nights/Weekends 1(800) 694-9455. 
CULINARY TOURS 
WITH PBS CHEF TOMMY TANG, 
ALL-INCLUSIVE 1Sday culinary & cultural 
tour thru amazing & exotic Thailand. Five trips 
1999. Call 323-650-9536 Free brochure. 
CUPOLAS/WEATHERVANES 
WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest Selection. 
Free Catalogue 1-800-724-2548. 
DOWN PRODUCTS 


“EZLZZZZZZ7\" ALL ABOUT DOWN. 
PROBLEM SOL VERS. Comforters-Pillows. 
New...Renovation...Cleaning specialists. 
Brochure. Toll-free |-888-289-3696. 


























FAMILY REUNIONS 


FAMILY REUNION IN THE ROCKIES 
Economy to deluxe accommodations. 14 
Resort Destinations, We do all the work! 
Individual packages also available. 
Free brochure call Today toll-free 
888-284-3686 or www.vacationsinc.com 





FURNITURE 


CAROLINA FURNITURE WORLD- 
WIDE **** Save up to 60% on major 
brands. White Glove Express Delivery. 
Immediate Quotes 1-800-714-4448. After 
6PM EST and Saturday 1-800-369-9868. 


DIRECT FROM NC. Save up to 60%. 
400+ manufacturers. In-home delivery. 
Since 1972. A&H Wayside Furniture. 
Reidsville, NC. Free brochure 1-336-342-0717. 
FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
North Carolina. (800) 743-9792. 

GREAT SAVINGS on brand name furniture. 
Established 1927. Free brochure. Holton 
Furniture. Thomasville, NC 800-334-3183. 


PORCH SWINGS. Handcrafted in NC. 
Any length. Bankston Swing. 1-800-YO-SWING 
(967-9464). 


GARDENING 


ARE YOU HAVING DEER PROBLEMS?? 
We can help. FREE Catalog - Call 
Deerbusters | (800) 248-DEER (3337). 
http://www.deerbusters.com 

BONSAI SUPPLIES. Largest Selection. 
Catalog $4.00. Dallas Bonsai Garden 
1-800-982-1223. 

DEER DAMAGE? Durable mesh barrier. 
Virtually invisible. Easy to install. 
1-800-753-4660. 

FREE SWEET PEA FACT KIT How to 
grow fragrant long-stemmed sweet peas. 
Call (800) 371-0233 or write Enchanting 
Sweet Peas, 244 Florence Ave. Suite S, 
Sebastopol, CA 95472. 

THE BEST West Coast Garden Guide and 
Seed Catalog. www.westcoastseeds.com 
Toll-free fax 1-877-482-8822. 
www.2ndnatr.com LIGHT WEIGHT 
CONCRETE BOULDERS Internet Sales 
Only Please! 


GATES AND FENCES 


MOTORIZED GATES. Complete remote- 
controlled, gate kits, from $1,175. Custom- 
sized, easily installed. 1-800-234-3952. 
www.amazinggates.com 


GIFTS 


CLOUD 9 HAWAIIAN PERFUMES 
Rated #1 Gardenia * Natural Skincare catalog 
1-800-329-9294, www.cloudninehi.com 
DISCONTINUED STERLING flatware. 
Huge inventory. Many patterns. Buy/Sell. 
Sterling Silver Locators. 800-367-9690. 


HAWAIIAN FLOWERS & plants 
make excellent gifts, brochure - 
1-800-32FARMS, alikas@ilhawaii.net, 
www.hawaii-island/flowers.htm 
IMPORTED WALLHANGINGS. Beautiful 
designs & colors, affordable. 909-600-1940, 
Fax 909-600-1941, www.wallhangings.net 
SALSA2U™ - Monthly Gourmet Salsa & 
Chip Club! Experience gourmet salsas 
from across America! Great Gift! 
1-888-SALSA2U (725-7228). 

THE PISTACHIO NUT OPENER™, 
The Perfect Gift! Sterling Silver $24.95. 
1-800-688-3117, www.pistachio-opener.com 





















GOURMET FOODS — 


ABALONE - IRRESISTIBLE. G 
treat yourself! Naturally grown, fai 
abalone. New Abalone Cakes! 24 a 
entree AbCakes, shipped via 2-da 
1-888-ABALONE (1-888-222-5' 
ASS KICKIN’ hot sauces, salsas, | 
95 different habanero gourme 
Sensational gift sets. Southwest | 
Food (800) 536-3131 Free Catalog! 


BRASS PEPPER MILLS handif, 
Greece. 877-737-6455 Toll Free for 


PISLAN! 
House wil 




















GARLIC LOVERS! Shop | 
www.TheGarlicStore.com Hunc 
holiday gifts for garlic lovers. Dike 
HAWAIIAN COFFEE, Konajpi\\ 
more. Direct from the islands! |§\0U! 
www.south-seas.com 1-800-964-29)is Monin 
HAWAIIAN HONEY HOUSE, 1" 
gourmet specialty honey unpel abun 
www.HawaiiHoney.com, 808-964-5 COL 
PASSION FOR GARLIC? Call Th!" 
Gallery. Free Catalogs. 1-888-588-4} res. et 
PESTO PERFECTO! Traditiong 
World Flavor. www.Basiltops.cey’ BRE FO 
Free 877-753-5200. 4 4 A 
TREASURE SEAFOOD, The fit 
finest Florida Atlantic seafood you} RE 
taste, delivered to your door overnigi))js } 
toll free for a free catalog 1-877-772) NS, Pc 


WINE 


PACIFIC NORTHWEST WINE |HEIREI 
two bottles select wines delivered mont WGATEI 
Gift. 1-800-288-3008, pnwc@telepo pon 
eS 


HELP WANTED _ |“ 


cn OUL) 
EASY WORK! Excellent Pay! As}, xSiplu 
Products At Home. Call Tol Hor 
1-800-467-5566 Ext. 11797. A 


B, (rego 
HOME FURNISHINGS ii: 
CUSTOM ROMAN SHADES in 






=) 


y mn 
Cotton Duck with Thermalsuede Lit} VELIS 


$9.00 Square Foot. Call 1-800-261-8) DN 


free info pack or www.mcromanshadi ams 
eS Seer 


su.sy 
CRUIS 
mOry, § 
Hie 

HCA 
POODLE SKIRTS __|.""' 
POODLE SKIRTS: Kids $24.00; fig 
$28.00. Seven colors. Credit cards. 972-61 fer. 
http://www.myhomepage.net/~pooke hij 


REAL ESTATE PL BEY 


BANDON, OREGON - deeded sh} 
large oceanfront, custom beach h - 
breathtaking views. Open floorpl miss 
3bath. Completely furnished. Fini : 
available. (541) 327-2676. sua 


LAKE OSOYOOS, WASHIN 
Spectacular waterfront lots, a i 
services. International shopping/ 
recreation. (425) 503-7994, (509) 4 
www.wildseed.com/porter 


MONTANA & WYOMING (| 
Creeks and Wildlife. 35 acres stati jy), 
only $9,750. Many other properti( i), 
sizes available. Easy Owner Fina) an 
Guaranteed Access. Warranty fy) 
Insured Title. Free Color Brochurt} 
Free: 1-800-682-8088. Rocky Mo} 
Timberlands, 1315 East |} 
Dept. SUN, P.O. Box 1153, Boz 
MT 59771-1153 * (406) 586- 
www.rockymountaintimber.com |}. 









to 65%. Natiena reco 
Nationwide W! 
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anches.com Your source for 
roperties and ranch services in 

















E ISLAND in S.E. Alaska, 3 
House with Out Buildings and 
50,000. Terms available. Call for 
om 907-946-8313. 

ING PAYMENTS? Lump Sums 
AID for Real Estate Notes, Injury 
s, Lottery Winnings. 1-800-476-9644. 
MOUNTAIN Land. Idaho, 
on, Montana. Affordable acreages. 
ee information. 1-800-942-5363. 
edcountry.com/coeurdaleneid 

RN COLORADO 20.69 Acres, 
Views from 9,550! Peak, Borders 
‘orest. Jeff (719) 873-5180 Land 





ARE FOR Sale. Two Red Weeks 
lesort. Asking $3,900 for Both. 
D175. 


RECIPES 


ILOUS HOLIDAY recipes $5.00 
.S., P.0.890773, Temecula, 


1. 
P ETIREMENT LIVING 


} GATED, COMMUNITY near 
T (Sonora). Clubhouse, pool, spa. 
age. Homes from low 100’s. 
ke (800) 223-2346. Internet: 
't .) Splusmall.com/sonora 

‘"BACULAR VIEW home, 




































land 
s. Oregon’s finest full security 
manufactured housing community. 
8-7271. 


BAVEL/SPECIAL EVENTS 


4 DISCOUNT CRUISE GUIDE. 
pares major ships itineraries and 
)-544-9361. 


CRUISE 6-day Romantic Barge, 
@story, So. France, $950.00. BnB 
2762. 


IR CANYON, Costa Rica, more. 
ifornia Native. 800-926-1140, 
mative.com 


ANCISCO, SANTA BARBARA. 
“servations. B&Bs, Inns, Resorts. 
0069, www.rivierareservations.com 


L BETTER FOR LESS. SAVE 
ON TAXES. BECOME A 
RAL TRAVEL AGENT. EARN 
IME OR FULL-TIME INCOME. 
7-1635. 


ACATION RENTALS 


ACATION RENTALS on the 
88 states/countries: Direct from 
color photos & low rates. 
berrentals.conr 

IONSPOT.COM offers the best 
jms online. Visit the Internet’s leading 
nh rental website for thousands of 
dos, homes & cabins. 800-445-5527. 
fa)GETAWAYZONE.COM - Find 
ect ski/snowboard house or condo 
winter vacation. 


ONA, LAKE HAVASU 
bath condos. Walk to movies, 
ats, English Village. 800-315-6642, 


efn.org =www.primopastimes.com 
_ Dprimopastimes.com 


TUSCON - 2bdrm, 2ba patio home, fully 
furnished, near golf course. Available by 
week or month. 1-520-297-4777. 


CALIFORNIA 


BEACHFRONT SAN DIEGO, miles 
of beach, fully equipped condominiums, 
color Loe 800-248- nee 
www.capribythesea. com 


BEACHSIDE RESERVATIONS. Small 
Town. Big Beach. Free Brochure. Pismo 
Beach, California. 888-GO PISMO. 


BIG SUR: two cabins, deck, sauna, spa; 


also, riverside cottage. 408-624-9220. 


CENTRAL COAST - Hearst Castle, 


Beach, Shops, Wineries. Free Brochure. 
Cambria, CA. (800) 464-0177. 
MAMMOTH LAKES Condominiums. 
400 Studio to 5 Bedrooms. (800) 462-5571. 
Great Rates. 

MENDOCINO Coast Beachfront Vacation 
Homes, spas, fireplaces. 1-800-359-4649. 
www.pacific.net/~robison 

MISSION BEACH SAN DIEGO - 1,2,3 
BR condos on the oceanfront. Decks, 
Penthouse with spa. Day/Week/Month. 
www.travelassist.com/mission (800) 779-SAND. 
N.LAKE TAHOE, Exceptional 3br/2bth, 
1,800sf cabin. Private assn. beach, minutes 
to world class skiing. $350/wknd., $750/wk. 
Color brochure free. 916-383-2441. 
NEVADA CITY. Furnished Gold Country 
Homes. Real Estate Information Available. 
Broker. 800-255-8071. 


PALM SPRINGS Condo, PGA West. 
2Bedroom, 2Bath, Amenities. 
714-895-6567 Brian. 


“ROOM WITH A VIEW, DINNER 
FOR TWO.” Sausalito, Casa Madrona Hotel, 
$199 per couple Sun-Thurs, Nov-April. 
1-800-255-4540, www.casamadrona.com 


S. LAKE TAHOE: Cabins, Condos & 
Homes. Fireplaces & Hottubs. Skiing & 
Casinos nearby. AAA Approved. Free Brochure 
800-462-5397, www.tahoe-resorts.com__ 
S.LAKE TAHOE lakefront family home, 
panoramic view, 4bd/2ba 303-337-6678. 

S. LAKE TAHOE Sleeps to 90. 1 Acre 
Retreat, Hottubs, 12' Home Theatre, Reunions, 
Weddings, Ski Groups. 1-800-700-2022. 
SAN DIEGO/Del Mar area luxury condos. 
Oceanfront resorts. Free brochure. 
(800) 378-8221. 

SAN DIEGO/Mission Beach luxury ocean- 
front vacation rental. 1-3 bedrooms. 
1-800-869-7858. 

SAN DIEGO Panoramic Beachfront Luxury 
Condo. Great Vacation Spot. (619) 428-3974. 
SAN FRANCISCO. B&B in San Francisco. 
Economy to Luxury apartment suites 
w/spas. Edward II Inn 800-473-2846. 
SANTA CRUZ County affordable luxury 
homes and condos. Available by weekend and 
weeks. 800-260-2041. www.cheshire-rio.com 
SOUTH TAHOE Luxurious Homes. 
Lakefront & Mtnside. Owner, Brochure 
800-822-1460, wwte.com/stone 
YOSEMITE: GREAT location inside 
Yosemite Park gates. 209/642-2211 
weekdays 9-5. 


COLORADO 


BRECKENRIDGE, CO. CALL NOW! 
FREE Color Catalog featuring Lodging 
Accommodations with Travel Discounts, 
Rental Equipment, Accessories and Maps. 
Ski Country Resorts 800-633-8388, 
www.skicountry.com 

STEAMBOAT SPRINGS ski in/out, spa, 
pool, hottub, 1bd/2ba sleeps 6, KSF, TT 
303-337-6678. 





CALL 1-800-542-5585 


HAWAII 


ACTIVITIES, KAUAI-PRINCEVILLE, 
LUXURIOUS HOME: Panoramic views, 
Jacuzzi, Steambath, Beaches 1-800-601-9483, 
http://www.garden-isle.com/jordan 


AFFORDABLE OAHU - Privately owned - 
Beachfront Homed - Cottages - Condos & 
B&Bs. 1-800-773-0260 Access #62. 


BEST OF Hawaii: Kailua, Oahu, #1 Beach. 
Lush tropical waterfront setting. Pool. 
Private. 888-734-7334. Web Page: 
http://www. hawaiianholiday.com 


HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities. 
Oceanfront Properties. 1-800-344-7675, 
Wwww.vi-great-vacations.com/rentals/ 


HAWAII EXECUTIVE Home 
Princeville, four bedroom/three master 
suites. $1,300/week. 800-453-6050 x60. 


HAWAII FAIRWAY HOME - 
PRINCEVILLE, KAUAI. Three Master 
Bedrooms. $1,450-$1,550/week. PACKAGE 
AVAIL. Brochure. 1-800-866-2539. 


HAWAITI - KONA Deluxe family beach 
houses, 1,2,3 bedrooms. From $55/night. Can 
equip for kids & babies. (808) 327-KONA. 


“HAWAII’S BEST” Kona Private Beach- 
house with waterfront pool. (408) 425-7716, 
www.konacoasthawail.com 


HAWAII’S KONA COAST Oceanfront 
Condominium. Tennis, Pool. Owner 
1-800-928-2750, 1-541-928-0164, Fax 
1-541-928-4919, 

KAUAI, POIPU 2Br/2Ba, Panoramic 
oceanfront view, 150 yds/beach, worldclass 
golf, pool, tennis (925) 838-4103. 


KAUAI POIPU - KIAHUNA Oceanfront 
Complex 1-2BR. Best Prices. Owner Direct 
888-277-1009 Hawaii. 


KAUAI POIPU Luxury Oceanfront home. 
Pool, 2BR, 2BA. $180/night. Owner 
808-742-1509. www.hshawaii.com/kvp/hoku 


KAUAI-POIPU New Oceanfront 
Coastline Cottages 808-332-9688 
www.hshawaii.com/kvp/coastline 


KAUAI, POIPU OCEANFRONT condos, 
2BR $195, 1BR $125. Owner 800-959-1911. 


KAUAI POIPU OCEANFRONT Condos 
up to 50% off. Oceanfront Honeymoon 
Suites, B&Bs, & Gardenview Cottages. 
800-552-0095, www.poipu.net 

KAUAI POIPU Premium Oceanfront condos 
call Poipu Connection 800-742-2260, 
Www.poipuconnection.com 


KAUAI - POIPU’S choicest villas/condos, 
breathtaking oceanviews, designer- 
furnished. OWNER: 1(800) 468-3992. 


KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! 2BR, Baths, W/D. 401-245-6956. 


KAUAI SOUTHSHORE 1Bedroom 
w/Kitchen, $55 per night. www.kalaheoinn.com 
Toll Free 888-332-6023. 

KIAHUNA, KAUAI. Poipu’s best. 1BR, 
sleeps 4. (800) 491-5360, Code 16. 


MAUI ACCOMMODATIONS - FREE 
GUIDE. Color photos, amenities, rates 
800-221-6118. www.mauiaccommodations.com 


MAUI BEACHFRONT condo, cottage, 
B&B from $40. Owner toll-free (888) 335-3095. 
MAUI BEACHFRONT EXECUTIVE 
HOMES. Decorator Perfect. Results RE 
1-800-474-7862 x89. www.MauiRealEstate.net 





MAUI BEACHFRONT from $60. 
Whalewatching, Wailea beachwalk. 
http://home.earthlink.net/~mauimagic/ 
1-888-747-1002. Plush!!! 

MAUI DREAMHOUSE, 10 acre secluded 
paradise by ocean. Pool. $1,900/week. 
415-388-3085. 

MAUI - KAPALUA Private Oceanview 
Estate, 5BR/SBA, Indonesian decor. 
800-646-6574. 

MAUI-MAKENA SURF - Simply the best - 
GUARANTEED - 2BR/2BA, Luxury Ocean- 
front Condo from $315/night. (425) 391-8900. 
http://www.officefinder.com/makena.htm 


MAUI OCEANFRONT condo, one/two 
bedrooms from $90. Owner 800-733-3603. 


MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 
1-800-326-5396. 

MOLOKAI - Gem of Hawaiian islands. 
Unspoiled beaches « golf * condo 
(781) 863-0199. 

OAHU/NORTH SHORE Fumished Condos - 
Golf * Tennis * Beaches. Estates Turtle Bay 
808-293-0600. 


MONTANA | 


FLATHEAD LAKE - BigFork, Mantra 
Several vacation homes: docks, sunsets. 
(406) 837-5617. 


_ NEVADA | 


NORTH LAKE TAHOE new AdniG 5, 200 
sq.ft. sleeps up to 23. 1-800-230-2848. 

S. LAKE TAHOE Mountain Home, 5BR 
4BA, poe 10. 1-800-825-7674. 


OREGON 


CENTRAL COAST Spectacular ocean- 
front inn, whales, fireplaces, kitchens. 
1-800-767-1835, www.innatarchrock.com 


OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 
(Spa/Fireplace). (888) 227-1963 
http://wwte.com/oregon/arcadia.htm 
ROGUE RIVERFRONT House. Beautiful, 
Remodeled. Salmon, Steelhead Fishing. 
3BR2BA, Fireplace, Decks, $1,100/wk. 
415-435-2469. 


MEXICO 


CABO BEACHFRONT 3BDR Condo. 
Beautiful decor! Owner (800) 796-0518; 
www.cabo4vacation.com 


CABO SAN LUCAS Beachfront 
Villas/Condominiums. FREE brochures 
1-800-745-2226. www.cabovillas.com 


CABO SAN LUCAS, Los Cabos. Vacation 
rentals, condos, villas, real estate. Collect 9-1; 
011-521-143-1164, fax 011-521-143-1162. 
email Reyna@loscabosproperties.com 
www.Loscabosproperties.com 


LOS CABOS - East, Cape - Beachfront/ 
pool $1,800. Oceanview $600. 
skylake.com/salina (619) 272-8967. 

LOS CABOS RESERVATIONS Condos and 
Villas 1-888-722-2226, www.los-cabos.com 
LOS CABOS...PV...ACAPULCO Vacation 
in a privately owned condo or villa. 
www.sunshineservices.com or 1-800-667-0587. 


MEXICO: MANZANILLO Luxury 
private staffed Villa with pool, 4-7 bed- 
rooms. Golf/tennis/fish/scuba/shopping. 
Direct Flights. Las Hadas resort privileges. 
1-800-860-1000-340266. 


PUERTO VALLARTA Ocean-front 
Condo. 2,400 sq/ft. Sleeps 6. Travel agency 
owner. 1-800-426-2015; Fax 253-537-7813. 
SAN MIGUEL de Allende 3BR 2-1/2BA 
w/housekeeping, also 1-2BR apartment 
1-800-547-1526. 





DECEMBER 1998 qo 

















Window on the West 


BaY VBIEIN) UMEAURGIS 


to the simple horse-drawn, flo} 
festooned carriages of old, like 
one in this photograph from | 
December 1899 Sunset. | 

Computerized floats telese) 
and turn; some behemoths meat’ 
more than 55 feet long. The avei 
float, covered entirely in plant m 
rial, sports 100,000 blossoms, 
the city’s statisticians estimate | 
more than half a million of the 


Anything grows 


gm On the face of it, the Tournament 
of Roses Parade in Pasadena would 
seem to be a throwback to a more 
naturalistic age. 





The parade’s 110-year-old edict is 
that all floats be decorated only with 
organic material—especially flow- 
ers. This is, after all, Pasadena, 


whose forgiving climate and fast- 





draining, nutrient-rich soil (washed rade’s namesake flowers make 


| 

| 

down from the looming San Gabriels) have created condi- _5'%2-mile procession down Colorado Boulevard. / 
tions in which almost anything grows. It’s an amazing spectacle, to be sure. But considering | 
But today, underneath the flowers, almost anything goes _ year’s parade theme is “Echoes of the Century,” wouldn 
at the Rose Parade. Many of the corporate-sponsored floral be nice if someone, just for old time’s sake, simply enter, 
creations bear little resemblance in style, scale, or intent —flower-laden, horse-drawn carriage? | 
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